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Lesson 13

Key Stage 3		Year 9		

Lesson number: 13	Date:

Time: 1 hour

Lesson title: Festival feast
This lesson requires the pupils to consider the key factors, including food hygiene and safety, when planning and creating food for a festival. They will create a menu and calculate the cost of a dish. Pupils will plan and modify, if required, a suitable dish to be prepared and cooked.

Learning 
	Learning objective
	Learning outcomes 

	To investigate the factors to be considered when planning and preparing food to be sold and eaten at a festival.

	All pupils will …
	state the factors to be considered when planning and preparing food to be sold and eaten at a festival.

	
	Most pupils should …
	investigate the factors to be considered when planning and preparing food to be sold and eaten at a festival.

	
	Some pupils could …
	explain the factors to be considered when planning and preparing food to be sold and eaten at a festival.

	To investigate the food hygiene and safety requirements for selling food at a festival. 

	All pupils will …
	state the food hygiene and safety requirements for selling food at a festival.

	
	Most pupils should …
	explain the food hygiene and safety requirements for selling food at a festival. 

	
	Some pupils could …
	independently explain the food hygiene and safety requirements for selling food at a festival.

	To create and plan a menu suitable for serving at a festival.

	All pupils will …
	create and plan a simple menu suitable for serving at a festival.

	
	Most pupils should …
	create and plan a menu suitable for serving at a festival.

	
	Some pupils could …
	independently create and plan a menu suitable for serving at a festival.

	To calculate the cost of the dish and/or menu items they will be making.  

	All pupils will …
	with help calculate the cost of the dish and/or menu item they will be making.  

	
	Most pupils should …
	calculate the cost of the dish and/or menu items they will be making.  

	
	Some pupils could …
	independently calculate the cost of the dish and/or menu items they will be making.  





Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0


5
	Register and introduction
Go through the learning objectives for the lesson.

Starter
[bookmark: _GoBack]Show the pupils images of different festivals, e.g. music, performing arts, food, book, film, winter, religious. Ask them to write a definition of what they consider a festival to be. 
	
Lesson plan


Images from the internet
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	Main activity 1
Take feedback from the starter. Focus on an agreed festival and challenge the pupils to identify the main factors that they think would need to be considered when planning, preparing, cooking and serving food at the festival.  For example: 
· food preparation and cooking facilities at the festival;
· number and age profile of expected visitors;
· special focus, e.g. local specialities, religious considerations;
· popular dishes, which may be influenced by festival type, theme or cuisine; 
· cost;
· food hygiene and health and safety.

At this point, you may wish to recap food hygiene and safety with the pupils:

Recap the 4 C’s:
· Cleaning – work areas should be kept clean and food handlers should wash their hands regularly;
· Cooking – food, especially meat, should be cooked properly;
· Chilling – chilled foods should be kept cold and hot foods should be cooled as quickly as possible and then chilled;
· Cross-contamination – raw foods should be kept separate from ready-to-eat foods, and surfaces and utensils should be cleaned thoroughly, to avoid cross-contamination. 

You may also wish to show the pupils a video such as Bacteria Bites Business if time allows. 

	












Further information/support:

Food hygiene resources

NHS resources 

For more information about food poisoning, go to www.food.gov.uk
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	Explain to the pupils that they are going to plan a menu to be served/sold at the festival.  They should take into account the factors discussed earlier in the lesson when planning their menu.

Working in pairs/small groups (or individually if appropriate) pupils must:
1. Plan a menu of at least five items/dishes that:
· are mostly savoury;
· reflect The Eatwell Guide and 8 tips for healthy eating;
· can be made, stored and served hygienically and safely;
· can be easy to serve and eat.

Explain to the pupils that they will be choosing one of the items on their menu to make next lesson and that, for homework over the next two lessons, they will also be calculating the cost, energy and nutrients for the dish. 


Review the menu choices with the pupils, and in particular the dishes they have identified to make next lesson. Discuss options/ modifications as appropriate. 

Note: you may wish to give the pupils the option to prepare and cook a recipe that you provide, rather than one from their menu. Examples might include Chicken Tagine, spicy lamb and feta burgers, lamb Rogan josh, bao buns with beef, or bean burgers. 

If pupils are creating their own recipe, they could use the My recipe template to support.
	








Recipe ideas and inspiration
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	Plenary

Ask five pupils, using the ‘no hands up’ questioning technique, to ‘sell’ their festival dish to the rest of the class, including how it meets the factors discussed earlier during the lesson.
	



Homework
1. Complete a costing for the recipe you have chosen to make, or the recipe provided by your teacher. Use the Costing a recipe spreadsheet to help.
2. Complete a time plan for your dish using the My time plan worksheet.  Bring your time plan with you next lesson, so that you can follow it when making your dish.

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.
	




			1	www.foodafactoflife.org.uk
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