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Lesson 15

Key Stage 3		Year 9		

Lesson number: 15	Date:

Time: 1 hour

Lesson title: Investigating recipe kits
In this lesson, pupils will investigate how people’s choice of cuisines is changing, along with the way they buy, prepare and cook ingredients. They will explore different meal/recipe opportunities via recipe-kits available from supermarkets or for home delivery. In addition, they will create a plan for a recipe-kit to meet a specified need.

Learning 
	Learning objective
	Learning outcomes 

	To investigate food choice, meal options and recipe-kits available in supermarkets or for home delivery.  

	All pupils will …
	investigate food choice, meal options and recipe-kits available in supermarkets or for home delivery and discuss the results.

	
	Most pupils should …
	investigate food choice, meal options and recipe-kits available in supermarkets or for home delivery and summarise the results.

	
	Some pupils could …
	investigate food choice, meal options and recipe-kits available in supermarkets or for home delivery, independently summarise the results in a report. 

	To write a plan for a recipe-kit to meet a specified need.
	All pupils will …
	with some assistance write a plan for a recipe-kit to meet a specified need.

	
	Most pupils should …
	write a plan for a recipe-kit to meet a specified need.

	
	Some pupils could …
	independently write a plan for a recipe-kit to meet a specified need.





Teaching and learning activities
	Time
	Activity
	Resources and equipment

	
0


5
	Register and introduction
[bookmark: _GoBack]Go through the learning objectives for the lesson.

Starter
Give the pupils 5 minutes to discuss with the pupil next to them about what they know about recipe-kits* available from supermarkets or by home delivery. 

 *All the elements of the dish are provided for the consumer to cook from scratch.
	
Lesson plan
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	Main activity 1
Take feedback about the starter from the pairs. 

Show the pupils examples of recipe-kits (or adverts) available in supermarkets or by home delivery.

Ask the pupils what the advantages and disadvantages of recipe-kits might be.

Advantages may include: convenient; less time needed for shopping; often quick to prepare; wide variety of recipes available; clear instructions provided; ingredients provided in specific quantities’ good for portion control.

Disadvantages may include: can be an expensive way to cook, especially if consumers are used to buying reduced items/deals or shopping at local markets, smaller shops or discounters; meals are set for a week removing spontaneity; kits sometimes come with excessive packaging which may not be able to be recycled. 

Recent research from the Agriculture and Horticulture Development Board (AHDB) shows that younger consumers are driving the increase in scratch cooking, with 58% of 25–34-year-olds saying they intend to cook more meals from scratch. 

The reasons for this include price, enjoyment and health. 

In addition, a Mintel survey asking about dishes created completely from scratch (defined as using uncooked ingredients), showed that 
around a third of 16—24 year-olds say how they mostly prepare evening meals is by cooking completely from scratch, compared with over 50% of those aged 55 or over.  

Ask the pupils to define the term ‘scratch-cooking’. Would they consider using a recipe-kit as cooking from scratch?

Despite a desire to cook more, AHDB’s research also shows that some consumers were deterred from scratch-cooking by barriers such as lack of time, knowledge and confidence in the kitchen. 

Ask the pupils if using a recipe-kit could help overcome these barriers?

Explain that they are going to focus on writing a plan for a recipe-kit, and they will also create a practical plan for the preparation and cooking of the dish.

The recipe-kit should meet specific need/criteria of your choice, such as a single portion meal, reduced fat version, for a family of four.

The cook-kit could also focus on a world cuisine. According to Kantor Worldpanel research*, traditional meals are declining in favour of world cuisines over the last four years:

Roast dinners -8%
Casserole – 22%
Shepherd’s pie – 7%
Fish pie – 16%

Italian food +14%
Oriental food +12%
Indian food -3%
Mexican +2%

*source: AHDB/Kantar Worldpanel Usage
Total Foods | Top Dishes | 52 w/e September 2019 vs 2015
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	Main activity 2
Go over the criteria/need for the recipe-kit that the pupils will plan and make. 

The pupils should consider existing recipes in order to plan their recipe-kit.  Ask them to consider:
· Can they be modified? If so, how? 
· How does the recipe meet the specified criteria/need?

Note: You may choose to give the pupils a selection of ideas for recipes or they could research their own. Examples of recipes could include meatball aloo ghobi, fish and veg stack,  koftas,, red lentil bake, gnocchi with tomato sauce, Mexican pockets, beef quesadillas, lamb quesadillas, stuffed peppers, pork Thai bites, minced lamb tagine, fish goujons, pesto pizza.

Task the pupils to start the plan for the recipe-kit that they will prepare and cook (this will be completed for homework).

They should plan:
· a list of ingredients;
· preparation, storage and cooking instructions;
· a front and back-of-pack label for the dish, using Explore food or a similar programme;
· cost, using the Costing a recipe spreadsheet to help.

Explain to the pupils that next lesson, they be securing and demonstrating food preparation skills to prepare and cook Thai green curry with rice (an example of a recipe-kit dish), e.g. knife skills, using the hob (frying, boiling and simmering), handling and cooking raw meat safely (if using). Pupils who do not eat meat could use a meat alternative such as mycoprotein (Quorn). 

They will be making their own recipe-kit dish, based on their plan, in their penultimate year 9 lesson.  



	
























Thai green curry recipe
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	Plenary
Why is it important to plan practical activities carefully? What might happen if steps in a recipe weren’t followed in the correct order or timings weren’t accurate?   
	



Homework
1. Complete the plan for your recipe-kit that you will prepare and cook.  
You should plan:
· a list of ingredients;
· preparation, storage and cooking instructions;
· a front and back-of-pack label for the dish, using Explore food or a similar programme;
· cost, using the Costing a recipe spreadsheet to help.

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 
	· Use Standard English confidently in their own writing and speech.
	

	Main activities:
Requires pupils to: 

	· Summarise and organise material, and supporting ideas and arguments with any necessary factual detail.
· Use Standard English confidently in a range of formal and informal contexts, including classroom discussion.
· Give short speeches and presentations, expressing their own ideas and keeping to the point.
	· Understand and use place value for decimals, measures and integers of any size. 
· Calculate cost.

	Plenary:
Requires pupils to:
	· Use Standard English confidently in their own writing and speech
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