__________________________________________________________________

BETHANY SCHOOL – TOPIC WORK.......................

Towards a Christian curriculum.......................

A FRAMEWORK FOR COOKING............

__________________________________________________________________

BEGINNINGS - First session

Genesis chapter 1 v 1

Cleanliness, Rules, Equipment- wooden and metal spoons, wooden and plastic chopping boards.

Cookers - Gas and Electric - Burners or rings, ovens and grills.

Vegetable knives/potato peeler - Sharp and dangerous if not used properly.

Teaspoons,Tablespoons-abbreviations Tsp,Tbls.

Weigh Scales and graters

Method - Rubbing in method i. e. Crumbles, Scones, Rock Buns

BEGINNINGS - Second session

Clean hands and clean equipment

Learn how to use blenders, food processors and mixers( hand and Fixed)

Electricity - How useful is it? what are its advantages,Is it dangerous?

What knives do we need for-meat,bread,vegetables? Are their special knife

Cooking Methods - Creaming and beating.

Cakes, Swiss Rolls,Chocolate Swiss Roll/Log

BEGINNINGS - Third session

Personal Hygiene - Hands, nails, clothes and bodies.

Equipment to be clean and properly taken care of.

Keeping order in the Kitchen, Fridge and larder.

Talk about general storage.

Give information about Pressure cookers and Microwave ovens.

Make Boiled Ham, Jams, Egg Custard and Steamed puddings.

Casseroles - Vegetables and meat - Talk about economy and time.

Christmas Pudding.

WORK - First session

Recipes - be precise in weighing  and following  recipes correctly.

Take your time to use everything well -equipment and ingredients.

Suggestions - Egg Flan, Sponges, Victoria Sandwiches, Buns, iced and creamed, Shortbread and Scones.

WORK - Second session

Shopping - planning - producing something nice,being creative and adventurous.

Supermarkets, Hypermarkets, Markets,Local Shops.

Economy - Variety

Suggestions for recipes,Quiches - bacon, broccoli, cheese.

Coconut, coffee or fruit cakes.

Fruit Cobbler or Savoury  Cobbler - Savoury Crumble.

WORK - Third session

Prepare and plan a meal.

Remembering Colour,Texture expense and time.

Think about balanced meals for Vegan, Vegetarian, Birthday Party, Elderly person. What kind of meal could a person who could only have a gluten free diet or could not eat dairy products. What are diabetics able to eat. Investigate and plan some meals and  cook at least two meals you have planned.

WATER - First session. 

Boiling, cleaning, poaching.

Could poach eggs, pears or fruit. Make soups or stews.

Pancakes - savoury or sweet.

Beans - Protein - Lentils, split peas, black-eyed beans or aduki.

Salads - Vegetable or rice or pasta.

WATER - Second session. 

Learn how to make new pastry, Puff pastry or Flaky pastry.

Sausage Rolls or Jam puffs. Try frozen pastry. Is there any difference in taste. Talk about convenience foods.

Try some meat - braised and some fruit - stewed.

Cheese Salad, advise to look around for seasonal fruit or vegetables that could be used cheaply at this time.

WATER - Third session.

A meat and a fish pie.Continue the work started on soups and stews but add the use of blenders and pressure cookers.Can they or do they make a lot of difference.

Try another new pastry - Choux pastry. Talk about difficulties in making this pastry successful. Could try and make Chocolate Eclairs or Elephants feet.

Cook Ham in Pressure Cooker, make an appropriate salad, include pineapple.

DRY LAND - First session

Talk about wheat, barley, maize ( cornflour).

Make chapattis and encourage good use in kneading flour.

Make white bread and introduce the make up of a wheat grain, i. e. endosperm, bran and wheatgerm. Make loaves.Talk about special tins double lined for best results.

Oil - A product of the land that has such versatile uses i. e. plastic containers - rigid for packing and using in the freezer or fridge.Plastic bags for sandwiches

or to use in the freezer.What other uses are there for plastic to be used. What about cling film or fresh cling? Is there any difference in these two things.

Introduce Vitamins. What are they? Why do we need them.Concentrate on Vitamin C. Where do we find this particular Vitamin?

Try Grapefruit meringues.

Spices - Are these useful, healthy or just used to make a different flavour.

We can use spices in sweet and savoury recipes.

Make Mincemeat.

DRY LAND - Second session

Talk about all the other vitamins we need and what are their purpose.

Take a look at breakfast cereals and see the variety of vitamins we get in them.

Trees - wood - spoons, pan handles, chopping boards and surfaces.

Cutlery - Stainless steel or aluminium - plain or with wooden, plastic or horn handles.

How should we use cutlery and how do we clean it.

Aluminium  Foil - what are its uses.

Allspice - make a recipe using this particular spice.

Talk about dried fruit - Christmas pudding.

DRY  LAND - Third session

Minerals - What are they and what purpose do they serve.

Are they essential to our lives? Why?

Talk about different  saucepans. Stainless Steel, Aluminium, Enamel and copper bottomed. Copper pans used to be used but what does vinegar do to copper.

Oil - plastic handles.

Spices - Chutneys and Christmas Cake.

Dried Fruit - Figs, Dates, Apricots, Apples, Peaches.Do we find any of these in traditional muesli.

LIVING THINGS - First Session

Protein - eggs, cheese, dairy products and bacon.

Body Builders

Methods of cooking these foods - poached, grilled, fried.

Oven - How useful and convenient can they be.   Eggs - Free Range, Farm or Shop. I s there any difference? What about colour or size? 

LIVING THINGS - Second session

Chicken - Bread Sauce

Turkey - Cranberry Sauce

Mackerel - Mrs Vautiers recipe

Protein foods - Taking special note of these meats and fish.

Lamb - could be eaten with traditional mint sauce, redcurrant jelly or cooked with Garlic and Rosemary.

Pork - Apple sauce and stuffing.

Potatoes - Can be cooked in a variety of ways to compliment these meats.

Roast, casserole, stir fry or done in the oven with milk and steamed.

Traditionally boiled new, or old potatoes can be creamed.

LIVING THINGS - Third session

Beef - Stew, minced, braised, grilled, stir fry or as beefburgers.

Cod or Haddock - Smoked or unsmoked - Tartar sauce.

Plaice - What can we have with this fish?

PEOPLE - First session

Balanced Diets- Carbohydrates, Proteins, Healthy (Fibre).

Variety is the spice of Life. Is this a true statement?

We are all different in personalities, characters, likes and dislikes and with food this is no exception. Just because someone's favourite meal is liver and bacon doesn`t mean someone else's would be.

Cheese -Biscuits, Sandwiches, Ploughman's lunch.

Jacket Potatoes - Grated Cheese

Eggs - Stuffed - Salad.

PEOPLE - Second session

Cheeses - How many are there?

What is cheese? Try a variety of recipes using different cheeses and seeing if the children can acquire new tastes.

Souffles,Flans and omelettes can be made.

Dutch Edam and Danish Blue are some to be tried.

PEOPLE - Third session

Special Diets- Talk about how people have different lives and live a variety of lifestyles. Some people are very fit and need special diets. What about an athlete?

Would they need the same diet as a labourer who does very hard physical work.Would a diabetic person need the same as an elderly person. Talk and investigate  and design a set three course meal for either a Vegan,Vegetarian, Diabetic, Labourer or Runner. Remembering  variety, texture and colour.

THE PLANET - First session

Seasons - Fruit and Vegetables

We can get Tinned and Frozen fruit and vegetables all the year round.

How should we store fresh fruit and vegetables?

Potatoes - Cheese and Onion Pie

Apples - Baked, Bramleys and Howgate Wonder

Sweetcorn, Cauliflower and Capsicums.

THE PLANET - Second session

Fridge - Talk about its functions and how to use properly.

Marrows- Are they fruit or vegetables. Make chutney and make a stuffed Marrow.

Pumpkin Soup and Sweet Pumpkin pie.Chillies - What are its uses?

THE PLANET - Third session

Freezer - Why do we need a freezer are they a luxury or a must?

How is it used as a modern  commodity for the housewife today or working mum.

Duchess potatoes.

Recipes with fresh fruit and vegetables

Apple Strudel

Talk about apples - golden delicious. How is it that we can get these apples all year round. Storage and planning in different countries makes them able to be  sold fresh?

COMMUNICATION  - First session

Presentation - preparation - Emphasise that whatever we make whether its beans on toast of a full three course meal if its presented well it will be appetizing and enjoyable to eat.

Different tastes, textures and colours.

Flapjacks, Chocolate crispies, Australian Crunchy, Sticky Bread.

Roux sauce - What is it?  We can make a cheese sauce to make Tuna Fish Pie or a parsley sauce to go with fish.

Hot Cross Buns.

Talk about how to prepare a tray for someone who is ill or someone who has a special day and you want to give them a treat of breakfast in bed.

COMMUNICATION - Second session

Fruit cake - Boiling method

Puddings - Steamed or in the oven.

Hasty pudding (Mrs Vautiers) recipe, can be eaten hot or cold.

Rice pudding  and Bread and butter pudding.

Glass - What are its uses? Is it something we cannot do without?

Storage or decorative. How do we wash glass things successfully.

COMMUNICATION - Third session

Balanced meals- Starters, Main meal, puddings or sweets.

Variety in texture, ingredients and colour.

Flavour can be strong or complimentary.Use  different ones to create an exciting meal.

Remember to present in such a way that the meal will not be able to be resisted.

Having prepared and planned the end presentation makes all the difference.

Easter Meal to be thought out. Are there special meals eaten at this time.

Simnel Cake.

NATIONS - First session

Make a simple Daal (lentils) and Chappatis

Pakoras and a curry.Use vegetables,beans or meat.

Goulash - Greek

Dutch Apple Squares and Danish Applekage.

New potatoes- How can we vary these wonderful vegetables.

NATIONS - Second session

Stir-fry - WOK

Curry and rice - Vegetable and meat (Red and white meat) and fried or boiled rice.Sweet and Sour pork. Bolognese and Lasagne. Meat Crumble

NATIONS - Third session

Moussaka, Bolognese, Spaggetti and Lasagne.

Pizza - easy, yeast, variety.

Chilli Con Carne

Wok - Fried Rice

Again plan now with all their expertise a special meal for someone special..

