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Using the recipe above, answer the following questions:

What temperature does the Lasagna bake at ________________________________________
How long is the lasagna in the oven for _______________________________________________
What type of equipment is the lasagna made in ______________________________________
How long does the recipe say it will take to prepare ___________________________________
How many people does this recipe serve _____________________________________________
How many types of cheese are used in this recipe ____________________________________
Do you have any questions about this recipe _________________________________________
If yes, how would you answer them if you were at home making this recipe _____________

____________________________________________________________________________________________________________________________________________________________________________
List three common places you might go to find a recipe ________________________________
______________________________________________________________________________________
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Use Your Manners
Match the solution to the problem

	Problem
	
	Solution

	____You don’t know when to begin eating when others are eating with you


	A
	Ask your neighbour to pass it to you, do not reach.



	____ You are asked a question just as you put a piece of food in your mouth.


	B
	Turn your head away and use a tissue or napkin if you do not have a tissue.



	____ There are three forks and two spoons at your place setting. You don’t know what to use them for.


	C
	Take a small serving and don’t comment on not liking it.



	____ You are eating at a friend’s house and the main dish is something you don’t like.


	D
	Wait for the host or hostess or guest of honour to begin eating or until at least 8 people have been served.



	____ You need to sneeze during a meal.


	E
	Respond once you have swallowed your food.



	____ You want the sauce that is across the table.


	F
	Watch your host or hostess. The general rule is too start from the outside and work in.




Vegetable and Pasta Soup

Serves 4-5

4 C water




1 Tbsp. parsley

3 envelopes of OXO bouillon

1 tsp. sage

1 clove minced garlic (garlic press)
2 carrots finely chopped

¼ onion finely diced


1 celery stalk, finely chopped

1 Tbsp. canola oil



¼ can kernel corn, drained

½ tsp. paprika



2 C cooked fusilli pasta 

1. In a large pot, bring 4 C of water to boil.  Reduce heat to simmer then add bouillon packages and stir until bouillon has dissolved. 

2. In a separate large pot bring 6 cups of water to a rolling boil. Add pasta and cook for 7-8 minutes then strain in a colander.

3. Wash, peel and dice or slice carrot and celery then add to bouillon. Add drained corn, parsley, sage and paprika to bouillon.

4. In a small skillet, sauté minced garlic and onion and cook in the canola oil for 2-3 minutes.

5. Add cooled, sautéed garlic and onion to the soup (broth, vegetables, herbs and spices).

6. Cook for 5-10 minutes until a fork goes easily into a carrot.

7. Add cooked, strained pasta and allow soup to cook for 2-3 minutes longer.

8. Serve hot soup using a ladle.

9. Students may add salt and pepper to taste.

Tips for Making Pasta

A. Use a large pot

B. Bring water to a rolling boil (big bubbles breaking the surface) this is done with the element on high.

C. Add pasta slowly and gently stir (do not allow water to stop boiling or pasta may stick together). Do not turn the temperature down.

D. Keep lid off pot while pasta is cooking. Stir occasionally with a wooden spoon

E. Cook pasta according to size. Most pasta needs between 7 and 12 minutes depending on the thickness. Do not overcook. Pasta is best when served AL DENTE (firm but soft)

F. Don’t rinse pasta. Rinsing cooked pasta washes away the water-soluble vitamins.

Lab Skills Sheet – Vegetable Pasta Soup

What ingredient prep did you need to do before making the soup?

1. ____________________________________________________________________

2. ____________________________________________________________________

3. ____________________________________________________________________

List 8 pieces of equipment you needed to prepare this recipe, excluding the measuring equipment.

___________________  ___________________  __________________  ________________

___________________  ___________________  __________________  ________________
How do you test to see if pasta is cooked?

__________________________________________________________________________________________________________________________________________________________

Why was it important to cut the carrots into small pieces when making soup today?

_____________________________________________________________________________

List two safety tips you need to follow when you are straining pasta?

__________________________________________________________________________________________________________________________________________________________

What changes would you make to this recipe so it best suited your taste?

(different vegetables, different spices/herbs, different grains)

____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Miracle Lasagna				


Servings:  6      Prep Time:  5 minutes       Cook Time:  1 Hr 5 min


Ingredients:


1 (26 ounce) jar Prego Traditional Italian Sauce


6 uncooked lasagna noodles


1 (15 ounce) container ricotta cheese


2 cups shredded mozzarella cheese


¼ cup grated Parmesan cheese


Directions:  


Spread about 1 cup pasta sauce in 2-quart shallow baking dish (11x7-inch). Top with 3 uncooked noodles, ricotta cheese, 1 cup mozzarella cheese, Parmesan cheese and 1 cup pasta sauce. Top with remaining 3 uncooked noodles and remaining pasta sauce. Cover. 





Bake at 375 degrees F for 1 hour Uncover and top with remaining mozzarella cheese. Let stand 5 minutes. 





Foods Lab Work Spaces





Setting a Table





Write the letter in the work space





C     Prep (cutting, mixing)





DW  Dishwashing (hot soapy)





R      Rinsing (no soap)





DD   Dish drying/Dish rack





X      Dirty Dishes placed here





         Items that will be used on   


         the stove top or have just come off the stove/out of the oven should be lined up here.





Draw the following items onto the placemat above.





		1 salad fork


		2 dinner fork


		3 dinner knife


		4 soup spoon


   1 2 3 4 5	5 dessert/coffee spoon











    


            Side plate	             glass
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