
CURRY 
MISS LA



KEY LEARNING
▪To consider the quality and safety standards 

when making a curry.

▪To understand the use of alternative proteins.

▪To evaluate the sensory properties of different 
spices and to create a star profile analysis.



LESSON AIMS AND OBJECTIVES
Today we will:

Understand common curry 

ingredients and their health 

benefits

Recognise what nutrients are found in each ingredient and what key 

nutrients are required for a balanced meal.

Observe a practical 

demonstration on curry

Understand what methods are needed to create a successful curry.

Demonstrate high level of 

practical skills

Understand a selection of vegetables and spices and demonstrate skills

such as: using a combination of ingredients, handling raw meat and food

preparation.



ACTIVITY
How many different curries can you name? And which country or cuisine do they come from?

Indian
Tikka Masala
Korma
Vaal
Jalfrezi 
Rogan Josh
Vindaloo
Balti
Biryani 

Thai

Rendang
Penang
Thai Green
Thai Red 
Thai Yellow
Massaman



QUALITY ANALYSIS



HAZARD ANALYSIS



WHAT ALTERNATIVE PROTEIN
INGREDIENT OTHER THAN CHICKEN COULD 

YOU USE ?



HOW COULD THIS RECIPE BE ADAPTED TO MAKE 
IT SUITABLE FOR A VEGETARIAN?



FACTORS THAT AFFECT FOOD CHOICE

▪Why choose vegetarian option?

▪ Health

▪ People who consume meat have a higher 
intake of saturated fats

▪ Are at risk of certain digestive cancers

▪ Ethics

▪ Object to eating animals/meat. Do not 
want animals killed for food.

▪ Sustainability for the planet- meat 
production contributes towards harmful 
greenhouse gasses, leading to climate 
change. 

▪ Cost

▪ Meat is expensive to produce and buy. 

▪ Vegetarian/vegan lifestyle is significantly 
cheaper. 

▪ Religion 

▪ Some religions believe the consumption of 
meat or certain animals should be avoided. 

▪ Buddhism- No meat

▪ Hinduism- No beef

▪ Islam- No pork



SENSORY ANALYSIS TASK

▪ In groups of 3, rotate to each spice station to complete 
your sensory analysis. 

▪ Once you have gathered your data, return to your seat 
and complete your star profile. 



SENSORY ANALYSIS TASK

Turmeric Cardamom
Cinnamon

Lemongrass
Ginger Cumin



GUESS THE INGREDIENT … EXTENSION CHALLENGE!

Can you name any of these spices?

Cloves Star Anise Bay Leaves



SENSORY VOCABULARY AND KEY WORDS 



SENSORY ANALYSIS 

Herb/Spice Aroma Texture Appearance

What would it add to 

the dish?

Turmeric mild-2 Firm-4 Brightly coloured- 5 Vibrant yellow colouring

and a mild flavour

Cardamom

Star Anise 

Cinnamon

Cloves 

Ginger

Lemongrass

Cumin
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EXTENSION
▪Who was your curry for and why? (Target audience) 

▪What nutrients did your curry contain? (Refer to eatwell 
guide)

▪ Is your dish balanced based on the Eatwell guide? If so, 
explain why.

▪How can you balance the ingredients of the dish to make 
it healthier?



EXAM PRACTICE:

▪ Ellen and Nancy are planning to open a vegetarian 

restaurant. Explain three reasons why people may follow a 

vegetarian diet [3 marks] 



METHOD

Onions

• Garlic

• Ginger

• Chilli

Paste

• Balti

• Korma

• Thai

Protein

• Meat

• Seafood

• Vegetarian 
alternative

Liquid

• Tomatoes

• Coconut milk

• Water

• Yoghurt

Vegetables



Chicken Balti
Ingredients

• 2 tbsp sunflower oil
• 60g raw chicken breast
• 2.5cm piece root ginger
• ½ onion
• 1-2cm piece chilli pepper
• 2 garlic cloves
• small bunch fresh coriander
• 100ml passata
• 2 tbsp. curry paste
• 3 Tblsp Yoghurt

1. Cut up the chicken breast on a RED chopping board once cut, wash and put 
away red boards to avoid cross contamination. Place chicken to one side in 
small bowl.

2. Prepare the onions, garlic/chilli on your GREEN chopping board into a fine 
minced brunoise. 

3. Heat a frying pan with two tablespoons of the oil and then add the onion. 
Cook for 2-3 minutes until softened but not coloured, then add the garlic, 
ginger, chilli. Cook for 1-2 minutes until fragrant, stirring constantly. 

4. Then stir the chicken into the pan and sear the meat for 1-2 minutes until the 
garlic and ginger have softened and are cooked through and the chicken is 
starting to colour.

5. Next add the curry paste and heat through ensuring that you stir frequently 
and the vegetables begin to soften.

6. Next add the tomatoes and yoghurt and cook for about 4 minutes or until 
chicken is thoroughly cooked.

7. Simmer for 1-2 minutes stirring constantly.
8. Garnish the curry with coriander and serve with rice or naan bread.

Equipment
Chopping board 
(Green and red) 
knife
Tray
Pan                         
Tblsp
Wooden spoon
Measuring jug



Thai Green CurryIngredients
• 60g raw chicken breast
• 1 tbsp. Thai green curry paste
• 100ml Coconut cream
• 2 tbsp sunflower oil
• ½ onion
• ½ bell pepper
• Handful of mushrooms
• Handful of green beans
• 1-2cm piece chilli pepper
• 2 garlic cloves, finely chopped
• 2.5cm piece root ginger, finely 

Chopped 
• 1 Inch piece of lemongrass
• small bunch coriander/basil 
• Squeeze of lime to taste

Equipment-
Chopping board (Green and Red) 
knife
Tray
Pan                         Tblsp.
Wooden spoon Measuring jug

Method

1. Cut up the chicken breast on a RED chopping board once cut, wash and put away red 
boards to avoid cross contamination.

2. Cut up the vegetables evenly on your GREEN chopping board and prepare the garlic, 
ginger, chilli and lemongrass. 

3. Heat a heavy-based pan with two tablespoons of the oil and then add the onion. Cook 
for 2-3 minutes until softened but not coloured, then add the garlic, ginger, chilli and 
lemongrass. Cook for 1-2 minutes until fragrant, stirring constantly. 

4. Then stir the chicken into the pan and sear the meat for 1-2 minutes until the garlic and 
ginger have softened and are cooked through and the chicken is starting to colour.

5. Next add the curry paste and heat through ensuring that you stir frequently y and the 
vegetables begin to soften.

6. Next add the chicken stock and coconut milk and cook for about 4 minutes or until 
chicken is thoroughly cooked.

7. Simmer for 1-2 minutes stirring constantly.
8. Garnish the curry with the reserved coriander and basil sprigs, remove lemongrass, 

squeeze over lime juice and serve with rice.



TASK 
▪How can we correct the sauce if it is too thick or runny?

▪What do we need to add if the flavour is too strong or 
too weak?

Think about what causes these issues 
occur and how you would resolve 

them





CHECK YOUR UNDERSTANDING 
▪Quality and Safety checks

▪Nutrition table showing ingredients in the 
Eatwell guide

▪Extension challenge
▪Make it suitable for a vegetarian

▪Make it suitable for a vegan 



MARKING CRITERIA
▪ A good selection of vegetables that have been cut evenly and cooked through.

▪ Chicken fully cooked, white/opaque all the way through.
▪ no pink in the centre.

▪ A well made curry sauce that coats the back of the spoon, not too runny or thick; with no lumps.
▪ Note: Thai curry is typically a little bit thinner.

▪ Meat and vegetables all evenly coated with sauce.

▪ Independent working- requiring little to no additional help 

▪ Evidence of team working-
▪ Demonstrate good team management of your stations.

▪ Workstations tidy and equipment put away.
▪ Clearing away is important for a hygienic food room!


