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FCS Lesson Plans: TEACHER GUIDE

Meals in Minutes

Grade Levels: Middle School & High School Introductory Level

National FCS Standards:
• Demonstrate safe food handling and preparation techniques that prevent cross contamination from 

potentially hazardous foods, between raw and ready-to-eat foods, and between animal and fish sources 
and other food products.

• Operate tools and equipment following safety procedures.

Objectives: Students will
• demonstrate the versatility of pork with ethnic recipes.
• calculate increasing and decreasing yield of recipes.
• differentiate between scratch cooking and speed-scratch cooking.
• prepare, serve and sample pork entrées.
• plan a two-day food prep lab by anticipating which steps need to be completed each day.

21st Century Skills: 
• Apply technology effectively
• Interact effectively with others

Resources:
• Easel pad or white board with markers
• Classroom resources on kitchen equivalents and measuring accurately when following recipe
• Quick Think Activity – Changing Recipe Yields  ANSWER KEY
• Time plan and grocery list forms provided in student document
• Internet for research 
• Optional - Easy Meals in Minutes brochure #01139 available from your state pork association or The Pork 

Checkoff Store.  Call 1-800-456-7675 (M-F 8am-5pm CST or email at info@pork.org to inquire about ordering. 
• Activities to Enhance Learning

• The Cost of Protein Activity - see separate supplemental document
• Take Your Recipe Home
• Fusion Cuisine

Student Resources: See corresponding document with ready-to-duplicate activities and recipes.
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Day 1 - Previous lessons regarding safety and sanitation in the kitchen, accurate measuring and use of oven/
burners will be helpful for students.

Introduction  (10 minutes) What is your favorite 
evening meal to eat when you get home from school 
or practice? How long does it take to make that meal? 
How many of these meals use one or more convenience 
foods? What is a convenience food? A convenience 
food is any food that is partly prepared or ready-to-eat 
for family members and consumers. In groups of three 
determine which of these examples are convenience 
foods? (list foods on board or easel prior to class)

Compare results from triads and discuss.  What are pros and cons of using convenience foods?
+ saves time and energy    - lacks homemade flavor 
+ fewer kitchen skills needed   - often high in sodium
+ fewer kitchen utensils / equipment needed - often costs more

Scratch cooking is preparing a homemade dish from unprepared foods.  What are some foods you “make from 
scratch” at home?   What are pros and cons of scratch cooking?
+ often costs less    - takes more time and energy
+ enjoy developing culinary skills   - need more ingredients
+ more opportunity to be creative   - challenging to keep larger number of  ingredients fresh

Speed-Scratch Cooking (5 minutes) When we use partly prepared foods for homemade dishes it is called 
speed-scratch cooking. For instance, you might top a store-bought unbaked pizza shell with premade sauce, 
packaged shredded cheese, and other pizza ingredients. Distribute a recipe to each triad of students and 
determine if these examples are cooking from scratch or speed-scratch cooking? Students circle the convenience 
foods used in their recipe. Recipes include:

• Thai Pork Pizza  
• Hampanadas
• Mandarin Pork Salad
• Ham and Ranch Potato Frittata
• Ham and Spaghetti Alfredo
• Tacos con Puerco

Apple

Fish sticks

Cheese curds

Frozen pizza

Lettuce & tomatoes

Yogurt 

Croutons 

Pork chop

Strawberries

Ground beef

Oatmeal cookies with raisins

Bacon

Milk 

Chicken strips
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Recipe Yields  (10-15 minutes) How much does your recipe yield? Sometimes we need to adjust the yield 
of a recipe to avoid leftovers or get ready for more people. Here are the ingredients for Tacos con Puerco (see 
worksheet in student document, page 6). With your triad complete this table by doubling the yield of the recipe and 
cutting the original recipe in half. Your answers must reflect amounts that can be measured using the equipment in 
our lab. For example, how would you measure: 

• 2 tablespoons doubled? 
From measuring spoons use tablespoon measure four times or use ¼ cup measure

• 1 tablespoon divided in half?  Do our kitchens have a ½ tablespoon measure? 
Use either ½ tablespoon measure or 1 and ½ teaspoons.

• 1/3 cup divided in half?  Do our kitchens have a 1/6 cup measure? 
Use 5-1 tablespoon measures plus 1 teaspoon. 

When measuring there are times you need to know kitchen equivalents. For example, 3 teaspoons = 1 tablespoon 
and 16 tablespoons = 1 cup. Where can you locate a list of kitchen equivalents? (online, cook books, texts, poster)  
Kitchen equivalents provided in student document entitled Units of Measurement. 

Distribute copies of Quick Think to triads – answer key included in lesson. Discuss challenges when altering recipe 
yields. After completing the Quick Think each group takes their recipe and, when necessary, adjusts the yield to 
four servings.

Planning “Meals in Minutes” Lab  (15–20 minutes) All kitchen groups will eat on second day of lab. Each 
triad highlights the steps that can be done on Day 1 of lab. Teacher reviews the steps highlighted for day 1 of lab.  
Students plan their lab using Productivity and Accountability Plan and Supply List & Equipment form.

When time permits during the two-day lab, students investigate the ethnic origin of their recipe and put together a 
visual (PowerPoint slides, tri-fold display board, poster, flip chart) and a mini-report (2 or 3 paragraphs) describing 
the culture’s foods, commonly used ingredients, and culinary traditions. Be prepared to share these in class. 

Days 2 and 3 - Meals in Minutes Lab Each kitchen group reviews their plan. Teacher announces location 
of ingredients in room, etc. Students complete their day 1 plan and clean-up. On day 2 they finish recipe, dine and 
clean-up. While eating students discuss status of their visual and mini-report. Make plans to complete on time.    
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Day 4  - Debriefing Meals in Minutes Lab (10 minutes) Each kitchen group responds to these questions:
• What did we do very well – be specific about steps?
• What could have been improved if we made this recipe again in class?
• What are the two most important lessons learned from this lab that we can apply to the next class when 

we are cooking together?

Ethnic Origins of Recipes  (20-25 minutes) Each triad of students explains the ethnic origin of the recipe 
they prepared in class. Students will share the visual they created (slides, tri-fold display, poster, flip chart) and 
information regarding the culture’s food, commonly used ingredients, and culinary traditions.  

Quick Think Activity
Tacos con Puerco – Changing Recipe Yields – ANSWER KEY

Ingredient Original Amount 
of Ingredient

Cut Amount of Ingredients in 
Half

Double Original Amount 
of Ingredient

Ground pork 1 pound ½ pound 2 pounds

Canned tomatoes, cut up 1 8-oz. can 4-oz. can 16-oz. can or 2 8-oz. cans

Chopped onion ¼ cup 1/8 cup or 2 tablespoons ½ cup

Chili powder 1 tablespoon ½ tablespoon or 1½ teaspoons 2 tablespoons

Garlic powder ¼ teaspoon 1/8 teaspoon or dash ½ teaspoon

Salt & pepper Season to taste Use sparingly Season to taste

Taco shells 8 shells 4 shells 16 shells

Iceberg lettuce, shredded 2 cups 1 cup 4 cups

Tomatoes, cut in wedges 2 tomatoes 1 tomato 4 tomatoes
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Optional Activities to Enhance Learning

The Cost of Protein Complete The Cost of Protein activity by using information on food labels provided to 
figure cost per serving. Activity located in separate document. Field trip to grocery store would complement this 
activity.  

Fusion Cuisine There are an increasing number of chefs who are venturing into blending various cuisines 
and culinary cultures.  This cooking technique is popularly referred to as fusion cuisine.  In fact, many chefs are 
succeeding in their attempts to merge various cuisines.

Fusion Cuisine is not new. It has been around for a couple of decades. Culinary legend, Wolfgang Puck, introduced 
this concept based on his training in Europe and being thoroughly familiar with Asian dishes. The fusion of 
European cuisine with Asian cuisine is commonly referred to as Eurasian cuisine. Over the years fusion cuisine 
restaurants have emerged all over Europe. Many of these restaurants have been established in urban areas where 
cultural integration is more predominant. Thus, people are more accepting of the combined culinary dishes. Fusion 
Cuisine started on the east and west coasts in the United States.

People have varying reactions when it comes to fusion cuisine. This technique is not for everyone. Determining 
which cuisine mixes well with one another is a challenge. You can find dishes that combine Thai food with 
Malaysian food or Malaysian cuisines with Vietnamese dishes. Combining cuisines of countries from the same 
region, however, is less challenging. It is actually easier to combine ingredients from the same region because 
these countries have, more or less, influenced each other in their cooking.

Based on this brief introduction, student or a team of students, will:
• research fusion cuisine, 1 or 2 pages of information in your own words
• document some examples of fusion cuisine, pictures with descriptions and/or recipes
• either prepare recipe demonstrating fusion cuisine or create one of your own 
• print pictures of prepared food and record reactions to aroma, appearance, flavor, and texture.

Take Your Recipe Home Encouraging students to take responsibility for food prep at home is a great way to 
extend their learning beyond the classroom.  Teacher may explain this option and distribute the half-page handout 
where students record their experiences.

Lesson plans created by Wisconsin Pork Association, in conjunction with Cathy Lader, Education Consultant.
WPA, PO Box 327, Lancaster, WI 53813. www.wppa.org • 608-723-7551


