Cultural Cooking Acitivity
6th grade Experiential Chinese Cycle Class: Fried Rice
Classroom Teacher: Joyce Liu
Lesson Length: TWO consecutive 55-minute class periods (not including purchasing materials, kitchen set up/breakdown)
Background: The goal of these cultural culinary explorations is to inspire students’ love of language through their taste buds. By preparing a simple and culturally appropriate meal, students have both the opportunity to expand their practical vocabulary skills while sampling some different foods from the culture of the language they are studying. 

Ingredient List: (harvest from the garden or buy local, seasonal, fresh, organic wherever possible)

1 bunch Green onions

2 yellow onions

1 bunch of carrots

1 bag of frozen peas

1 box of brown mushrooms

6 pack of eggs

1 pack of firm tofu 


Check supplies of: rice, soy sauce, frozen corn from summer harvest

Day 1- Prepping ingredients
Prep Kitchen work area before class arrives:

1. Wipe down counter tops and picnic tables in outdoor kitchen (if weather allows)

2. Bring out the following materials in wheelbarrows to outdoor kitchen:



Cutting boards, knives, compost buckets, Tupperware to store 


chopped veggies, basket for harvest, hand soap, dish towels

3. Set up dishwashing stations (3 tubs with a soapy scrub, clean water rinse and light bleach solution disinfectant & drying racks, hand towels)

Student tasks of the Day:

1. Go over the kitchen rules (safety with knives, no running, cleanliness – personal & workspace

2. Wash Hands

3. Break into 2 small groups to chop/prep ingredients. One group will stay with teacher and chop as small as possible:
a. Carrots, Tofu, Green Onions, Yellow Onions, mushrooms

4. Take additional small group out to garden to harvest greens, wash and chop 

5. All chopped materials can be stored separately in Tupperware containers

6. Start cooking rice (3 cups, 5.5 cups water)

7. Clean up, return all clean/dry tools to front table (every student is responsible for their own tools- cutting board/knife & must pass inspection), wipe tables, sweep floor, collect compost, feed the worms, release students
Kitchen Break down after class leaves:
1. Finish all necessary dishes, load everything into wheelbarrows and bring back to classroom- 

2. Hose down countertops

3. Store prepped veggies in refrigerator
4. Run any eating utensils (plates/forks etc) in dishwasher to ensure cleanliness

5. Empty dishwasher upon completion

6. Wash dishtowels, fold and put away for next cooking class

Day 2- Cooking!
Prep Kitchen work area before class arrives:

1. Wipe down counter tops and picnic tables in outdoor kitchen (if weather allows)

2. Bring out the following materials in wheelbarrows to outdoor kitchen:



2 woks, 2 cooking utensils, chop sticks, a few assorted prep 



bowls, eating bowls, small knives, and all prepped ingredients.
3. Bring out propane stove & propane tank (CK for fuel) from shed with lighter/matches box

4. Set up dishwashing stations (3 tubs with a soapy scrub, clean water rinse and light bleach solution disinfectant & drying racks, hand towels)

Student Tasks of the Day: 

1. Wash hands and remind students of rules

2. Select 2 students at a time to come up and perform the necessary tasks of putting the fried rice together (2 different woks on stove, use chopsticks for stirring)

a. Start with cooking the eggs (oil in pan- med/low heat, scramble, remove from pan & set aside for future use)

b. Next start with more oil in pan, add onions and simmer till soft

c. Add carrots and sauté

d. Add mushrooms and sauté

i. If the pans get too hot, add some water to cool and soften veggies

e. Add Corn and peas
f. Add Greens and cook down (add more water/soy as needed)

g. Add Rice, stir

h. Add scrambled eggs
i. Add Soy sauce to taste

3. Meanwhile the classroom teacher leads the students not actively involved in cooking in an introduction to the Chinese vocabulary of cooking utensils, foods etc

4. Once rice is prepared, give mini demo on the proper use of chopsticks, serve rice and enjoy

5. As students finish, wash dishes and make sure work areas are clean, compost any leftovers, feed the worms, release students
Kitchen Break down after class leaves:

1. Finish all necessary dishes, load everything into wheelbarrows and bring back to classroom- 

2. Hose down countertops

3. Run any eating utensils (plates/forks etc) in dishwasher to ensure cleanliness

4. Empty dishwasher upon completion

5. Wash dishtowels, fold and put away for next cooking class

