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Lesson 12

Key Stage 3		Year 9		

Lesson number: 12	Date:

Time: 1 hour

Lesson title: Lasagne
This lesson enables pupils to secure and demonstrate food preparation skills when preparing and cooking a lasagne, e.g. knife skills, using the hob (frying, boiling and simmering), assembling and layering and using the oven. Pupils will also develop their time management to ensure the dish is made to a good standard in the time available.

Learning 
	Learning objective
	Learning outcomes 

	To secure and demonstrate knife skills, using the hob (frying, boiling, simmering), assembling and layering, and using the oven to prepare and cook a lasagne.
	All pupils will …
	secure and demonstrate knife skills, using the hob (frying, boiling, simmering), assembling and layering, and using the oven to prepare and cook a lasagne.

	
	Most pupils should …
	secure and demonstrate knife skills, using the hob (frying, boiling, simmering), assembling and layering, and using the oven to prepare and cook a lasagne, and describe the food skills used, e.g. using the hob make a meat sauce (temperature control).

	
	Some pupils could …
	secure and demonstrate knife skills, using the hob (frying, boiling, simmering), assembling and layering, and using the oven to prepare and cook a lasagne, and explain the food skills used, e.g. using the hob to make a meat sauce (temperature control) and an an-all-in-one white sauce. 

	To secure 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, 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 explain the science of gelatinisation.

	All pupils will …
	describe the process of gelatinisation.

	
	Most pupils should …
	explain the science of gelatinisation.

	
	Some pupils could …
	explain the science of gelatinisation giving practical examples. 





Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0



5
	Register and introduction.
Explain to the pupils that they will be making lasagne. Go through the learning objectives for the lesson. 

[bookmark: _GoBack]Starter
Lasagne is a traditional dish from Italy. Ask the pupils to name other traditional dishes from around the world, e.g. paella from Spain, colcannon from Ireland, Cornish pasty from England, neeps and tatties from Scotland, enchilada from Mexico, sushi from Japan.
	
Lesson plan

	10
	Main activity 1
Gather the pupils around a demonstration area, with your tray of ingredients and equipment if needed. 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 recipe – note your expectations, for example:
· preparing the ingredients carefully and accurately; 
· cooking the mince/alternative, with the vegetables and simmering until cooked;
· making the white sauce – recap key points and food science; 
· assembling the lasagne;
· using the hob safely;
· being hygienic and safe when preparing food.

Explain to the pupils that they will be assembling their lasagne and then finishing it off in the oven when they get home.

Note: rather than making an all-in-one white sauce, if time allows, pupils could make a roux sauce. 
	


Lasagne recipe


Making a white sauce video


Understanding sauces teacher’s guide

Sauces fact sheet



White sauce using the roux method
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	Main activity 2
Check whether any pupils need to be reminded how to prepare any of the vegetables or use the hob safely. If it is a large number, show the group. If a small number, allow the other pupils to start cooking. 

Ensure that all pupils thoroughly wash and dry their hands. Allow them to start making their lasagne.

During this time, circulate the room to ensure that pupils are preparing ingredients and using the hob safely. In this time, pupils should:
· prepare the vegetables;
· cook mince (or alternative) and vegetables*;
· prepare and cook the white sauce;
· assemble the lasagne;
· use the hob safely.

*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 meat and vegetable sauce should be at least 75°C. If not using a probe, the dish should be steaming hot.

Note: if you have a longer time, pupils can cook their lasagne in the oven - they take 20-25 minutes to brown. 

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

The finished lasagne should be cooled quickly and stored in a fridge (within 1-2 hours) until the end of the day. Remember to label with name, date, storage and cooking/reheating instructions.
	



























Example food storage labels
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	Plenary
Gather the pupils together. Recap the process of making a thickened sauce.

Ask the pupils:
· Explain why it is important to stir/whisk the flour, fat and milk together on the heat when making an all-in-one sauce.
· Describe what happens to the flour when it is heated.
· Name the process that is taking place.
· Suggest three ways to add flavour to the sauce.
	




Homework
Based on the ingredients used, state the function of each in the finished dish. Explain how these functions work.  Use the Functional properties of ingredients overview presentation to help with this.

Or

Complete the Functions overview worksheet. Use the Functional properties of ingredients overview presentation to help with this.

Extension activity
To further investigate gelatinisation the pupils could complete the Sauce making experiment and use the Viscosity chart to record the results. This activity compares the thickness of sauces made using three different methods along with an instant sauce. 

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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