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Lesson 17

Key Stage 3		Year 9		

Lesson number: 17	Date:

Time: 1 hour

Lesson title: Recipe-kit finale
This lesson, pupils will secure, consolidate and demonstrate food preparation skills when preparing and cooking a recipe-kit dish of their choice, e.g. knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven. They will also evaluate their planning and making.

Learning 
	Learning objective
	Learning outcomes 

	To secure, consolidate and demonstrate food preparation skills when making a recipe-kit dish of their choice, e.g. knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven.
	All pupils will …
	secure, consolidate and demonstrate food preparation skills when making a recipe-kit dish of their choice, e.g. knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven.

	
	Most pupils should …
	secure, consolidate and demonstrate food preparation skills when making a recipe-kit dish of their choice, e.g. knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven, and describe the food skills used.

	
	Some pupils could …
	secure, consolidate and independently demonstrate food preparation skills when making a recipe-kit dish of their choice, e.g. knife skills, mixing and combining, forming and shaping, assembling and layering, and using the hob, grill or oven, and explain the food skills used.

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

	To evaluate the planning and making of their recipe-kit dish.

	All pupils will …
	evaluate the planning and making of their recipe-kit dish.  

	
	Most pupils should …
	evaluate the planning and making of their recipe-kit dish and recommend any modifications.

	
	Some pupils could …
	evaluate the planning and making of their recipe-kit dish, recommending any modifications giving reasons. 











Teaching and learning activities
	Time
	Activity
	Resources and equipment

	
0



5
	Register and introduction
[bookmark: _GoBack]Go through the learning objectives for the lesson. 
Note: You may have chosen to give the pupils a selection of ideas for recipes or allowed them to create their own.

Starter
Gather the pupils around a demonstration area, with your tray of ingredients and equipment if needed. Ensure that all pupils have removed their 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 practical task – note your expectations, for example:
· preparing the ingredients carefully and precisely; 
· safe use of the hob, grill and/or oven;
· being hygienic and safe when preparing food.

Note: add specific references here according to chosen recipes/recipes provided.

	
Lesson objectives
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	Main activity 1
Ensure that all pupils thoroughly wash and dry their hands. Allow them to start making their dishes. 

During this time, circulate the room to ensure that pupils are preparing ingredients and using the cooker 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 the pupils are cooking different dishes, check the cooking times to ensure completion. 

*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 dish should be at least 75°C (test a larger piece of meat if appropriate). If not using a probe, the dish should be steaming hot.

Note: pupils could take a photograph of their dish to add to their recipe-kit information produced for a previous homework task.

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

Ensure pupils place their cooked dishes in labelled containers.  Use blank food storage labels and ask the pupils to complete the relevant information for their own dish.

Cool quickly and refrigerate within 1-2 hours.
	



























Example food storage labels
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	Plenary
Ask the pupils to bring all the dishes (in containers or plated) to one area where you have laid out three different coloured table cloths. Ask the pupils to place their dishes on the colour that relates to the assessment criteria/standard they believe they have achieved (as dictated by your school assessment policy).  Ask the pupils to explain why they have made this choice.  How could they improve the dish in future?
	



Homework
Complete an evaluation of planning, preparing, cooking and completion of the task. Also include a sensory evaluation of your dish with taster’s comments and suggestions for improvements.  

Pupils could complete the Practical lesson evaluation.

Literacy and 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.
	· 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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