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Lesson 11

Key Stage 3		Year 9		

Lesson number: 11	Date:

Time: 1 hour

Lesson title: Dutch apple cake
This lesson enables pupils to secure and demonstrate food preparation skills when preparing and cooking a Dutch apple cake, e.g. weighing and measuring, knife skills, creaming, folding, preparing baking tins and using the oven (baking). They will also explore the ingredients used and explain how aeration of the mixture takes place. 

Learning 
	Learning objective
	Learning outcomes 

	To secure and demonstrate weighing and measuring, knife skills, creaming, folding, preparing baking tins and using the oven (baking) to prepare and cook a Dutch apple cake.
	All pupils will …
	secure and demonstrate weighing and measuring, knife skills, creaming, folding, preparing baking tins and using the oven (baking) to prepare and cook a Dutch apple cake.

	
	Most pupils should …
	secure and demonstrate weighing and measuring, knife skills, creaming, folding, preparing baking tins and using the oven (baking) to prepare and cook a Dutch apple cake, and describe the food skills used, e.g. creaming and folding.

	
	Some pupils could …
	secure and demonstrate weighing and measuring, knife skills, creaming, folding, preparing baking tins and using the oven (baking) to prepare and cook a Dutch apple cake, and explain the food skills used, e.g. creaming, folding and preparing baking tins.

	To secure and demonstrate the principles of food hygiene and safety, focusing on handling eggs, using knives, small pieces of electrical equipment and the oven.

	All pupils will …
	list and demonstrate the principles of food hygiene and safety, focusing on handling eggs, using knives, small pieces of electrical equipment and the oven.

	
	Most pupils should …
	describe and demonstrate the principles of food hygiene and safety, focusing on handling eggs, using knives, small pieces of electrical equipment and the oven.

	
	Some pupils could …
	explain and independently demonstrate the principles of food hygiene and safety, focusing on handling eggs, using knives, small pieces of electrical equipment and the oven.

	To explain the science of aeration.

	All pupils will …
	describe the process of aeration.

	
	Most pupils should …
	explain the science of aeration.


	
	Some pupils could …
	explain the science of aeration, giving a range of practical examples. 






Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0



5
	Register and introduction
[bookmark: _GoBack]Explain to the pupils that they will be making Dutch apple cake. 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 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 recipe – note your expectations, for example:
· lining a baking tin (you may choose to make small cakes, as these will cook more quickly);
· preheating an oven;
· weighing ingredients accurately;
· using the creaming method to make the cake mixture;
· coring, slicing and arranging the apple over the cake mixture;
· using the oven safely;
· being hygienic and safe when preparing food.
	
Lesson plan




Ingredients and equipment

Dutch apple cake recipe
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	Main activity 1
Demonstration (as required).
Remind pupils about pre-heating the oven. 
Demonstrate how to line the baking tin or remind pupils of key points. 
Talk to pupils about using the electric hand mixer safely.

Demonstrate the creaming method if required or remind pupils of key points: 
· place the butter, or spread, and sugar into the mixing bowl; 
· using the hand mixer, cream the margarine and sugar together until the colour becomes very pale and fluffy;
· gradually add the beaten egg to the creamed mixture a little at a time to prevent the mixture from curdling;
· fold in the flour using a metal spoon - this is so that the air which has been incorporated into the mixture is not lost.
 
If required, remind pupils how to core and slice the apple using the bridge hold and claw grip technique.
Spread the cake mixture into the lined tin. Explain that the apple slices are arranged over the cake mixture, followed by a sprinkle of cinnamon and sugar.
Using oven gloves, place the cake tin into the hot oven carefully.
	





Using an electric whisk video

Folding in video

Spooning a mixture into paper cases video (if using)
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	Main activity 2
Ensure that all pupils wash their hands. Allow them to start making their Dutch apple cake.

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;
· line a baking tin;
· measure ingredients accurately;
· cream the sugar and butter/spread (ideally using an electric hand mixer);
· add the egg, a little at a time;
· fold in the flour;
· core, slice and arrange the apple over the cake;
· use the oven safely to bake the cake.

All Dutch apple cakes should be in the oven baking - they take around 20 minutes. 

During the remaining time pupils should be washing up, cleaning work surfaces and putting away equipment. Circulate the room, ensuring that sinks are clean and equipment is put away properly.

Gather the pupils together, recap the process. 

Ask the pupils:
· Explain why the fat and sugar are beaten (creamed) together.
· Describe the colour change and explain why this happens.  
· Explain why it is important to fold in the flour.
· Describe what happens when the cake mixture goes into the oven.

Explain to the pupils that they will be making lasagne, a dish to develop time-management and secure and demonstrate food skills, e.g. knife skills, using the hob (frying, boiling and simmering), assembling and layering.

Ask the pupils to describe a lasagne.  Explain that it has three components: meat sauce, white sauce and pasta sheets.  As well as securing and developing food skills, they will demonstrate good food hygiene practices and experience the process of gelatinisation (thickening with starch).

Note: pupils could use an alternative, such as mycoprotein (Quorn), if they don’t eat meat.

Remind pupils that all washing up should be completed, work surfaces should be clean and their Dutch apple cake should be on a cooling rack.
	



























Food functions - aerate





Lasagne recipe
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	Plenary
Write down all the things you have learned today. Once you have done this, order them according to how important you believe them to be.
	


Homework
Using the Functions of ingredients – cakes information sheet, produce a poster, leaflet or PPT presentation to explain to other pupils the functions of ingredients when cake making. Include top tips to prevent things going wrong. Use slides 14-16 of the Why did it go wrong presentation to help with this.

Extension activity
To investigate the functions of ingredients in cakes, the pupils could complete the Sugar in cake and Fats in cake investigations.
 
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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