Lesson plan Prepare and Taste Session – KS 1

Aim: To introduce new tastes and gain awareness of different food items and their benefits

Objectives: by the end of the session each child will

· have tried some or all of the dishes

· have tried to guess the ingredients of the dishes

· have received recognition for tasting/trying something new

· have had a chance to prepare a simple dish

· have learnt about different nutrients

Learning outcomes: 

· Each child will have gained more awareness of how combining different ingredients can give different tastes and textures. 

· They will have heard about the benefits of specific ingredients and the reasons why less healthy ingredients were not used in any of the dishes. 

· They will have prepared a simple dish.

Each child taking part will have washed their hands immediately before the class starts. 

Lesson outline:

	1 hour
	Tutor input
	Student activity
	Resources 
	Links to curriculum

	0-3 mins
	· Introduction

· Explanation of session


	· Washing hands

· Sitting at allocated tables

· Listen
	· tables and chairs/benches

· see resource list
	· PSHE (personal hygiene)



	3-18 mins
	· explain how to prepare the chimichanga 

· assist children

· discuss ingredients

· tidy up 

· prepare first taster dish (warm up and pour into cups)
	· preparing chimichanga

· tasting dish

· guess/discuss ingredients
	· set of equipment for each table

· ingredients as specified in recipe

· ingredients to show the pupils
	· D&T (food preparation)

· Science (ingredients and their nutritional benefits)

	18-30 mins
	· explain tick sheet (if used)

· hand out first taster dish (soup)

· assist children with tick sheets (if used)

· discuss ingredients

· tidy up, prepare second taster dish
	· taste dish (soup)

· guess ingredients

· fill in tick sheet (if used)

· discuss ingredients
	· tick sheet (if used)

· pencils

· cups/spoons

· ingredients to show the pupils
	· Science (ingredients and their nutritional benefits)



	30-40 mins
	· hand out second dish (dip)

· assist children with tick sheets (if used)

· discuss ingredients

· tidy up
	As above
	· as above minus cups/spoons


	As above

	40-50 mins
	· Make third dish in front of children

· Discuss ingredients

· hand out 

· assist children with tick sheets (if used)
	As above
	· As above plus: 

· Cups/spoons

· Blender/jug

· Ingredients for smoothie
	As above

	50-60 mins
	· recognition for trying (stickers)

· feedback on session

· handing out bookmarks, recipes

· Thank you

· Clean up
	· give feedback

· tidy up
	· stickers

· bookmarks

· bin liners for rubbish

· flipchart or similar for feedback
	


Resources for the day

Food preparation

· Food processor to prepare the smoothie, socket

· Fridge space to keep ingredients and pre-prepared dishes cool

· Sink for washing up

· Microwave and suitable container or pan and hot plate to warm up soup (if want to serve soup warm), soup ladle or jug for pouring

· Table for food preparation

· Cleaning cloths and surface cleaner, tea towels

· Bowls to serve dip and bread in (can be one to go around or one per table)

· Chopping board

· Bread knife

For the pupils

· Tick sheets and pencils (if used: 1 per pupil) 

· Small plate, napkins (1 per pupil and staff)

· Cups, spoons (2 per pupil and staff for soup and smoothie) 

· Wet wipes (to use after food preparation)

Other

· Bin liners to collect rubbish

· Sample ingredients to show pupils

· ‘I tried something new today’ stickers

· bookmarks (or other rewards)

· recipe sheets (1 per pupil)

· drinking water for pupils

· flipchart to record feedback

· washing up liquid and cloth

· healthy eating posters/blue tack for display 

Tips:

Ideally all sessions take place in one allocated room to make logistics as easy as possible. Allow for at least 10-15 minutes between sessions to clear up and prepare resources for the next session.

Before each session make sure that tables are covered with tablecloths, that the food is ready and that there is a tick sheet, a plate, a napkin, a pencil and a spoon ready laid out on the tables for each child. This avoids disruption through handing out resources once the children entered the room.

Logistically it works best to have the ingredients of the first dish ready for them, i.e. have a piece of tortilla or chapati wrap on each plate, with the chimichanga mix, coleslaw and red cabbage on top when they enter the room. This saves time and makes the pupils excited about trying something new as soon as they enter the room!

Get all staff in the class involved in tasting. It is important for children to see that adults try new things as well! Try to keep any comments about the food as positive as possible.

While the pupils fill in their tick sheets get the next tasting dish ready (e.g. cut bread for dip, warm up soup, pour smoothie).

Try to get every child to try at least one new thing. Make sure that stickers are rewards for those pupils that did try something! You can use any feedback from the pupils in a follow-up lesson. 

The session outline plan is a suggestion only, feel free to adapt it to suit you and your pupils!

Have fun!  

