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Lesson Plan

	Topic: Gastronomy in Wales
	Class: PCET Part Time


	Date: 27th of November 2023

	Length of lesson: 30 Minutes
	Number of students: 5

	Resources required:
· Presentation slides 
· Laptop/computer and projector/screen
· Handouts with a list of traditional Welsh dishes
· Clicker
· Welsh Produce Samples, for example Welsh Cheese, Llaeth Beynon Milk
· Welsh Food Samples, for example Bara brith, Welsh Cakes


	Aim of Lesson
· provide PCET students with a basic understanding of the historical, cultural, and culinary aspects of Welsh cuisine.


	Learning Outcomes (Objectives) – The Learners Should Be Able To:
· Describe the historical and cultural influences on Welsh gastronomy.
· Identify key ingredients and traditional dishes in Welsh cuisine.
· Analyse the impact of modern trends on Welsh food culture.


	Previous student knowledge required for the session:	
· No previous knowledge is required, this lesson is suitable for beginners.


	Anticipated difficulties (if applicable):
· Allergies


	Professional Standards (where are these being met within the session)

V1 Various learning strategies will be used due to the diverse group of learners. A2, K1 Proven learning strategies such as Presentation, Quiz, Group Discussion and Question and Answer will be used.
K4, V2 The lesson will use suitable digital technologies such as VEVOX for learning.
A4 This short session provides lecturers with the opportunity to support learners in gaining basic knowledge of Welsh Gastronomy. A3 The multiple choice quiz and group discussion will provide the lecturer with a way to assess and feedback.










Lesson Detail
	
Stage 
	
Focus
	
Strategy 
	
Time 


	Introduction



	Welcome students and introduce the topic of Gastronomy in Wales.
Provide an overview of the lesson's objectives.

A short explanation of the importance of food in culture [Video from National Geographic]

Historical Influences 
Discuss the historical influences on Welsh gastronomy, including:
· Celtic and Roman influences
· Medieval and Tudor periods
· Industrial Revolution

	Lecture


Video
	5 Minutes

	Development



	Traditional Welsh Ingredients
Introduce students to key ingredients in Welsh cuisine:
· Lamb
· Seafood
· Leeks 
Discuss the significance of these ingredients in traditional dishes.

Provide samples of traditional Welsh Produce and encourage students to discuss how it tastes, and any prior memories or knowledge of Welsh produce.

Traditional Welsh Dishes
Provide a list of traditional Welsh dishes on the handout or display them on the slides.
Briefly describe each dish and its regional variations:
· Cawl
· Welsh Rarebit
· Bara brith
Encourage discussion by asking students if they have tried any of these dishes or have questions.
Provide samples of Welsh food.

Modern Trends and Influences
Explain how globalisation and modernisation have influenced Welsh cuisine.
Discuss the popularity of fusion dishes and the use of locally sourced, sustainable ingredients.
Mention the role of contemporary Welsh chefs and their contributions to the culinary world.

Group Discussion 
Ask how student how they can incorporate elements of Welsh gastronomy into their culinary practices or research.
Ask open-ended questions to encourage critical thinking and evaluate their ability to engage with the topic.

	Lecture




























Group Work/Discussion
	10 Minutes




























10 Minutes

	Plenary/Conclusion



	Q&A and Conclusion
Open the floor for questions and answers.
Administer your short VEVOX quiz
Summarise the main points discussed during the lesson.
Signpost students to where they can read more about Welsh Gastronomy
Provide handouts that include recipes for traditional Welsh dishes and encourage them to try.
	Question & Answer
	5 Minutes



	Assessment Strategies: when and how are they included within the lesson?
Group discussion to assess students' participation. 

Multiple choice quiz administered through VEVOX to assess students' knowledge of key concepts, historical influences, traditional dishes, and ingredients. This is to be conducted prior to the conclusion of the session. 




	Informal reflection (to be completed after the session)
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