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Lesson 14

Key Stage 3		Year 9		

Lesson number: 14	Date:

Time: 1 hour

Lesson title: Be creative 
This lesson enables pupils to secure and demonstrate food preparation skills when making a dish suitable for serving and eating at a festival. For example, knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven. They will also produce key information to help festival-goers make choices.

Learning 
	Learning objective
	Learning outcomes 

	To secure and demonstrate food preparation skills, e.g. knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven, to make a dish suitable to be served and eaten at a festival.
	All pupils will …
	secure and demonstrate food preparation skills, e.g. knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven, to make a dish suitable to be served and eaten at a festival.

	
	Most pupils should …
	secure and demonstrate food preparation skills, e.g. knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven, to make a dish suitable to be served and eaten at a festival, and describe the food skills used.

	
	Some pupils could …
	secure and independently demonstrate food preparation skills, e.g. knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven, to make a dish suitable to be served and eaten at a festival, and explain the food skills used.

	To secure and demonstrate the principles of food hygiene and safety focusing on, for example, using knives, small electrical equipment, handling and cooking raw meat/poultry/fish (if using), the hob, oven or grill.
	All pupils will …
	list and demonstrate the principles of food hygiene and safety focusing on, for example,  using knives, small electrical equipment, handling and cooking raw meat/poultry/fish (if using), the hob, oven or grill.

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety focusing on, for example, using knives, small electrical equipment, handling and cooking raw meat/poultry/fish (if using), the hob, oven or grill.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety focusing on, for example,  using, knives, small electrical equipment, handling and cooking raw meat/poultry/fish (if using), the hob, oven or grill.

	To produce key information to help festival-goers make choices, e.g. nutritional profile, allergen information, consumer information.

	All pupils will …
	with some assistance produce key information to help festival goers make choices, e.g. nutritional profile, allergen information, consumer information.

	
	Most pupils should …
	produce key information to help festival goers make choices, e.g. nutritional profile, allergen information, consumer information.

	
	Some pupils could …
	produce detailed key information to help festival goers make choices, e.g. nutritional profile, allergen information, consumer information.





Teaching and learning activities
	Time
	Activity
	Resources and equipment
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	Register and introduction
Explain to the pupils that they will be making a dish to be served/sold at a festival. Go through the learning objectives for the lesson.

Starter
[bookmark: _GoBack]Gather the pupils around a demonstration area. Ensure that all pupils have removed blazers/jumpers and rolled up long sleeves, tied up long hair, put a clean apron on and thoroughly washed and dried their hands.

Briefly talk through the lesson – note your expectations, for example:
· preparing the ingredients carefully and accurately; 
· safe handling of raw meat, poultry or alternative;
· sautéing vegetables;
· checking to ensure the meat, poultry or alternative is fully cooked;
· using the hob/grill/oven safely;
· being hygienic and safe when preparing food.

	
Lesson plan
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	Main activity 1
Ensure that all pupils thoroughly wash and dry their hands. Allow them to start making their dish. Pupils should follow their time plans produced for homework.

Circulate the room to ensure that pupils are preparing ingredients and using the hob/grill/oven safely. In this time, pupils should:

· demonstrate precise and safe knife skills;
· weigh and measure accurately;
· use kitchen equipment safely; 
· use the cooker safely (hob, grill and oven);
· use small pieces of electrical equipment safely, as appropriate;
· cook meat/poultry/fish thoroughly*
· be hygienic when preparing and cooking food.

* If using a digital temperature probe to check that the dish is cooked, ensure that the probe is thoroughly cleaned with a disinfectant wipe before and after use. The cooked dish should be at least 75°C (testing a thick piece of meat if appropriate). If not using a probe, the dish should be steaming hot.

During the remaining time pupils should be washing up, cleaning work surfaces and putting away equipment.

The finished dishes should be placed in a labelled container, cooled quickly and then stored in a fridge within 1-2 hours.  Provide blank food storage labels for pupils to write the storage, reheating and allergen information for their dish on.
	

























Example food storage labels
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	Main activity 2
Gather the pupils together. Discuss the key information that should/could be included to enable festival-goers to make choices:
· a nutrition profile;
· allergen information; 
· consumer information, e.g. vegetarian, vegan, organic, free-range, Fair Trade, food assurance and certification schemes (such as Red Tractor).

You may wish to have some examples of the above for the pupils to look at. If time allows the pupils can begin to collect and collate the information needed. 
	











Examples 
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	Plenary
· Task the pupils to complete the Festival food practical lesson knowledge triangle.
· Alternatively, ask the pupils:
· Identify three things you have learned today;
· State two things you will remember;
· What, if any, questions do you have about the recipe, task, or lesson?
	
Festival food knowledge triangle



Homework
1. Identify the key information for your dish that would help festival-goers make choices, include nutritional information, allergens and relevant consumer information.
2. Create a leaflet or poster to promote your dish and encourage sales.

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

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

	Main activities:
Requires pupils to: 

	· develop efficient reading and focus on the important features of a text.

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

	Plenary:
Requires pupils to:

	· use Standard English confidently in their own writing and speech.
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