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FCS Lesson Plans: Student Guide

Meals in Minutes

Thai Pork Pizza
Recipe from PorkBeInspired.com  •  Prep Time: 15 minutes  •  Cook Time: 25 minutes  •  Yield:  Serves 4

Ingredients:
2 boneless pork chops, 3/4-inch thick 
2 teaspoons vegetable oil 
1 15-oz package prepared pizza crust, (Boboli) 
1/2 cup Thai peanut sauce 

1 cup mozzarella cheese, shredded 
1/2 cup pea pods, thinly sliced 
1/4 cup carrots, shredded 
cilantro leaves, chopped, if desired

Cooking Directions:
1. Heat the oven to 425° F. Place the pizza crust on a baking sheet. Spread the peanut sauce onto the crust. 

Sprinkle with pea pods and carrots. 
2. Heat the oil in a nonstick skillet and heat over medium-high heat. Sprinkle the pork chops with salt and 

pepper. Add the pork chops to the skillet and cook 4 minutes until browned and internal temperature 
reaches 145° Fahrenheit, followed by a 3-minute rest time. 

3. Cut into thin slices. Arrange on the pizza crust. Cover with cheese. 
4. Bake 12 to 14 minutes or until the cheese is melted and bubbly. Let stand 5 minutes before slicing. 

Sprinkle with chopped cilantro if desired. 

Tip: Use 11/2 cups leftover cubed cooked pork instead of pork chops.
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Mandarin Pork Salad
Recipe from PorkBeInspired.com  •  Prep Time: 10 minutes  •  Cook Time: 30 minutes  •  Yield: Serves 4 to 6

Ingredients:
1 pound teriyaki-marinated pork tenderloin,  
   cooked*, chilled, thinly sliced 
1 15-ounce can mandarin oranges, drained 
8 cups salad greens 

1 10-oz package edamame, cooked 
2/3 cup sesame ginger dressing, OR Asian dressing 
1/4 cup almonds, slivered, toasted

Cooking Directions:
1. Toss salad greens, oranges and edamame with 1/3 cup dressing. Divide onto serving plates. 
2. Arrange pork slices over the salad and drizzle with the remaining dressing. Sprinkle each with 1 

tablespoon almonds. 
 
Tip: To toast the almonds, place on a baking sheet and bake 8 to 10 minutes at 350° F. Add 1/2 cup shredded 
match-stick carrots or 1/4 cup dried cranberries for nutrition and color. 

Special Note: To roast tenderloin, heat oven to 450° F. Place tenderloin on a rack in a shallow pan. Roast until 
internal temperature reaches 145° F, about 20-27 minutes, remove from oven and let rest 3 minutes. Cool to 
room temperature and chill. Cut into thin slices.
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Ham and Spaghetti Alfredo
Recipe from PorkBeInspired.com  •  Prep Time: 5 minutes  •  Cook Time: 15 minutes  •  Yield: Serves 4

Ingredients:
1/2 pound ham (fully cooked), cut into 1/2-inch cubes 
8 ounces spaghetti 
2 cups broccoli florets 

1 10-oz container light Alfredo sauce 
1/4 teaspoon red pepper flakes 
1/4 cup Parmesan cheese, grated

Cooking Directions:
1. Cook spaghetti in a 5-quart saucepan according to the package directions. Add the broccoli florets 

2 minutes before spaghetti is al dente. (Use the cooking time given on the spaghetti package as a 
guideline). Drain and keep warm. 

2. Add the ham, Alfredo sauce and pepper flakes to the pan and heat over medium heat until warmed, about 
1 minute. 

3. Return the spaghetti and broccoli to the pan and toss to mix. Spoon onto individual serving plates. 
4. Sprinkle with the Parmesan cheese and freshly grated pepper. 

Ham And Ranch Potato Fritatta
Recipe from PorkBeInspired.com  •  Prep Time: 5 minutes  •  Cook Time: 25 minutes  •  Yield: Serves 4

Ingredients:
1/2 pound ham, cut into 1/2 inch cubes 
1 tablespoon vegetable oil 
2 cups frozen hashbrown potatoes  
    with peppers and onion, thawed 

4 eggs, beaten 
1/3 cup ranch dressing 
1/4 cup milk 
salsa

Cooking Directions:
1. Heat the oven to 375° F.
2. Heat the oil in a 10-inch nonstick ovenproof skillet over medium high heat. Add the hash browns and cook 

4-6 minutes or until the potatoes begin to brown. Add ham cubes. Season to taste with salt and pepper. 
3. Whisk the eggs, dressing and milk in a medium bowl. 
4. Pour over potatoes. Cook 4-5 minutes or until the eggs begin to set, lifting the edges and allowing the 

uncooked egg to flow underneath. 
5. Bake 15-20 minutes or until a knife inserted in the center comes out clean. Let stand 5 minutes. Cut into 

wedges to serve.Serve with salsa. 
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 Hampanada
Recipe from PorkBeInspired.com  •  Prep Time: 15 minutes  •  Cook Time: 20 minutes  •  Yield: Makes 8 

Ingredients:
1 cup ham, finely chopped 
1 15-oz package ready to bake pie crusts,  
    softened as directed on package 

1/2 cup raisins 
8 teaspoons honey mustard 
4 teaspoons onion, finely chopped

Cooking Directions:
1. Heat the oven to 400° F.  Remove one crust from the pouch and unroll onto lightly floured work surface.  

Roll into 12-inch round. Cut four 5-inch circles from dough. 
2. Spread 1 teaspoon mustard onto half of each round. Top with 2 tablespoons ham, 1 tablespoon raisins and 

1/2 teaspoon onion. 
3. Brush edges of dough with water. Fold each in half and press edges tightly to seal. Cut three slits into top 

of dough. Place hampanadas on large baking sheet. Repeat. 
4. Bake 15 to 18 minutes or until golden brown. Cool slightly before serving. 

Tacos con Puerco
Recipe from PorkBeInspired.com  •  Prep Time: 10 minutes  •  Cook Time: 20 minutes  •  Yield: Serves 4

Ingredients:
1 pound Ground Pork 
1 141/2 oz can tomatoes, diced, fire-roasted 
1/4 cup chopped onion 
1 tablespoon chili powder 
1/4 teaspoon garlic powder 
salt, to taste 

black pepper, to taste 
8 taco shells 
2 tomatoes, cut in wedges 
2 cups iceberg lettuce, shredded 
1 cup Cheddar cheese, shredded

Cooking Directions:
1. In heavy skillet, brown ground pork. Stir in undrained canned tomatoes, onion, chili powder and garlic 

powder. Bring to boiling; reduce heat and simmer, uncovered, until most liquid evaporates, about 15 
minutes, stirring occasionally. 

2. Season to taste with salt and pepper. Heat taco shells and portion filling into shells; top with tomatoes and 
lettuce.
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Units of Measurement

The amount of an ingredient may be given by:
• volume, or how much space it takes up.
• weight, or how heavy it is.
• a number of items, such as 2 bananas.

What is the difference between an ounce  
and a fluid ounce?

Tips for Changing Yields
• Before you start to prepare the recipe, write down all the new amounts.

• Use the Equivalent Measure chart above to convert hard-to-measure amounts, such as 1/8 cup,  
into easier ones, such as 2 tablespoons.

• For most casserole, stew, soup, and salad recipes, using exact amount is often unnecessary.   
You can round these off if needed.

• For baked goods such as breads and cakes, using exact amounts is more critical.  Instead of  
decreasing the yield, consider making the whole recipe and freezing portions of it.

• Remember to make changes in equipment sizes, too.

When adjusting the yield of a recipe, 
these equivalents may be helpful.

Units of Measurement-Volume Equivalents

1 teaspoon (tsp. or t.) two 1/2 tsp. or four 1/4 tsp.

1 Tablespoon (Tbsp. or T.) 3 tsp.

1 fluid ounce (fl. oz.) 2 Tbsp.

1/4 cup (C. or c.) 2 fl. oz. or 4 Tbsp.
1/3 cup 5 Tbsp. plus 1 tsp.

1/2 cup 4 fl. oz. or 8 Tbsp.
2/3 cup 10 Tbsp. plus 2 tsp.

3/4 cup 6 fl. oz. or 12 Tbsp.

1 cup 8 fl. oz. or 16 Tbsp.

1 pint (pt.) 2 cups or 16 fl. oz.

1 quart (qt.) 2 pt. or 4 cups or 32 fl. oz.

1 gallon 4 qt. or 8 pt. or 128 fl. oz.

Units of Measurement-Weight Equivalents 

1 ounce (oz.) —

1 pound (lb.) 16 oz.

2 lb. 32 oz.
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Quick Think Activity
Tacos con Puerco – Changing Recipe Yields

Ingredient
Original Amount 

of Ingredient
Cut Amount of  

Ingredients in Half
Double Original  

Amount of Ingredient

Ground pork 1 pound

Canned tomatoes, cut up 1 8-ounce can

Chopped onion 1/4 cup

Chili powder 1 tablespoon

Garlic powder 1/4 teaspoon

Salt & pepper Season to taste

Taco shells 8

Iceberg lettuce, shredded 2 cups

Tomatoes, cut in wedges 2
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Productivity and Accountability Plan

Title of Recipe:

Team Members:

Day #1
Ingredients Step Student Responsible

CLEAN UP – Wash utensils, etc. CLEAN UP – Wash counters, dry 
utensils and counters

CLEAN UP – Clean floor, store food 
& ingredients

Time Completed:  ________  Teacher Initials Check-Out __________

 Day #2
Ingredients Step Student Responsible

CLEAN UP – Wash utensils, etc. CLEAN UP – Wash counters,  
dry utensils and counters

CLEAN UP – Clean floor,  
store food & ingredients

Time Completed:  ________  Teacher Initials Check-Out __________
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Supply List & Equipment
Title of Recipe:

Team Members:

Ingredients & Amount Equipment Needed

Completed by:  ________________________________________________
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TAKE YOUR RECIPE HOME
Instructions:  How about surprising your family by preparing them a delicious snack or awesome surprise?  
Prepare recipe from class at home and record your results below. Staple the recipe you used to this form.  
Reminder – get an adult’s comments and signature.

Recipe: Date Prepared:

Use 3 words to describe the food you made.

What did you do a good job at?

What could have used some improvement?

Adult’s comments and Signature:
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