Chicken Teriyaki Udon Lab 

Meeting: Grade 12                                                                                     

Date: Feb,27 2008  Blk F

Location: C 230

Audience Size:  __12_____

Key Concept: 

· Prepare and make teriyaki sauce
· Stir fry the vegetables with teriyaki sauce
· Cook udon

Related IRP Prescribed Learning Objective:
A3: Able to demonstrate safe use of equipment needed to prepare food items.

B2 choose and demonstrate appropriate cooking methods for particular products

Objective: (SWBAT)

· Working together in groups

· Working with unfamiliar food products 

Introduction: (15min)

Attendance. Go over the recipe and point out important points to watch out for during the lab. 

Activity: (30 min)

Make the chicken teriyaki udon. 
Work on Questions on Japan worksheets. If it’s done from last class then go over the worksheet. 
Closure: 

Do unit checks.

Before students start their lab:

Take out 4 trays. 

Sauce:

brown sugar 
sesame oil

rice wine vinegar 

cornstarch

4 ml minced garlic (x4)

soy sauce 

4 ml minced ginger root(x4)

Chicken-vegetable mixture:

2 chicken breasts (x4)

125 ml red peppers (x4)

125 ml yellow peppers (x4)

125 ml snow peas (x4)

5 ml sesame seeds

35 ml fresh coriander or parsley - chopped (for garnish)

	8:30
	Good morning class, today we are going to make Chicken teriyaki udon. 

*Anyone had udon before? With soup or stir fried? 
	

	8:32
	Hand out the recipe. 
	

	8:33
8:38
	Go over the method section. 
	

	8:40
	Start the lab. 
	

	9:05
	Finish the lab. Start to clean up.
	

	9:10
	Eat the udon. 
	

	9:25
	Finish clean up. 
Do unit checks.
	

	9:28
9:47
	Work on Questions on Japan. /Go over this worksheet. 
	

	
	
	

	9:48
	Class dismissed. 
	


