[image: ]
[image: ]
Lesson plan 1

Key Stage 3			Year 7		

Lesson number: 1		Date:

Time: 1 hour

Lesson title: Welcome to food!

This is an introductory lesson about pupils getting to grips with cooking and the working area. Some pupils may have had experience handling food before; others may not. This session allows all pupils to become familiar with, and therefore more confident in using, the cooking area.

Learning 

	Learning objective
	Learning outcomes 

	To explain the layout of the food room and to recognise, name and locate the tools and equipment in the food room.


	All pupils will …
	recall the layout of the food room and be able to recognise, name and locate the tools and equipment in the food room.

	
	Most pupils should …
	explain the layout of the food room and to recognise, name and locate the tools and equipment in the food room.

	
	Some pupils could …
	explain the layout of the food room and independently recognise, name and locate the tools and equipment in the food room.

	To describe the expectations for working in the food room including food hygiene and safety practices.




	All pupils will …
	describe the expectations for working in the food room including food hygiene and safety practices.

	
	Most pupils should …
	describe and explain the expectations for working in the food room; explain food hygiene and safety practices used.


	
	Some pupils could …
	describe and explain the expectations for working in the food room; explain food hygiene and practices used including the safe and effective use of knives.

	To describe sensory evaluation and list the sensory descriptors for a salad. 

	All pupils will …
	describe sensory testing and list the sensory descriptors.

	
	Most pupils should …
	describe sensory testing, explain the sensory descriptors. 

	
	Some pupils could …
	define sensory testing, explain the sensory descriptors and how testing can be carried out.






Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0

5
	Register and introduction.
Go through the lesson aims and objectives.

Starter
Introduce pupils to the My learning journey booklet. Inform the pupils that they will use the booklet every lesson to track their own progress. Go through the booklet so that pupils understand what is required.

	
Lesson plan

My learning journey booklet

	15
	Main activity 1
In groups use ‘sticky notes’ to identify potential hazards in the food room. Teacher led discussion about hazards and control measures. (You may wish to use the presentations on food safety and hygiene to support.)

Ask groups to suggest five points that must be followed to ensure personal hygiene. They should be able to talk about why they think it is important. Take feedback from each group and review the hygiene rules for working in the food room, along with the reasons for each. 

Establish the hygiene and safety guidelines for the food room with the pupils.
	
Sticky notes and pens/pencils


Food hygiene presentations and other resources





	25








	Main activity 2
Provide the pupils with an outline plan of the food room and explain where the tools and equipment are kept and the procedures used for practical lessons. Explain to the pupils that they will be using a range of equipment to make a ‘deli salad’.

Challenge them to think of a range of ingredients that could be used in making a deli salad. What attributes would they want from their salad, e.g. colourful, crunchy, herby? List these on the board. Include dressings.

Ask pupils to list sensory words that could be used to describe a salad.
	
Room plan

Range of tools and equipment or images

Sensory vocabulary poster

Sensory vocabulary cards

	35
	Tell the pupils that you are going to demonstrate the preparation skills and techniques needed for their deli salad. 

Demonstration
· Place out the chopping board, vegetable knife and bowl (for peelings etc.)
· Explain that you will be showing two safe ways of using a knife – these are called the bridge hold and the claw grip.
· Use the tomato to demonstrate the bridge hold. Cut in half, then into quarters. 
· Take a carrot and slice away both ends, using the claw grip. Stand it on one end, and again, using the claw grip, show how to peel the skin away. Cut the carrot into slices, using the claw grip as a guide.
· Show the pupils how to slice, chop and dice. 
· Talk to the pupils about other methods, such as snipping with scissors, e.g. herbs.
· Show the pupils a grater and discuss the different sizes and how it could be used for a deli salad, e.g. grated carrot, cheese or apple.
Challenge the pupils to create their own deli salad* next lesson. They must make sure their salad demonstrates the following skills: peeling, slicing, chopping and grating. Make sure the pupils know to bring in the ingredients for the next lesson.

* You may decide to use a standard recipe, with pupils all making the same dish. The recipe should ensure that a range of food skills are demonstrated. Examples of suitable recipes are Couscous salad and Simple coleslaw.
	Knife, chopping board, grater, vegetable peeler and waste bowl

Tomato and carrot
An apple could also be used to demonstrate enzymic browning (see extension task below)

Preparing ingredients videos





Examples of deli salads:

Couscous salad recipe

Simple coleslaw recipe

	55
	Plenary
Ask the pupils:
· Name five tools/equipment and state where they are kept in the room. 
· State two practical skills they have learned today. Ask the pupils to write a skill/term on a post-it note, ask some pupils to attach to the appropriate piece of equipment and explain what it means. 
	

Homework 




Homework
Create a deli-salad and bring in ingredients to make your salad next lesson. 

Extension activities or if you have more time

1. Show the pupils a range of ‘deli salads’. Investigate the different ingredients used. Carry out a simple tasting activity.
Ask the pupils about the preparation of the vegetables/other ingredients:
· How are they prepared? 
· Why are they washed/peeled? Do they always need to be peeled?
· What happens to some vegetables when they are peeled, why?  
· Do they need to be cooked? Why? Can some be eaten raw?
· What happens to the vegetable when it is cooked, e.g. potato?
· What types of dressing are used? 
· Why do the salads have dressings? 
· Why do some of the salads cost more than others? 
· Can you buy all the ingredients throughout the year?

2. Carry out an investigation into enzymic browning.
A. Cut an apple or parsnip into portions and then into eight equal slices (grating also works very well).
B. Then carry out the following with the slices:

i. 1 x control
ii. 1 x close wrap in Clingfilm
iii. 1 x immerse in cold water
iv. 1 x immerse in brine (salt and water solution)
v. 1 x immerse in lemon juice
vi. 1 x immerse in bicarbonate of soda
vii. 1 x immerse in caster sugar
viii. 1 x immerse in vitamin C solution

C. Look at the slices after 10 minutes
D. [bookmark: _GoBack]Look again after 20 minutes
Questions to ask
1. What do you see?
2. Why has this happened?
3. What conditions would prevent the changes?
4. Why is this important?  
5. What recipes can you think of where browning would adversely affect the product?

An enzymic browning activity sheet can be found here.
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: 

	· pupils to listen closely and contribute effectively to talk through building upon, questioning and challenging the points made by others;
· learn new vocabulary, relating it explicitly to known vocabulary and understanding it with the help of context and dictionaries.
· use writing to explore and develop ideas.

	· use standard units of mass.

	Plenary:
Requires pupils to:

	· report the main points from discussion.
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