


ORIGIN

Everything started when | participated in a cooking course for teachers.

Its name was «Cooking we learn sciences» and one of its task was
programming a teaching unit based in a cooking activity.




WORK UNIT N° 5

: Organization of Health
Education and Promotion activities: 2P

. s Planification ;,(,’,‘
" OBJECTIVE:

Learn the characteristics of the planning
process by identifying its phases for the
application in the organization of Oral Health
Education programes.

Team work

Significant learning

Task based learning

Collaborative learning

s



ACT IVI'I'I ES:

l explalned to students that, if they agree | would let they spend 4
hours cooking what they wanted and then to eat it, of course, with
these conditions:

They had to choose a recipe to develop by 5-6 people.

Do a list with all resources they would need for the activity before,
during and after cooking and eating.

Do a list with all the necessary tasks and distribute among group
members.

~ One of the taks would be to do a report about nutritional value of the
recipe that would be exposed to their classmates before eating.



They did previous organization tasks, handing me the
corresponding documents, and on Friday they arrived at
15:00 hours fully prepared.
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| must to recognize that first hour was crazy preparing

work places and protecting all laboratory materials.
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brupo 1

Receta
Ingredientes
*  2paquetes de pan de molde sin Corteza.
* 1lbotede Mayonesa.
* 1botede salsy rosa.
1 paquete de tranchetes(lSuds,)
1 paquete de tomates cherry.
% docena de huevos.
1 bote de Pimientos de Piquillo.
1lats de maj,.
1 paquete de jamén cocido.
1 Paquete de palitos de Cangrejo.
1 romanills,
6 latas Pequedias de atin.
Una pizca de sal.
1litro de agua.

Colocaren |5 base de |5 bandeja un, €3Pa de rebanadas depany €Ncima una caps de
tranchetes de queso (s min_).

. ® 2 a bandeja Y repartirlz homogéneamente Portods |z Superficie con
ayuda de una Cuchara (2 min.).
- 2 Colocarencima Una nueyaz €3pa de pan de molde (2 min.).
Pelary picar los huevesen el bol (excepto 2 yemas) (5 min.). Afadir | atin, el maj, Y3
Cucharadas ge salsa rosa

mente por €ncima (1 min.).
12. Adornar conlos tomates cherryyos Pimientos de Piquillo a 8usto (3 min.).
13. Cubrir la bandeja con fi transparente ¥ se mete e la nevers Por unas horas (1 min.).







E DE CANGRFJO

1.- |NGRED\ENTE

_pande molde sin cortezal2 paquetes)
-Atan(3 |atas)

_palitos de cangrejo (1 paquete)

_Huevo duro (5 unidades)

_Mayonesa (3 cucharadas soperas)

-[_(etchu (2 cucharadas soperas)

_pimiento rojo entiras (1 \ata)

E\.ABORAC|6N

1e Cogerun pol pard yertea siguiente mezcla.
20 picar el huevo duroy |os palitos de cangreio-
3o Vverte elatunen elbol.

e Echar 12 mayonesaye\ X M\,xgvpara hacer 13 salsa rosa-

seenla pandejaqué yamosa presentar colocamos elpan de molde, en fila.

62 Encima dela fila depan yertemos \amezclay repetir el proces® sucesi\lamente.
72 Ccubrir todo con unafina capa de mayonesa-

7e Colocar encima de \a capa de mayonesa la lechugatro

pimiento rojo entiras:
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.« Unfortunately we haven’t got full group 3 picture [ ..
a cause they cooked creps and wanted to offer
them freshly made.
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h.peceTa
I NGREDIENTES

Paragoyz Crepes:

~25gr de harina

-1/4L de leche

-1 cuchara de mantequilla para |5 sartén
-5gr de azicar

~Un huevo

-Una pizca de saf
*ACOMPARANTES

Dulces: nutellanata y fruta
Salad, on york y queso

PREPARACION
FREPARACION

Se hace la masa mezclando en yp recipiente para batir el huevo, |5 harina, laleche e azticar
ylasal .

Calentar I3 sartén con una cucharada de mantequilla en |3 sartény verterJa Mmantequilla
liquida tras extenderlapor todala sartén, acto seguido se echa €N pequefias cantidades
Proporcionales g Jas futuras crepes, pasado un Poco se da la vuelta para

esde dar la vuelta se afiade
miento,

Smothies

INGREDIENTES
~OREDIENTES
- Base liquida (agua, leche, Yogurt 0 zumo de frutas)

-Fruta fresca o congelada ( 1 kg fresas)
-Hielo picado
PREPARACION

Tras picar | hielo Y guardarlo en elcongelador Mientras se bate la fresa Y se afiade la leche y
los demgs tomponentes para hacer el batido natural y se afiade 5 unvaso con el hielo
picado.
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3 diente de ajo
2 Cucharadita de sa|
0Cena de huevo duro.
Paquetes de Jamon Serrano g taquitos.







TARTA DE CHOCOLATE BLANCO

INGREDIENTF.S 4 personas aprox.

300 gr.de galletas cuadradas; \itro deleche entera, 800 - de philadel
de chocolate planco, 80 & de azuicar

Y500 gr- kiwis-

UTENSILIOS:Pape\de horno, molde, cuchara grande, 2 fuentesde cristal, pandejade carton, olla

mediana; lenguade gato.

PREPARACI@N:

12 Troceamos\as tabletas de chocolate & incorporamos enun bol pard cocinarlo al

pafio maria-

22 Unavezfundido el chocolate s& retira de\fuegoyle afadimos el azucar

mezclandolo bien.

30 Mezclar muy bien elquesoen crema enund fuente & incorporar al chocolatey

mezclamos muy bien-

40 Se preparaun molde de cristal con papelde horno. En éste se poneuna primera

capa (gruesa) de la mezcla-

52 A con nuacién en un recipiente aftadimos 13 |eche donde pafharemos |as galletas
una por una, colocando und prime rauniforme en |a fuente.
Rep'mendo hasta completars capas de galletasy Ja dltima 13 cubierta de |a mezcla de

chocolate-queso.

62 Introducimos elmoldeen el frigorifico unas 4 horas-

72 pelar kiwis: cortar en rodajasy reservar:

ge Voltear el molde en un platoy decorar con los kiwis Y servir.

7° ?resemarla tartaenuna pandejay decorar con rodajasde Kiwis.
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Of course, in the planning all the groups had included «what it had to be done

after»: household was keeped, garbarge was removed, swept, tables and worktops
were cleaned and everything moved was repositioned.
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EVALUATION

Essential planning phase, we did it
several days after.

They were taking notes during the
activity. The following week they
analized what steps were well
designed and what can be
improved and how.

Everyone worked bard §ud X's e Ual |
alio unjoyed 4 Lot :



The et activily that | scbedule
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