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Lesson 8

Key Stage 3		Year 9		

Lesson number: 8	Date:

Time: 1 hour

Lesson title: Spicy samosas
This lesson enables pupils to secure and demonstrate food preparation skills when preparing and cooking samosas, e.g. knife skills, using the hob (frying, boiling and simmering), draining, portioning, forming and shaping, and using the oven (baking). The pupils will also create a recipe card with top tips suggesting how to include food assurance and certification scheme ingredients.

Learning 
	Learning objective
	Learning outcomes 

	To secure and demonstrate knife skills, using the hob (frying, boiling and simmering), draining, portioning, forming and shaping, and using the oven (baking) to prepare and cook samosas.
	All pupils will …
	secure and demonstrate knife skills, using the hob (frying, boiling and simmering), draining, portioning, forming and shaping, and using the oven (baking) to prepare and cook samosas.

	
	Most pupils should …
	secure and demonstrate knife skills, using the hob (frying, boiling and simmering), draining, portioning, forming and shaping, and using the oven (baking) to prepare and cook samosas and describe the food skills used.

	
	Some pupils could …
	secure and demonstrate knife skills, using the hob (frying, boiling and simmering), draining, portioning, forming and shaping, and using the oven (baking) to prepare and cook samosas, explain the food skills used.

	To develop and demonstrate the principles of food hygiene and safety, focusing on using knives, handling and cooking raw meat (if using), the hob, and the oven.
	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on using knives, handling and cooking raw meat (if using), the hob, and the oven.

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on using knives, handling and cooking raw meat (if using), the hob, and the oven.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on using knives, handling and cooking raw meat (if using), the hob, and the oven.

	To produce a recipe card with top tips suggesting how to include food certification and assurance scheme ingredients.
	All pupils will …
	produce a recipe card with a suggestion for including food certification and assurance scheme ingredients.

	
	Most pupils should …
	produce a recipe card with a range of suggestions for including food certification and assurance scheme ingredients.

	
	Some pupils could …
	produce a detailed recipe card with a range of suggestions for including food certification and assurance scheme ingredients.





Teaching and learning activities
	Time
	Activity
	Resources and equipment
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	Register and introduction
[bookmark: _GoBack]Explain to the pupils that they will be making samosas (lamb or vegetable). Go through the 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 jumpers and rolled up long sleeves, tied back 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; 
· using knife skills to prepare the vegetables accurately;
· preparing the fresh chilli safely (if using);
· using the spices;
· handling and cooking raw meat safely (if using);
· handling the filo pastry, filling, shaping and finishing;
· using the hob and oven safely;
· being hygienic and safe when preparing food.

	

Lesson plan



Equipment and ingredients 


Vegetable samosas recipe

Lamb or beef samosas recipe
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	Main activity 1
Ensure that pupils all thoroughly wash and dry their hands. Allow them to start making their samosas.

During this time, circulate the room to ensure that pupils are preparing ingredients and using the oven safely. In this time, pupils should: 
· preheat the oven;
· prepare the filling;
· assemble the samosas;
· bake the samosas.

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

Remind pupils that all washing-up should be completed, work surfaces should be clean. Their samosas should be cooling ready to be stored in a labelled container in the fridge (Name, date, storage and re-heating instructions). Store cooled samosas in the fridge within 1-2 hours.

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

















Example food storage labels
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	Main activity 2
Explain to the pupils that they will be creating a recipe card for their samosas for homework. They may wish to take digital images of their cooked samosas to use on their recipe card.  

Remind pupils that a recipe is made up of 4 parts: 
· a title;
· a list of the ingredients needed (in order of use);
· a list of equipment (in order of use); 
· the method, i.e. how to make the dish.


A recipe may also include: 
· a picture of the final dish;
· serving suggestions, e.g. serve with a salad;
· number of portions;
· preparation and cooking time;
· food skills;
· nutrition information;
· top tips.
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	Plenary
Choose three keywords/terms we have used this lesson.  Write a definition for each and then give an example. Sticky notes could be used for this plenary activity. These could then be used to create, or add to, a display about key vocabulary/terminology.
	



Homework
Produce a recipe card for your samosas with top tips suggesting how to include food certification and assurance scheme ingredients.

Note: Some pupils could use the My recipe template to create their recipe card.

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.
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