KONSPEKT LEKCJI
Typ szkoły:technik żywienia i usług gastronomicznych
Klasa: pierwsza
Czas realizacji: 5 jednostek lekcyjnych
Data: 20.02.2020
Temat jednostki lekcyjnej: Dania kuchni portugalskiej.
Ogólny przebieg zajęć:
- Wiadomości wstępne, omówienie przepisów,
- Przydzielenie czynności – praca w grupach.
- Sporządzenie potraw zgodnie z recepturą.
- Prace porządkowe.

Cel ogólny:
uczeń:
- zna tradycyjne potrawy portugalskie
- potrafi sporządzić potrawy korzystając z przepisów w języku angielskim

Cele szczegółowe
Po zakończonych zajęciach uczeń powinien umieć:
- wymienić tradycyjne potrawy portugalskie
- opowiedzieć o zwyczajach związanych z kuchnią  portugalską
- wymienić składniki  potraw
- uzasadnić wybór surowców
- znać słownictwo angielskie związane z przygotowanymi potrawami

 przygotować stanowisko pracy
 przeprowadzić obróbkę wstępną surowców
 dobrać odpowiednie narzędzia
 dobrać odpowiednie składniki
 sporządzić potrawy wg załączonych przepisów w języku angielskim
 właściwie zorganizować pracę przy produkcji potraw
 przeprowadzić ocenę organoleptyczną sporządzonych potraw
 zastosować przepisy bezpieczeństwa i higieny pracy
 zastosować zasadę oszczędnego gospodarowania surowcami
 wykonać prace porządkowe

Metody nauczania:
- praca w grupach przy tłumaczeniu przepisów
 instruktaż słowny
 pokaz
 ćwiczenia

Formy pracy:
 grupowa
 indywidualna

Przebieg zajęć:
1. Czynności organizacyjno-przygotowawcze.
- powitanie.
- sprawdzenie listy obecności.
- sprawdzenie przygotowania uczniów do zajęć (strój roboczy, surowce).
2. Przypomnienie wiadomości z poprzedniej lekcji
3. Przebieg części teoretycznej
- Podanie tematu i celów lekcji.
- Omówienie wiadomości związanych z tematem lekcji i wykonywanych potraw
- omówienie przepisów i słownictwa angielskiego związanego z przepisami
4. ćwiczenia praktyczne
- Instruktaż wstępny.
a) podanie tematu i celu zajęć 
b) opis sposobu wykonania czynności praktycznych związanych z tematem zajęć – zapoznanie z recepturą gastronomiczną.
c) przypomnienie zasad bhp.
- Przydział zadań  poszczególnym zespołom – wykonanie potraw zgodnie z recepturą
- Praca w grupach.
a) zaplanowanie czynności związanych z wykonaniem zadania
b) organizacja stanowiska pracy – zgromadzenie i rozmieszczenie na stanowisku pracy surowców, narzędzi i urządzeń zgodnie z zasadami bezpieczeństwa i higieny pracy
c) wykonanie potrawy zgodnie z recepturą
5. Instruktaż bieżący podczas wykonywania zadań. Podczas wykonywania przez uczniów ćwiczeń prowadzący zajęcia koryguje zauważone błędy, upewnia się co do zrozumienia przepisów, służy radą, zachęca lub udziela pomocy.
6. Degustacja.
a) przygotowanie i nakrycie stołu
b) wydzielenie jednej porcji każdej przygotowanej potrawy do degustacji
c) ocena jakości wykonania zadania (ocena prowadzona jest w formie dyskusji z młodzieżą
7. Podsumowanie zajęć
a) omówienie najlepszych prac
b) wskazanie najczęściej występujących błędów i sposobów ich unikania
c) podanie tematu następnych zajęć
8. Czynności porządkowe – każdy zespół porządkuje swoje stanowisko pracy, dyżurni porządkują pracownię wg harmonogramu



Folar de Chaves
Folars are a traditional Portuguese bread typically served during the time of Easter. Folar de Chaves originates in the north-eastern Portuguese regions of Chaves. It is a savory egg rich meat bread which is stuffed with various signature Portuguese meats such as chouriço and presunto (ham), although there are many variations with different meat components. This bread is hearty, filling, and absolutely rich in flavor. Great for serving during Easter and other holidays with lots of hungry guests.

*Serves 6*
Ingredients:
10 eggs
8 cups flour
1/2 cup milk
0.6 oz cube of yeast (2 teaspoons instant yeast or 2.25 teaspoons active dry yeast)
1 cup water
1 stick butter
1/2 cup olive oil
2 whole chourico sausages, sliced
1/2 cup chopped ham
1 cup chopped bacon
1/2 teaspoon sugar
2 teaspoons salt
1 egg for brushing
Directions:
1) In a bowl add the milk, sugar, salt, and yeast. Leave it for 15-20 minutes until it grows and starts bubbling.
2) Now mix the eggs into the yeast mixture.
3) In a mixing bowl add the mixture to the bowl and add the flour, butter, and olive oil.
4) Beat the mixture until it comes together and reaches a smooth and even consistency.
5) Place the dough in a bowl covered and let it rise for about 1 and a half hours.
6) Once done, transfer the dough onto a floured surface and roll out to 7 inches wide and 2 inches thick.
7) Lay the chouriço first on top of the dough and then add the ham and bacon.
8) Now roll the dough into a loaf with each layer having some of the meat. Press down on the dough as you roll it to prevent any bubbles or spaces in between the layers. Now add the dough to a loaf pan. Spread the pan with olive oil to make sure it does not stick.
9) Allow the dough to rest for about 30 minutes while covered until it risen a bit more.
10) Brush the top of the dough with an egg.
11) Then bake in a preheated oven at 390 degrees Fahrenheit for about 40 minutes to an hour until the the crust has become golden brown.
12) Once done, remove from the oven and let it sit for 15 minutes to cool off and then serve.
Chourico and Quinoa Stuffed Peppers
Chourico and Quinoa Stuffed Peppers, this is one of my favorite dishes. Quinoa is considered a superfood and is great in combination with some Portuguese Chourico, which has a signature spicy kick.This is a Portuguese style combination of ingredients in a stuffed pepper which you will surely enjoy. It is a delicious and hearty dish which is really quite easy to make and very flavorful.

*Makes 5 Stuffed Peppers*
Ingredients:
1 cup Quinoa
5 Bell Peppers
2 Chourico links chopped
1 Onion minced
1 Carrot minced
1 tablespoon tomato paste
1 pound ground Turkey meat
2 tablespoons olive oil
Salt and Pepper to taste
1/4 cup grated Parmesan cheese
1/2 cup grated Mozzarella Cheese
Directions:
1) Cook the Quinoa in a saucepan with a cup of water on medium-high heat for about 15 minutes until done.
2) Once done set it aside in a bowl. Mix in the minced carrot and onions evenly.
3) Remove the seeds and insides of the bell peppers.
4) Mix the meats together in a bowl and season with the olive oil salt and pepper to taste. Make sure they are all chopped evenly and it is an even consistency.
5) Place the meats in a frying pan and saute them until they brown a bit.
6) Preheat the oven to 350 degrees Fahrenheit.
6) Fill the empty bell peppers with the meats and quinoa evenly, fill them almost to the top.
7) Cover the tops with the grated mozzarella and parmesan cheese evenly.
8) Place them on a baking sheet and put them in the oven when ready.
9) Let them cook for about 8-10 minutes or until the cheese has melted on the tops.
10) Once done, take out of the oven and serve, enjoy!
Chourico and Quinoa Salad
Quinoa is a delicious and healthy superfood loaded with nutrition. Chourico is definitely a superfood in my opinion, but not really healthy if you know what I mean. We are going to show you how to make a wonderful Chourico and Quinoa Salad. Combining the two in a delicious salad along with some avocado and tomatoes makes for a super tasty and flavorful hearty meal, which you will surely enjoy!

*Serves 2*
Ingredients:
1 cup quinoa
1 Avocado sliced
3 tablespoons olive oil
1 link of chourico sliced
1/2 cup grape tomatoes
2 drops lemon juice
1/4 cup chopped parsley
Salt and Pepper to taste
Directions:
1) Slice the avocado into medium sized slices and the grape tomatoes into halves. Set them in a separate bowl aside with the chopped parsley.
2) Place the quinoa in a saucepan along with a tablespoon of olive oil and cook it on medium heat for about 12-15 minutes or until done.
3) As it is cooking place the sliced chourico on a skillet with the rest of the olive oil and let it cook on low heat until the quinoa is done.
4) Once the quinoa is done, place the finished quinoa in the saucepan onto the skillet.
5) Flash fry the quinoa and chourico in the skillet on high heat for about 5 minutes until the chourico has browned.
5) Once done place the chourico and quinoa into the bowl you placed aside with the tomatoes, avocado, and parsley and quickly toss them together in a bowl for serving.
6) Add salt and pepper to taste along with 2 drops of lemon juice for extra flavor.
7) Serve and enjoy!
Smoked Ham and Fig Salad
Smoked ham “Presunto” and Figs are probably one of the most recognizable eats in a Mediterranean diet, yet you rarely see them on the same dish. A Smoked Ham and Fig Salad is the perfect way to combine these sweet and savory ingredients in a delicious and light dish. This salad is very easy to make without any fuss and is quite a healthy and hearty eat for anytime of the day.

*Serves 2*
Ingredients:
10 thin slices of Smoked Ham “Presunto”
1 piece of Fresh Mozzarella sliced thinly
4 fresh figs cut into halves
1 bunch of arugula chopped
3 basil leaves chopped
2 tablespoons olive oil
1 tablespoon balsamic vinegar
Salt and pepper to taste
.
Directions:
1) In a platter place the fresh mozzarella slices with the smoked ham on top.
2) Place the fresh figs scattered on the plate, as well as the arugula and basil leaves.
3) Drizzle the olive oil, balsamic vinegar, and salt and pepper to taste over the plate.
4) Serve and enjoy!
Pão com Chouriço
Chouriço Bread, or Pão com Chouriço in Portuguese, is a delicious sandwich style bread made with wonderful Portuguese Chouriço. Portuguese Chouriço is an awesome tasting pork sausage that is rich in flavor with an added spicy kick. This bread is a delicious and popular way to enjoy delicious Chouriço in an awesome meat bread. It is quite simple to make, you just have to go out and find some Portuguese Chouriço. Try it out and tell us what you think!

*Makes 8*
Ingredients:
2.5 cups flour
5 teaspoons dry yeast
1 tablespoon olive oil
2 chouriço sausage links cut into slices and casing removed
8 tablespoons warm water
1 teaspoon salt
1 tablespoon flour to dust
Directions:
1) Dissolve the yeast in 4 tablespoons of warm water. Add about 1/2 tablespoon of flour and mix well. Set aside.
2) In a big bowl, mix the flour, olive oil, salt, and the yeast mixture. Add some more warm water a bit at a time until you have a smooth dough that doesn’t stick to your hands. Let rise for 30 minutes.
3) Divide into 8 portions. Using a rolling pin roll out the dough pieces into rectangles.
4) Layer the sliced chouriço on the dough, roll the dough up, and pinch the seams to close.
5) With a knife make 4 horizontal cuts to the top of the dough pieces.
6) Set the pieces aside on a greased baking sheet and let them rise for about another 30 minutes.
7) Dust the tops of the dough pieces with the tablespoon of flour.
8) Bake in a preheated oven at 375 degrees fahrenheit for about 25-30 minutes until the bread is done.
9) Take out of the oven and let them cool for 5 to 10 minutes. Serve while hot.
Cozido de Inhames com CarnePão com Chouriço
Cozido de Inhames com CarnePão com Chouriço , or Beef and Yam Stew, is a very traditional Portuguese eat. A cozido is a Portuguese stew that combines many typical ingredients and spices to be slowly cooked into a hearty and flavorful dish. This beef and yam stew combines the unique flavor and texture of yams with some nicely spiced beef into a delicious and filling meal.

*Serves 5-6*
Ingredients:
4 tablespoons olive oil
4 garlic cloves, minced
1 onion, chopped
1 tablespoon paprika
1 lbs. of beef, cut into cubes
1 tablespoon vinegar
2 cups vegetable broth
6 yams, deskinned and cut in half
1.5 tablespoons watercress, chopped
Salt and pepper to taste
Directions:
1) In a saucepan, add the olive oil, garlic, onion, paprika, beef and sauté them, stirring well.
2) Once the beef has browned a bit add the vinegar, vegetable broth, and yams. Season with salt and pepper to taste
3) Close the pan and place over high heat. When it starts boiling, turn the heat to medium and let it cook for about 20-25 minutes until the beef and yams are both tender.
4) Once they are done, remove from the heat and let it cool for about 5 minutes. Pour into a platter, cover with the chopped watercress, and serve while hot.
Dobrada Guisada
This is a recipe for the very popular and traditional Dobrada Guisada, which is Portuguese Tripe. Tripe are the intestines of the cow and dobrada guisada is a very famous dish historically, originating in Porto. This dish is to be served for many and combines different vegetables along with the meats to make a dish which is amazingly flavorful. This dish is one of my favorites because of that and exemplifies what makes Portuguese cooking so great.

Ingredients:
1.5 lbs tripe
1 cup beans
1/4 cup butter
1 teaspoon cumin
1/4 lbs. bacon
3 carrots
salt and pepper to taste
1 veal shank
3 onions
1/2 lbs. chourico
1 bay leaf
1 tablespoon parsley, chopped
1 cup rice
Directions:
1) Cut the cleaned tripe into small pieces and simmer in a saucepan with salted water on low heat until tender, about 2.5-3 hours.
2) Bring the beans to a boil with some water in a saucepan. Remove from the heat and allow to stand in the hot water for one hour.
3) In a separate saucepan, simmer the chopped chourico and bacon in a little water on medium to low heat for about 30 minutes.
4) Add sliced carrots and one sliced onion. Simmer until all is tender. Drain and keep the broth.
5) Fry the remaining chopped onions in butter and when well browned add the meats, beans, vegetables, finely chopped parsley, black pepper, bay leaf and cumin seed and one pint of broth.
6) Cook for another hour adding a little more broth if necessary.
7) Once done, serve with boiled rice.
White Beans and Chouriço
White Beans and Chouriço recipe. White Bean dishes are a true staple of a Portuguese diet because of their hearty yet delicious ingredients. The combination of chourico, bacon, garlic, and paprika gives the tender white beans wonderful flavor with a slightly spicy kick. This is a simple and easy to make dish which will surely convert any person to the wonders of Portuguese cuisine.
*Serves 4*
Ingredients:
1 pound navy beans, washed and sorted
1/4 pound bacon, diced
1 teaspoon olive oil
1 pound chouriço or linguica, sliced
2 onions, chopped
6 garlic cloves, minced
1/4 cup tomato paste
2 teaspoons paprika
1/4 teaspoon crushed red pepper flakes
2 bay leaves
4 cups chicken stock
4 cups water
salt and pepper to taste
Preparations:
1) Place the beans in a large bowl and add enough water to cover by 3 inches.
2) Soak overnight.
3) The next day, drain the beans well.
Directions:
1) Place a large frying pan on medium-high heat and add the bacon and teaspoon of olive oil.
2) Cook, stirring frequently, until the bacon is crisp and has released all of its fat, for about 5 minutes.
3) Add the chourico to the pan and cook, stirring occasionally, until well browned on all sides.
4) Now add the onions and garlic and let them cook until very tender, about 4 minutes. Add the tomato paste, paprika, crushed red pepper and bay leaves. Keep stirring occasionally, for about 2 minutes.
5) Add the reserved beans, the chicken broth, and the water and bring to a boil. Reduce the heat to a simmer and cook the beans, partially covered and stirring occasionally, until very tender, usually 1.5 to 2 hours, adding more water if necessary to keep the beans moist yet not soupy.
6) When the beans are very tender, season with salt and pepper to taste, and let sit, covered, for 15 minutes before serving.
7) Serve the beans in a platter family style and enjoy.
Oprac. Elżbieta Rataj

