rirenouse LOOoKINg

ndthLesson Title: Firehouse Cooking Grade Level: 2-5

Purpose: Teach age appropriate skills for fire and life safety while teaching to statewide learning standards.

Standards:

Famity-and Consumer Sciences National Standards
Food Production and Services:

8.2 Demonstrate food safety and sanitation procedures.

8.2.11dentify characteristics of major foodborne pathogens, their role in causing illness, foods
involved in outbreaks, and methods of prevention.
8.4 Demonstrate menu planning principles and techniques based on standardized recipes to meet
customer needs.
8.4.7 Apply principles of measurement, portion control, conversions, food cost analysis and
control, menu terminology, and menu pricing to menu planning.
8.5 Demonstrate professional food preparation methods and techniques for all menu categories to
produce a variety of food products that meet customer needs.
8.5.1Demonstrate professional skills in safe handling of knives, tools, and equipment.
8.5.3 Demonstrate knowledge of portion control and proper scaling and measurement
techniques
8.5.4 Apply the fundamentals of time, temperature, and cooking methods to cooking, cooling,
reheating, and holding of a variety of foods.
8.5.5 Prepare various meats, seafood, and poultry using safe handling and professional
preparation techniques.
8.5.6 Prepare various stocks, soups, and sauces using safe handling and professional preparation
techniques.
8.5.7Prepare various fruits, vegetables, starches, legumes, dairy products, fats, and oils using safe
handling and professional preparation techniques.
Washington State Health and PE Standards:

Health:
PE3.8.3a Create a balanced meal.

Explain how to respond to emergency situations.
Safety:
Kitchen and Cooking Fire Safety

Objectives: The students will demonstrate understanding of:

How to safely prepare:
o Chicken Piccata with Roasted Vegetables
o CarmetSauce for Ice Cream
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Mise en Place- Putting everything in its place.

Danger Zone-The temperature range when bacteria rapidly multiply.

Cross Contamination-transferring of bacteria from one surface to another.

Time: 75-90 minutes for presentation and demonstration.

—“*Usethis putteted tist to guide you and keep you on track and meeting all objectives for lesson. Everyone has

InstrugHERB ARSI for teaching, the most important thing is the make it fun and engaging for the kids.**
Warm up Activities: (5-7 Minutes)

o Mini KWL:

Ask students to individually make a mini KWL chart about kitchen safety.
K-What do you already know about kitchen safety?
W-What do I want to know about kitchen safety?

o Bell Ringer:

Firehouse Cooking Bell Ringer:
Have students complete the Firehouse Cooking Bell Ringer.
o Entrance Ticket:

Ask students to try to define: Mise En Place, Danger Zone, Cross Contamination

Video:
o Follow the link:

http://www.snofire7.org/preparedness_education/home_education_lessons/lesson-
details.cfm?record_id=8
o Watch Video:

Run time: 1:00
o Have students fill out the worksheet as they watch.

Closure Activities: (5-7 Minutes)

Firehouse Cooking Bell Ringer:
Have students complete the exit ticket activity provided below.
o Exit Ticket: What did you learn about cooking or about healthy eating?
What are 2 ways you can stay safe in the kitchen?
Exit Ticket:
Ask students to use what they learned to add more detail to the definitions they
wrote at the beginning of class for the following terms: Mise en Place, Danger
Zone, Cross Contamination
Mini KWL :
Ask students to finish the last column for the KWL chart about kitchen safety.
L-What did you learn?
Homework and Enrichment Activities:

Liquid Measurement Worksheet
Cook the Recipe at Home
NFPA Kitchen Safety

Handouts:

Firehouse Cooking Bell Ringer
Firehouse COOking Exit Ticket ﬁ Curriculum developed by: Snohomish Regional Fire and Rescue

NFPA Kitchen Safety
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FREE WRITE

"Cooking is all about people. Food is maybe the only universal thing that really has the power to bring everyone
together. No matter what culture, everywhere around the world, people eat together." -Guy Fieri
Do you agree with this quote? What are some of your favorite food memories? What do you know abhout cooking or
about healthy eating? What are some ways you stay sale in the kitchen?

EXIT TICHET

EXIT TICHET

What did you learn about cooking or about healthy eating? What are 2 ways you can stay safe in the kitchen?
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MINI KWL CHAR

NAME OF STUDENT:

SUBJECT:
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VOCABULARY: KITCHEN SAFETY TIPS:

wash your hands
you start cooking.

Everything in its place

. " L your

The temperature range when don't get !

bacteria rapidly multiply
( : ) * Remember to the

so you get all nutrients

your body needs!

Transferring of bacteria

Firehouse Gooking
Lesson Worksheet

Print this worksheet hefore the lesson starts.
Follow along with our lesson to fill in the blanks

KITCHEN MEASUREMENTS: RECIPES:

Tanlose = ¢ Dinner:

tortsp=
¢ Side;

s Dessert:
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INGREDIENTS: FIREHOUSE COOKING RECIPE:

4 boneless skinless chicken GHIGKEN PlBCATA WITH ROASTED VEGETABLES
D

breast - 1/2" thickness

Salt and pepper to taste
1/3 cup all-purpose flour

2 % Tbsp olive oil

1 Thsp minced garlic

1 small onion chopped
(about ¥z cup)

1 1/4 cups + 1 Tbsp chicken
broth

2 tsp cornstarch

Juice of 1 lemon (about 2
Tbsp)

1 Tbsp butter

1cup coconut cream
blended before using or 3/4
cup heavy cream

3 Tbsp chopped fresh
parsley

¥ cup capers drained
vegetables of your choice
Your choice of angel hair
pasta cooked al dente, rice,
zoodles, or cauliflower rice.

as, cauliflower rice, o ain rice.

DIRECTIONS FOR VEGETABLES:

Healthy cooking for healthy living!
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LESSON # 8
EIREHOUSE COOIKIKNG:

CHICKEN PICCATA WITH
ROASTED VEGETABLES

Parents - Here is the ingredients list
for our Firehouse cooking lesson if
you want to shop ahead of time!
Watch the video as we review math
concepts and kitchen safety!

For our meal:
Boneless skinless chicken breast
Salt and pepper
All-purpose flour
Olive oll
Garlic
Onion chopped
Chicken broth
Cornstarch
Lemon
Butter
Coconut cream or Heavy cream
Fresh parsley
Capers
Vegetables of your choice
Your choice of angel hair pasta, rice, zoodles,
or cauliflower rice.

For our tasty treat!
e Brown sugar

e Heavy whipping cream
e Butter

e Salt

e Vanilla

e |ce cream!

Healthy cooking for healthy living!

* Curriculum developed by: Snohomish Regional Fire and Rescue |




MEASURING CUPS

Color the measuring cup up to the indicated amount.

1/2 CUP . 3/4 CUP

Write down the measurement of each measuring cup in
cups and liquid ounces.

Using the measuring cups above convert the following:

3/4 CUP = ozZ. 8 OZ. CUPS

1 CUP= OZ. 2 OZ. CUPS

1/4 CUP = OoZ. 4 OZ. CUPS

|
education.com Copyright @ 2012-2013 by Education.com More worksheets at www.education.com/worksheets
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See if you can find: Tbinoculars, 77 flip-flop, 0 sock, 7 sand shovel, 7 fire hydrant, 0 sailboat,
[ pizza slice, T hammer, O comb, O3 book, 7 ice cream cone, O leaf, T eyeglasses, T baseball, T banana, O butterfly,
3 lightbulb, T3 bell, 1 fried egg, 73 beach ball, 71 baseball bat, O3 pencil, O tape measure, T 3 smoke alarms!

\ | i

-3
-
&
»
£
=
'
g
&
5
i
i
§
E

Sparky says..~" " . (U N_/
“Stay safe in the kitchen!”- < @@ i, 8
© Stay at least 3 feet from the stove. il g, P,
& Agrown-up should decide when you are old enough to use a microwave oven.
© Stay away from things that get hot.
& Remind grown-ups to keep things that can burn away from the stovetop.

For this worksheet or other worksheets like this visit: http://www.sparky.org/activities
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