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Key Stage 3 - Taste Lesson – Fajitas
	Suggested presenter
	Someone with a level of technical knowledge specifically around product analysis and knowledge of ‘farm to Fork’.  

	Lesson Information
	This session is aimed at Key Stage3 and key Stage 4 pupils (Year 7 and 9 – ages 11-14) (year 10 and 11 – ages 14- 16).

	Duration
	Half day excluding breaks. 

	Aim
	The purpose is to introduce pupils to food production under the taste element. In the food industry they employ someone to taste test the food products and analyze the food products that the company would like to make and market. To introduce correct terminology used in the food industry into real experiences in the class room.

	Learning Objectives.
	The students will be able to;

· Have a basic understanding of how and what is taste.
· Understand the basic concept of food production.

· Have an understanding of important processes food companies go through to meet high standards set.

· Have an over view of the different career roles in the food industry.

	Key Points
	This lesson plan can be adapted to the age within KS3 and their ability. Being hands on approach to learning about the food industry, this will inspire and engage the students.

	Learning outcomes
	· Name all five senses used to taste food
· Know proper organoleptic words.

· Understand the basic concept of food production.
· Have an over view of the jobs and careers in the food industry.
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Please refer to “synopsis of KS3 and KS4 taste” 







Resources Required





Food safety rules. 1


Taste record sheet2


Writing frame 6


Fajitas 1 (4)


Fajitas 2 (5)


Fajitas lesson plan 3


Lettuce video 7 


Shop brought Fajitas 8


MVM meat in sandwich 9











Lesson Format





Introduction


Food safety rules


Fajita – ingredients


Fajita – writing frame


Fajita – demo making


Fajita – practical  lesson


Quality control


Lettuce video – farm to fork


plenary





Vocabulary in this unit: 


Organoleptic


Taste


Testing


Fair


Quality control


Farm to fork





NOTES





Set up


Resources 3, 4, 5 and 6. 





Introduction (5 minutes)


Give an overview of the session and the hands on activities.


Refer to resource Tf3.3.


For this activity you are going to get the students to understand the processes involved in making mass produced food items (fajita wrap). Discuss wraps – who eats shop-bought snacks? Have you looked at the ingredients? What ingredients do you think are in this wrap? How much do you think it costs to make? How many do you think have been involved in making this wrap and getting it out onto the shelf?


Can you make it the same? What about costs?


 


Starter – Food Safety Rules in Kitchen (5 minutes)


Go through kitchen rules and rules for each work station. (Tf3.1)


Prepare for practical.


Extension - Watch MVM video. (Tf3.9) ( 20 minutes)





Main activity – practical creating a wrap


In class, gather round and discuss what is happening. Go through ingredients and where do they come from? Talk about making, money, production and designing.





Hand out writing frame (Tf3.6), before demonstration of making a fajita.


Go through demonstration – fill in writing frame.


Make fajitas.





Before group tasting, bring out an existing fajita (Tf3.8). Discuss and talk through differences.





As a group fill in resource (Tf3.2). Fill in together.





Wash and Tidy up.





Plenary


Discuss lesson and bring in key questions and key words.


Watch video – lettuce (Tf3.7).








Cross curricular links


Literacy, numeracy, science, PSHE, catering.





NOTES





PTLS


Creative Thinkers, effective participants, reflective learners, independent enquirers.





Cross-curricular links


Literacy, numeracy, science, PSHE, catering, geograpghy.
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