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Lesson 15

Key Stage 3		Year 7		

Lesson number: 15	Date:

Time: 1 hour

Lesson title: Curry in a hurry
This lesson enables the pupils to acquire and demonstrate food preparation skills when preparing and cooking a vegetable curry, e.g. measuring, peeling, slicing, crushing, stirring, using the hob (frying, boiling and simmering). The pupils will also calculate the energy and nutrients provided by the dish and continue the plan for their own dish suitable for a teenager.

Learning 
	Learning objective
	Learning outcomes 

	To acquire and demonstrate measuring, knife skills and using the hob (frying, boiling and simmering) to prepare and cook a vegetable curry.
	All pupils will …
	acquire and demonstrate measuring, knife skills and using the hob (frying, boiling and simmering) to prepare and cook a vegetable curry.

	
	Most pupils should …
	acquire and demonstrate measuring, knife skills and using the hob (frying, boiling and simmering) to prepare and cook a vegetable curry, and describe the food skills used.

	
	Some pupils could …
	acquire and independently demonstrate measuring knife skills and using the hob (frying, boiling and simmering) to prepare and cook a vegetable curry, and explain the food skills used.

	To acquire and demonstrate the principles of food hygiene and safety, focusing on using knives and the hob.
	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on using knives and the hob.

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on using knives and the hob.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on using knives and the hob.

	To calculate the energy and nutrients provided by the dish.
	All pupils will …
	calculate the energy and nutrients provided by the dish.

	
	Most pupils should …
	calculate the energy and nutrients provided by the dish and suggest improvements.

	
	Some pupils could …
	calculate the energy and nutrients provided by the dish; suggest and explain improvements.  





Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0
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	Registration and introduction
Explain to the pupils that they will be making a vegetable curry. Go through the learning objectives for the lesson. 

Starter
Gather the pupils around a demonstration area, with your tray of ingredients and equipment. Ensure that all pupils have removed their blazers/jumpers, rolled up long sleeves, tied up long hair, put a clean apron on and thoroughly washed and dried their hands.

Briefly talk through the recipe – note your expectations, for example:
· preparing the ingredients carefully and accurately; 
· simmering the curry;
· using the hob safely;
· being hygienic and safe when preparing food.
	
Lesson plan



Ingredients 




Spinach, potato and chickpea curry recipe
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	Main activity 1
Remind the pupils how to: 
· prepare the vegetables;
· measure the curry paste accurately.

Remind pupils:
· about turning on and using the hob safely; 
· how to regulate the heat;
· the difference between boil and simmer. 
	

Preparing ingredients videos



Using the cooker videos
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	Main activity 2
Ensure that pupils all thoroughly wash and dry their hands. Allow them to start making their curry.
During this time, circulate the room to ensure that pupils are preparing ingredients and using the hob safely. In this time, pupils should:
· prepare their ingredients; 
· fry the onions;
· add the potato, curry paste and water;
· add the tomatoes and chickpeas and simmer;
· add the spinach and wilt;
· use the hob safely.

All curries should be on the hob cooking - they take at least 15-20 minutes. During the remaining time pupils should be washing up, cleaning work surfaces and putting away equipment.

Discuss with the pupils which spices were used to make their curry paste. Compare different types if applicable.   

Circulate the room, ensuring that sinks are clean and equipment is put away properly. 

Ensure the cooked curries are labelled (name, date, storage and reheating instructions) and stored in the fridge once cool (within 1-2 hours).

Explain to the pupils that next lesson, they will be acquiring and demonstrating food preparation skills to make koftas, e.g. weighing and measuring, peeling, cutting, blitzing, dividing, forming and shaping and using the grill. 

Note: Pupils can replace the lamb mince with chickpeas if they don’t eat meat.
	  






















Example storage labels


Koftas recipe
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	Plenary
Ask the pupils to:
· Name three alternative ingredients that could be successfully used in this recipe.
· Explain why it is important to make sure the vegetables are an even sized.
· Suggest two accompaniments the dish could be served with.
	




Homework
1. Using Explore food, or another nutrition analysis programme, calculate and evaluate the energy and nutrients provided by the dish you prepared and cooked. 
2. [bookmark: _GoBack]Continue the plan for the dish suitable for a teenager that you will be creating in week 17.

Extension activities or if you have more time
1. Show the pupils a range of different spices and ask them to identify the different types. Show them how spices can be blended to make a curry paste or powder.  
2. Create some ‘scratch and sniff’ cards.  Collect a number of dried herbs and spices that have a strong smell and glue them to pieces of card.  These cards could be used for memory or matching type games or as a starter at the beginning of a lesson to identify the flavourings to be used in a recipe.

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

	· learn new vocabulary, relating it explicitly to known vocabulary and understanding it with the help of context and dictionaries.
	

	Main activities:
Requires pupils to: 

	· develop efficient reading and focus on the important features of a text – skimming, scanning and close reading. 

	· use units of measurement to weigh and measure ingredients accurately.
· measure/calculate time.
· calculate energy and nutrients.

	Plenary:
Requires pupils to:

	· use Standard English confidently in a range of formal and informal contexts, including classroom discussion.
	



			1	www.foodafactoflife.org.uk
© Food – a fact of life 2020


2

image1.png




image2.png




