KONSPEKT LEKCJI
Typ szkoły:technik żywienia i usług gastronomicznych
Klasa: druga
Czas realizacji: 5 jednostek lekcyjnych
Data: 21.02.2020
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



Bolo de Carne
This is a delicious recipe for a Portuguese style meat pie called Bolo de Carne. This style of pie originated in Germany and has been brought and intertwined with Portuguese gastronomy through the use of Portuguese ingredients of Chourico, cacoula, and spices into a meaty dish. It is quite simple and easy to make, so go ahead and try it out and tell us what you think.

Ingredients:
1 cup milk, room temperature
1/2 stick of butter
4 eggs
1.5 pounds cacoula beef
1 cup chourico chopped into pieces
1 tablespoon yeast
2 cups flour
1 egg yolk
1 teaspoon paprika
1/2 cup shredded cheese (of your choosing, I chose Queijo de Sao Jorge)
salt and pepper to taste
Directions:
1) In a large bowl, mix the yeast with the milk.
2) In another bowl, mix the flour, salt and melted butter.
3) Now add this to the yeast, slowly so as not to make any lumps.
4) Knead all together.
5) Continue kneading as you add the whole eggs, one by one.
6) Allow the dough to leaven covered for 2 hours.
7) Divide the dough into two parts.
8) Roll out each part and cover the bottom of a greased baking dish with one of the parts.
9) Cover that with the meats, paprika, and cheese mixed evenly.
10) Cover with the rest of the dough.
12) Put in the oven at 375 degrees fahrenheit for a short while.
13) Remove and brush the top with the egg-yolk.
14) Place it again in the oven to bake for about 20 minutes or until golden and done.
15) Serve while hot and enjoy!
Feijoada
Feijoada is one of the most traditional and historic dishes in Portuguese cuisine. It combines many of the great flavors and ingredients our cuisine has to offer and turns them into a wonderfully delicious mix. It has everything, beans, rice, and delicious meats, and is a hearty and is in our opinion the most awesome way to enjoy Portuguese cuisine. This dish is so delicious and tasty that is has influenced Brazilian cuisine and become the Brazilian national dish of choice. This recipe comes from our fellow Portuguese compatriot Emeril Lagasse over at the Food Network. The recipe is a bit more difficult than the rest of our very simple dishes, but the effort is totally worth the deliciousness at the end, I guaruntee you’ll love it.

Ingredients:
2 tablespoons vegetable or olive oil
2 large onions, chopped
5 cloves garlic, crushed or minced
4 slices bacon, chopped
2 pounds dried black beans, soaked overnight and drained
1 pound salt pork, cut into 1/2-inch cubes, boiled for 5 minutes and drained
2 pounds Linguica, cut crosswise into 1/2-inch slices
1 pound smoked lean ham hocks, fat scored
1 pound corned beef, cut into 2-inch cubes
1 orange, washed very well and quartered
2 bay leaves
1/2 teaspoon salt
1/4 teaspoon crushed red pepper
2 quarts water, plus more as needed
Portuguese rice, for serving, 
Vinaigrette Sauce (Molho de vinagrete),
Sauteed Collard Greens (Couve refogada), for serving,
Directions:
1) In a large, heavy, deep pot, heat the oil over medium-high heat. When hot, add the onions, garlic and bacon and cook, stirring, until lightly browned, 4 to 6 minutes. Add the beans, salt pork, Linguica, ham hocks, corned beef, orange, bay leaves, salt, crushed red pepper and water. Bring to a boil, skim any froth that comes to the surface, cover and reduce the heat to a simmer. Cook, stirring occasionally, until the beans are very tender, about 2 hours.
2) Remove from the heat and discard the bay leaves and orange quarters. Serve with Portuguese rice, Vinaigrette Sauce and Sauteed Collard Greens
Fígado de Cebolada
This is the most simple and easy way to make Fígado de Cebolada, or Portuguese liver and onions. This is one of the most popular dishes in Portuguese cuisine and is one of the more traditional yet unique dishes we have. This version is an Azorean variation on the dish which we are sure you will love and has been passed down and enjoyed for many generations. The directions and ingredients are very simple and straightforward as usual so try it out and tell us what you think!

Ingredients:
18 ounces calves or veal liver
2 teaspoons paprika
2 tablespoons Vinegar.
3 large onions
5 cloves garlic
Vegetable oil
Pimenta daterra
Salt and pepper to taste
Directions:
1) Slice the liver into thin steaks and place in a bowl together with the crushed garlic, vinegar, pimenta da terra, salt and pepper and just enough water to cover the liver.
2) Allow to marinate for two hours.
3) Slice the onions and saute in vegetable oil until golden and tender.
4) Add paprika, stir and allow to simmer for five minutes.
5) Remove onions from pan and keep warm.
6) Fry the liver and when cooked add the marinade and simmer gently until a sauce is formed.
7) Serve with onions and either boiled or fried potatoes and enjoy!
 Chicken and Kale Salad
This is a awesome recipe for a Portuguese style Chicken and Kale Salad. This salad is absolutely delicious, really easy to make, and super healthy for you. It is packed with nutrients from the kale, the most nutritious plant in the world, along with protein from the chicken. The combination of the delicious balsamic and olive oil dressing when absorbed and cooked with the chicken makes for a simple yet flavorful dish that you will surely love as much as I do. Try it out, and tell us what you think!

Ingredients:
1 lbs. Kale Leaves, sliced with the stem removed
1 lbs. Chicken sliced
2 whole Red Peppers, sliced
1 Avocado Sliced
¼ cups Balsamic Vinegar
2 Tablespoons Soy Sauce
2 Tablespoons Olive Oil
Directions:
1) In a bowl, whisk together the olive oil, soy sauce and vinegar until completely mixed.
2) Pour this mixture in a saucepan with the sliced pieces of chicken and grill it for 3-5 minutes until browned.
2) In a larger mixing bowl, place kale and peppers.
4) Then place the cooked chicken into this bowl and drizzle in the sauce and mix the contents together.
3) Add the sliced avocado on top and mix once more until evenly distributed.
4) Serve and enjoy!
Pasteis de Nata,
Portuguese Custard Tart recipe. Simple and easy to make, perfect for those with a sweet tooth.

Average cooking time estimated:
Prep Time:20 mins
Cook Time:20 mins
This recipe makes 12 Servings
Ingredients:
Custard mix
1 tablespoon cornstarch
1 1/2 cups heavy cream
1 cup granulated sugar
6 egg yolks
Directions:
Making the Pastry
14) Line dough cups with cupcake papers and fill with dried beans or pastry weights.
15) Bake at 350°F (180°C) for 8 to 10 minutes to set.
Making the Custard
1) Dissolve the cornstarch in 1/4 cup of the cream in a medium bowl.
2) Add the remaining cream and sugar, and stir until the mixture is smooth and the sugar dissolves.
3) Check for sugar granules with a spoon; none should remain.
4) In a small bowl, blend the yolks with a fork until smooth.
5) Add the yolks to the cream mixture, stirring gently to combine.
6) Ladle the egg mixture into the partially baked pastry cups, filling to 2/3 capacity.
7) Bake in at 350°F (180°C) until the edges of the custard are puffed and middle is still jiggly, about 20 to 25 minutes.
8) (The custard will continue to cook.) Cool completely in the tin.
This will make 12 delightful pastries, so all you have to do now is enjoy! If you have any questions or comments on this recipe, please write them in the comment box below.
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Macau Po
This is a delicious recipe for the Macau Po Egg Tart, a famous Portuguese style egg tart pastry from Macau. These egg tarts come from the original Portuguese Pastéis de Nata recipe and are quite similar, with a twist. They are unbelievably delicious and sweet with a great crispy texture on top. They originated in Coloane in Macau, and are the most popular sweet in the region and all over the world. They are perfect for those with a true sweet tooth. These are pretty simple to make so try them out and tell us what you think, we are sure you will love them!

Ingredients:
3 tablespoons cornstarch
1/2 vanilla bean
1 cup white sugar
1 cup milk
6 egg yolks
1 (17.5 ounce) package frozen puff pastry, thawed
Directions:
1) Preheat oven to 375 degrees F (190 degrees C.) Lightly grease 12 muffin cups and line bottom and sides with puff pastry.
2) In a saucepan, combine milk, cornstarch, sugar and vanilla. Cook, stirring constantly, until mixture thickens. Place egg yolks in a medium bowl. Slowly whisk 1/2 cup of hot milk mixture into egg yolks. Gradually add egg yolk mixture back to remaining milk mixture, whisking constantly. Cook, stirring constantly, for 5 minutes, or until thickened. Remove vanilla bean.
3) Fill pastry-lined muffin cups with mixture and bake in preheated oven for 20 minutes, or until crust is golden brown and filling is lightly browned on top
4) Serve and enjoy!
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Bolo de Mousse de Chocolate
Bolo de Mousse de Chocolate, Chocolate Mousse Cake recipe. This is one of the more unique and delicious desserts there are in Portuguese cuisine. While not as popular as say a queijada or some other small pastry, this dish is one of the best kept Portuguese dessert secrets. This version of chocolate cake is absolutely decadent and combined with the texture of the mousse it will surely become a favorite for all chocolate lovers alike. The ingredients of this dish are fairly simple so there should not be much hassle, just make sure to follow the directions closely and when its done, tell us what you think, we’re sure you’ll love it!
Directions:
For cake:
1/3 cup of water
1/3 cup sugar
1 stick (1/2 cup) unsalted butter, cut into pieces
12 ounces semisweet or bittersweet chocolate (not unsweetened), chopped coarse
6 large eggs
1/3 cup strong brewed coffee
2 tablespoons dark rum if desired
1/2 teaspoon cinnamon
For cream:
1 cup well-chilled heavy cream
2 tablespoons sugar
1 teaspoon cinnamon
Making the cake:
1) Preheat oven to 325°F. Butter an 8-inch round cake pan (about 2 inches deep) and line bottom with a round of parchment paper or foil.
2) In medium saucepan bring water and sugar to a simmer over moderate heat, stirring occasionally. Add butter and simmer, stirring occasionally, until melted. Remove pan from heat and add chocolate, swirling pan to submerge chocolate in hot syrup. Let chocolate stand in syrup 3 minutes and whisk until smooth.
3) In a large bowl whisk together eggs, coffee, rum, and cinnamon. Add chocolate mixture, whisking until well combined, and pour into cake pan.
4) Put cake in pan in larger pan and add enough water to reach halfway up side of cake pan. Bake cake in middle of oven 45 minutes, or until slightly firm to the touch. Cool cake completely in pan on rack.
5) Cake may be kept in pan, wrapped in plastic wrap, and chilled 1 week or frozen 1 month. Thaw cake completely before proceeding.
6) Run a thin knife around pan to loosen cake and put pan on hot stove burner for 3 to 4 seconds. Invert cake onto a plate and remove parchment or foil. Bring cake to room temperature.
Making the cream:
1) In a bowl with an electric mixer or whisk beat cream with sugar and cinnamon until it just holds stiff peaks.
2) Just before serving, spread cream over top of cake or spoon onto plates alongside individual pieces.

[image: image3]
Mousse de Chocolate
Today we are going to give you guys a delicious Portuguese recipe for Mousse de Chocolate. This is an extremely popular dish in Portuguese dessert making and so there are many variations and they are all pretty much amazing. We use dark chocolate in our chocolate mousse because we love the more bittersweet flavor but you may interchange with other types of your favorite chocolate. The ingredients are very simple it is in the making where you must follow the directions closely to come out with some delicious chocolate mousse. This chocolate mousse is one of my favorite desserts and when it is made like this it truly tastes divine, so try it out and tell us what you think, we are sure you will love it!

Ingredients:
1 cup or 6 oz. chocolate
3 egg whites
1 teaspoon vanilla essence
1 1/2 tablespoons butter
3 egg yolks
3 tablespoons water
Directions:
1) Over a low heat, dissolve the grated chocolate in the water, make sure not to let it boil.
2) When smooth and creamy, cool slightly and add the butter, together with the vanilla essence to taste.
3) Now add the egg yolks one at a time, stirring constantly. Beat the egg whites until stiff and fold into the chocolate mixture.
4) Pour into serving dishes and chill overnight before serving.
5) Serve.
Oprac. Elżbieta Rataj
