DEMONSTRATION LESSON PLAN 

	Title: Blueberry-Banana Bran Muffins
          Correct Muffin Method Preparation, and Safety and Sanitation

          FOD1020: Contemporary Baking



	Grade: 10


	Program of Studies Learning Outcomes:

3. Demonstrate correct preparation methods for the production of a variety of baked goods:

3.1
examine quick breads, categorizing them by their characteristics and preparation techniques



3.1.1    muffin method

3.4
identify the proper use of baking equipment


3.4.1
accuracy in measuring/scaling



3.4.2
correct mixing procedures



3.4.3
appropriate pan preparation



3.4.4
baking and determining doneness



3.4.5
altering and varying recipes according to instructions/wellness

5.  Demonstrate knowledge and skills in the planning, preparing and evaluating of contemporary baked products:


5.1
prepare a minimum of five recipes that emphasize



5.1.1
muffin method

5.2
demonstrate skills and techniques for the safe and sanitary handling of tools, equipment and food products and for the efficient use of time and resources.


	Lesson Objectives:

Students have learned correct procedure for muffin preparation using a muffin premix.
Students have learned proper use of baking equipment.

Students have learned about safety and sanitation as applied to the kitchen lab.


	Required Materials: 
Computer, Projection Screen, Overhead Projector, Demo Table, 3 Poster Paper, 3 Felt Markers.
For Demonstration:  Muffin tin, muffin paper cups, medium mixing bowl, small mixing bowl, custard cup for the egg, measuring cup for dry ingredients, measuring cup for wet ingredients, spatula
Consumables:  water and flour


	Safety Issues:

Correct handling of baking equipment.
Care and attention to preheating oven, opening oven door and pulling rack out of oven, checking for muffin doneness, use of oven mitts.

Loose, baggy clothing, and dangling jewellery (necklaces and bracelets) are not to be worn in the kitchen lab.  

Hair must be tied back at all times.


	Prerequisites:

FOD1010: Food Basics


	Introduction:

Do Muffin’s Have a Personality?
Defined by the way they look, smell, taste, feel, what they’re made of?

Play muffin cartoon clip.



	Lesson Body:  Powerpoint Slides, Teacher Demo, Student-Guided Activity.
Share with students Plan for Today’s Class.

Introduce concept of a muffin pre-mix (dry ingredients already pre-mixed together).   
Q:  What would be an advantage of baking with a muffin premix?  

A:   Can whip up a batch of muffins in relatively little time.

Q:   Do you think it’s possible to modify this recipe with adding other ingredients to it?  Like What?  

A:   A variety of fruits, vegetables, raisins, nuts:  depending on taste preferences.

Play YouTube clip Mom’s Sneaky Mix Demo (3 minutes in duration).

Remind students as they’re watching to note anything they think should have been done differently.... bring up during demo with egg portion of recipe.
Introduce our plan to bake Blueberry-Banana Bran Muffins next class.  Hand out Recipe and Lab Procedure Sheet.  

Have students read out ingredients, and method.

Provide demonstration on correct muffin method preparation, and safety and sanitation concerns, at demo table preferably.
Student Guided Activity:  Have students visit www.quakeroats.ca.  Divide students into groups by random numbering (2 groups of 3, 1 group of 4).  Hand out poster and pen to each group. 
Group 1: List non-fat muffin mixes, and note fat and fibre content for each mix.

Group 2: List regular muffin mixes, and note fat and fibre content for each mix.

Group 3: Scan website links, and make note of links and features they deem interesting and useful.
Have each group write their findings on the poster, and discuss when complete.


	Conclusion/Closing:  Informal Assessment.
Q:  What have we learned today?
       What is a muffin premix?  How do we measure wet and dry ingredients?
       How do we mix the muffin ingredients together? 

       How do we prepare the muffin tins for baking?

       Do we break the egg directly into the mixing bowl?  Why or why not?

       How can we modify a recipe to make it healthier?

       How do we check for muffin doneness?
       When do we preheat the oven?

       How do we open the oven door?

       What is the first thing we do before we start baking preparation of any kind?
Hand out Foods Lab Guidelines Sheet to each student reminding them to read it again before coming to next baking class.  Students have had this form signed by their parents/guardians at the beginning of the course. Guidelines were already reviewed during a prior class. They are being provided with another copy to ensure they are reminded, and understand the procedures and practices involved in Safety and Sanitation.


	References:

Muffin cartoon clip:  http://www.muffinfilms.com/psst.html
Mom’s Sneaky Mix Demo:  http://www.youtube.com/watch?v=LG8mKxkMp6c
Muffin Mixing Method Transparency: Discovering Food & Nutrition; Teacher Resource Binder
www.quakeroats.ca 


	Teacher’s Notes:

May use Recipe, and Kitchen Lab Procedure Sheet as guide to order of Demonstration.



