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I. OBJECTIVES 

   At the end of the lesson, the students will able to: 

a. Show the difference of each method of food preparation and cooking 

methods. 

b. Value the importance of food preparation and cooking methods. 

c. Perform a scenario about food preparation and cooking methods in a 

creative way. 

  

II. SUBJECT MATTER 

a. Topic: Basic concept in cooking, Grade 8 

b. Reference: Career Pathway in TLE, Xandra Mae E. Caballero  

              (Author/coordinator, Editor) pp. 2 – 9  

c. Materials: Laptop, Speaker, Projector, Marbles, Marker, Cartolina, 

  Tape, Colored paper, kitchen tools, vegetables, fruits. 

d. Values Integration: The students will develop their cooperation in a  

                 given task and appreciate the effort in preparing 

                 food. 

 

III. PROCEDURE 

Teacher’s Activity Learner’s Activity 

A. Initiatory Phase 
1. Opening Prayer 

Let us start our day with the prayer. 

Kindly all rise, Gerlie lead the 

prayer. 

 

 Our powerful God in heaven, we thank 

you in all goodness and care that you 

gave to us, Lord please forgive our sins, 

kindly  guide us to the right path so that 

we can reach to the salvation on the 

judgment day, also please help our 

parents don’t let anyone hurt them. 

These are all we ask for in the name of 

our savior Christ Jesus, Amen. 

2. Greetings 

Good Afternoon class 

 

 Good Afternoon Ma’am 

Before you take your seat, kindly 

pick out the mess under your tables 

and chairs. 

 

  

3. Checking of Attendance 

Ms. Secretary check the attendance 

of your classmate, is there an 

absent? 

 

 None Ma’am 

Very good! Keep it up class because 

our final exam is coming near. 

 

  

4. Drill/ Energizer 

Class I have a questions for you, 

why it is that a lobsters and crabs 

turn into red when cooked? 

 

 Ma’am it is because of the heat applied. 



Very good! And here are some 

information about why lobsters and 

crabs turn red when cooked. 

 

 

 

 

 
http://picturetherecipe.com/index.php/food-facts-1/12-interesting-facts-about-foods/ 

 

Did you know class that baking 

burns 168 – 348 calories? 

 
 

Another trivia, did you know that 

Marie- Antoine Careme is the father 

of French Cuisine? 

 
https://www.google.com.ph/search?q=marie+antoine+careme 

 

I hoped the facts and information 

that we discuss will adds to your 

knowledge. 

 

  

5. Review  

Class before we proceed to our 

lesson let us first a recap of our 

previous lesson. 

What is costing? 

 

 Costing a recipe involves accurate 

computation of the total cost of 

ingredients and the determination of 

markup percentage to arrive at a 

reasonable selling price. 

Correct! How about portion control?  

 Ma’am, portion control is the control of 

serving sizes and the quantity of food 

served to customer. 

Very good! Who can give me the 

first, second steps in computing cost 

of each recipe? 

 

 Ma’am the first step is List all the 

ingredients and the quantities used in the 

standardized recipe. The second step is 

the cost of each ingredient, can be 

calculated using the formula. Ingredients 

cost  =  

Quantity of ingredients required/ Unit 

http://picturetherecipe.com/index.php/food-facts-1/12-interesting-facts-about-foods/


size purchased x Cost of unit 

Precisely! How about the third and 

fourth one? 

 

 Ma’am the third step is total the cost of 

ingredients used. This will give the food 

cost of the recipe. The fourth step is 

determine the cost of each serving or 

portion by using the formula, Portion 

cost = Total cost of ingredients/ number 

of portions per serving. 

Very good! Who can give me the 

last step? 

 

 Ma’am, the last step or the fifth step is 

Determine the percentage markup to 

arrive at the selling price. 

Very good! It means that all of you 

have a hard time in studying the 

previous lesson. 

 

  

6. Motivation 

I have here a video entitled Six 

Amazing cooking Tricks, kindly 

identify and jot down what are the 

methods and food preparation you 

have seen. 

Let us watch this 

 

 

 

 

 

http://www.youtube.com/Six Amazing Cooking Tricks. 

 

From the video you have watched, 

what tricks you liked most among 

the six amazing cooking tricks. 

Why? 

 

 For me, tricks no. 1, which is removing 

the skin of boiled potato, because it is 

impressive on how to remove the outer 

cover of potato without wasting the flesh 

of it. 

Thank you!  

And as a student, how important to 

have a knowledge and skills in 

preparing your food. 

 

 Ma’am, having a knowledge and skills 

of food preparation are very important 

because you can able to prepare your 

food in an easy and fast way, especially 

if you have a knowledge in some tricks 

in cooking, you can use that tricks as an 

alternatives in preparing food.  

Exactly! 

What cooking method and food 

preparation you have seen? 

 

 Ma’am, the methods and food 

http://www.youtube.com/Six


preparation that I have seen in the video 

are Boiling, shelling, peeling, and 

slicing. 

Very good! 

I am sure that after you watched the 

video you are probably use or try the 

tricks you have learned. 

 

  

B. Developmental Phase 
1. Activity 

Now, let us have an activity, you 

will group into 3. Each group will 

have a corresponding area with 

pictures posted on it, all you have to 

do is to identify the pictures and 

named what cooking methods, and 

food preparation is it, after you 

finished your task, I will present the 

correction in the board for you to 

check your output. You only have 

one minute to do the  

task. Is that clear? 

 

 Yes ma’am 

 Group 1 

 
 

 

Group 2 

 
 

 

Group 3 

 
Class, about the activity. Did you 

learn something? 

 

 Ma’am, I learned some different kinds of 

food preparation and cooking methods 

like dry and moist heat method. 

Do you think preparation of food is 

easy? 

 

 Ma’am, for me it is not easy, because it 

needs a lot of effort to do the 

preparation. 

Absolutely! 

What do you think is our lesson for 

today? 

 



 Ma’am the lesson for today is all about 

methods of food preparation. 

Almost near!  

Another? 

 

 Ma’am I think it is all about food 

preparation and cooking methods 

Very good! 

 

Our lesson for today is all about 

methods of food preparation and 

cooking methods. 

 

  

2. Analysis 

Class, why do we need to cook the 

food? 

 

 We need to cook the food to kills 

bacteria; some foods cannot be served 

raw like poultry 

Exactly! What else?  

 Ma’am to make the food easy to digest 

and to change the taste, aroma, and 

appearance of food. 

Absolutely! Another idea?  

 We cook food for the nourishment of our 

body. 

Precisely!  

Who among of you have an 

experienced in cooking adobo? 

 

 Ma’am in my house, I am the cook and I 

already have an experience of cooking 

adobo 

If you are the cook, How do you 

cook? What are the things you must 

consider or think about? 

 

 Ma’am, base from my experienced the 

things that I must consider first is the 

food itself, if it is vegetables or animal 

origin. Second is the softness and 

hardness of the food. 

Precisely! 

Another experienced? 

 

 In my experienced, I usually consider 

the ingredients and the sizes of my food. 

Very good! 

It is important to consider the 

ingredients because sometimes our 

budget is not enough. 

Am I right?  

 

 Yes Ma’am 

How about the quality of the 

saucepan and utensils. Is it 

considered in cooking? 

 

 Yes Ma’am, because cooking cannot be 

achieved on the thin bottomed, uneven 

pans. Also, the heat applied in the food, 

it can cause dryness, poor color and loss 

of nutritional value. 



Very good!  

Let us see if all of the answers are 

included in the principles of 

cooking. 

 

 
 

It seems that all of you knows what 

to think first when cooking 

 

Now, let us proceed to the different 

methods of food preparation. And 

what are those? 

 

 The different methods of food 

preparation are blending, mixing, 

beating, whipping, creaming, 

marinating, caramelizing, dicing, slicing, 

shelling, peeling, paring, sifting, 

shredding, and garnishing. 

Correct! 

How is blending method similar or 

different from mixing method? 

 

 
  

 
 
 
 
 
 
 
 
 
 
 
 
 

The similaries of the two methods are 

they are both use to put the ingredients 

all together but the difference are; 

blending method is condensing different 

flavors such as sugar, salt, and vinegar 

for dressing while mixing is tarring 

different ingredients in a bowl or another 

container with the spoon. 

Absolutely! 

How can you also differentiate the 

beating and whipping method? 

 

1. whether it is animal or 
vegetables.

2. the softness and 
hardness of the food.

3. The combination of 
ingredients, dried, fresh, or 
frozen.

4. the size and pieces being 
cooked

5. the type of heat to be 
applied.

6. the quality and type of 
sauceoan and utensils.

Methods of 
food 

preparation 

Mix
ing

Blen
ding



 
 Beating is mixing air bubbles with the 

round motion by eggbeater of fork while 

the whipping is to beat rapidly to 

incorporate air and produce expansion, 

as in heavy cream or egg whites. 

Exactly!  

How about, creaming and 

marinating and caramelizing, what 

do you think the purpose of three? 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Creaming is to soften the butter or other 

fats by rubbing it on the side of bowl and 

the purpose of marinating is to add 

flavor and sometimes tenderizes the food 

before cooking while the caramelizing is 

for sugar to give special taste and turn to 

brown. 

Very good!  

Next method are dicing, and slicing, 

what do you  think about the 

differences of this method? 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Methods of 
food 

preparation 

Methods of 
food 

preparation 

Methods of 
food 

preparation 



I think, dicing is to cut the food into 

cubes only, but slicing is to cut food into 

pieces with different sizes.  

Precisely! 

Another method are paring, peeling 

and shelling, can you give me some 

example to identify this method? 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ma’am, the example of paring is cutting 

of the skin of mango with the use of 

knife before eating, the example of 

peeling is removing the skin of banana 

with your bare hands and shelling is 

cracking the hard cover of peanuts beans 

or even the shrimp, it is just pressing the 

hard cover. 

Very good! You give the exact 

examples of this method.  

 

Next method of food preparation is 

sifting, and what is sifting? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Methods of 
food 

preparation 

Methods of 
food 

preparation 



 Sifting is a process of passing dry 

ingredients through a fine mesh sifter. 

Is it important to sift the ingredients?  

 Yes Ma’am, because it is use to remove 

the large pieces of your ingredients. 

Great! 

And for the last method of food 

preparation, what do you mean by 

shredding and garnishing. 

 
 

 

 It is scraping out the edible portion of 

melon, buko, and macapuno into fine 

string – like curls with a shredder while 

the garnishing is like decorating a dish to 

enhance its appearance and to provide a 

flavorful foil. 

Correct! Do you think garnishing is 

good or bad thing in terms of the 

cost of your food? 

 

 I think, garnishing is a little bit bad in 

term of the cost especially in the fine 

dining restaurant in the part of the 

customer but it is good thing in the part 

of the restaurant to earned more.  

Very well said! 

Now that we understand the 

different method of food 

preparation, let us proceed to the 

methods of cooking. These are 

divided into two general groups and 

what are those? 

 

 Ma’am, the two general groups of 

cooking methods are Dry heat cooking 

methods and moist heat cooking 

methods 

Very good!  

Methods of food 
preparation 



 
What is dry heat cooking methods?  

 Dry heat cooking method refers to any 

cooking techniques where the heat is 

transferred to the food items without 

using any moisture. 

What are the categories of dry heat 

cooking methods? 

 

 Ma’am, These are baking, steaming, 

toasting, broiling, and roasting 

Precisely! 

 
 

What is baking? 

 

 

 

 

 

 

 

 

 

 

 

 

Baking is one of the dry heat methods. it 

is cooking the food in an oven. An oven 

is an enclosed, hot air surface.  

How about roasting? Have you 

experienced to roast a chicken 

 

 

 

 

What do you thing the difference 

between the two? 

Yes Ma’am, Another method is roasting 

that is also cooking food in enclosed 

oven or over an open flame.  

 The baking method is for bread and 

pastry only while roasting is for food 

like meat. 

Very good!  

 

How about toasting? 

 

 Toasting is making bread brown or any 

food over direct fire. 

Methods of 
cooking

Moist heat 
Cooking Methods

Dry Heat Cooking 
Methods

Dry 

Method

s 



Correct!   

Another method are steaming and 

broiling. Can you give an example 

steaming and boiling? 

 

 Steaming includes puto, siopao, somai, 

and kutchinta. 

Verygood! 

What is the difference between 

steaming and broiling? 

 

 Ma’am, broiling is when food is cooked 

over hot charcoal on a metal bars, the 

example is barbequing. While steaming 

is cooking by means of steam. 

Next cooking method is moist heat 

cooking method, which means? 

 

 Moist heat cooking method, liquid is use 

as a medium to cook the food 

Correct! 

What are the methods under moist 

heat cooking methods?  

 

 Ma’am, these are boiling, sautéing, 

frying, simmering, and basting 

 

 

Differentiate the boiling and 

simmering method? 

 

 In Boiling method, the food is cook with 

water in a high fire and bubbling very 

rapidly while in simmering the food is 

cook with water in a low fire and 

bubbling very gently. 

Absolutely!  

How about frying and sautéing? 

 

 Frying is cooking food in deep hot fat 

while sautéing is cooking food in a small 

amount of fat. 

Correct!  

Can you give an example of frying 

and sautéing? 

 

 In frying, it includes frying fish, chicken, 

even French fries and in sautéing it is 

when we sauté the union, garlic, and 

other spices. 

Correct!  

moist  
heat 

method



Another method is basting, what is 

basting? 

 It is to moisten food during cooking with 

pan drippings or special sauce to add 

flavor and prevent drying. 

Class, we are done for our topic for 

today and I know you have learned 

something that you can use in your 

daily life. 

 

  

3. Abstraction 

I have here a marbles, and  I am 

going to scatter it all over the room, 

all you have to do is to find and get 

one (1) marble, the last eight (8) 

students who do not own one (1) 

marble are going to answer the ff. 

questions. Is that clear? 

 

 Yes Ma’am 

Question for student 1. 

Differentiate dicing to slicing 

method of food preparation 

 

 Ma’am, dicing is to cut the food into 

cubes only, but slicing is to cut food into 

pieces with different sizes. 

Absolutely! 

 

Question for student 2 

What are the two general groups of 

cooking methods? Define each 

method 

 

 Cooking methods are dry heat method 

that means cooking without any water or 

moist added and moist heat method that 

means cooking the food with added 

water or moisture like fats, coconut 

cream, and juice. 

Absolutely! 

 

Question for student 3 

In your cooking experience, what 

are the problems you encountered 

while cooking food or preparing 

food? And what did you do to solve 

the problem? 

 

 Ma’am in my cooking experience I 

encountered problems like I overcooked 

the food and I put too much of salt, and 

to solve that problem I put extra care and 

awareness to avoid any problems in my 

next cooking. 

Thank you!  

 

Question for student 4 

For you, what cooking methods do 

you feel easy to handle and most 

challenging? Why? 

 



 Ma’am, for me the easiest method is the 

boiling because in boiling I do not feel 

any nervous if my food could be burned 

and the most challenging is baking 

because it is exciting, it needs a lot of 

focus, and it is exact science.  

Thank you!  

 

Question for student 5 

In cooking, what are the significance 

in understanding the methods of 

food preparation and method of 

cooking 

 

 Ma’am, the significance in 

understanding the methods of cooking 

and food preparation are  we can able to 

gain the knowledge and skills  and most 

importantly we can produce good quality 

taste of our foods. 

Precisely!  

  

Question for student 6 

As a future teacher, how will you 

make your students engage in your 

cooking lesson if they are not 

interested in cooking? Defend your 

answer.  

 

 First, I should be more patient in 

understanding my students. Second, I 

will make them motivated in cooking 

and third, identify what learning style 

that I am going to use with them so that I 

can easily address their needs and get 

their interest. 

Very good!  

 

Question for student 7 

What are the values that should be 

seen to you and to your classmate 

while preparing the food? 

 

 Ma’am, I think the values that should be 

seen while preparing food are to put care 

in the tools and equipments we use, be 

sensitive enough in food sanitation, and 

to remind each other what are the 

methods that should be done to your 

food. 

Very good!  

 

Question for student 8 

As a customer, how will you put 

importance to the food you eat in a 

low class restaurant or eatery? 

 

 Ma’am, being a customer I will not be 

bitter if the served food is not delicious 

and I will try to eat all of my orders as 

long as I can also try to appreciate the 



cook if the food is good or yummy. 

Very good!  

It shows that you learned our topic. 

 

  

4. Application 

I will group you into 4, let us do the 

traditional count. Count 1,2,3,4, the 

group 1 will be in my left side, 

group 2 in my right side, group 3 at 

the back of group 1, and group 4 at 

the back of group 2.  

Group 1 will going to show a 

pantomime scene about food 

preparation  

Group 2 will going to show a tableau 

scene about cooking methods. 

Group 3 will going to draw in a 

creative way with the concept of 

baking methods. 

And for the Group 4 they will going 

to construct their own tune from the 

lyrics given by the teacher, that is all 

about the topic for today and it 

should be presented to the front. All 

groups must have 1 representative to 

explain their outcome. 

You only have 3 min. to do the 

activity and 1 min. to perform.  

 

Before you do the task, let us discuss 

first the rubrics. 

 
 

Criteria 

3 

Very 
good 

2 

good 
1 

developing 

cooperation    

Performance 

of the group 

   

Creativity     

Understanding 

to instruction 

   

 

The criteria consist of cooperation – 

when all members of the group are 

cooperatively doing the task. The 

performance of the group – when all 

the members are enjoy and actively 

performing the task. The creativity – 

when all the materials are use in a 

creative way. Understanding to 

instruction – when the group do the 

task with understanding about the 

direction. 

 

And there was a score to be follow, 

3 for very good, 2 for good, and 1 

for developing for a total of 12 

points. Is that clear? 

 



 

 

 

 

 Yes Ma’am 

Your timer starts now.  

 Group1. Pantomime 

 
 

 

 

 

Group 2. Tableau 

 
 

 

Group 3 Drawing

 
 

 

Group 4. Singing 

 
Good job class, Give your selves’ a 

round of a applause 

 



IV. EVALUATION 

Direction: Choose the letter of the correct answer. 

1. It involves the application of heat to foodstuff. 

A. Cooking 

B. Methods of cooking 

C. Principles of cooking 

D. Process of cooking 

  

2. Some factors that affect the amount and intensity of heat applied to food except

 one. 

A. The softness and hardness of the foods. 

B. The size of the pieces being cook 

C. The type of heat to be apply 

D. The quality, type, brand of saucepan and utensils. 

 

 

 

3. It means scraping out the edible portion of fruits like melon, buko, and 

macapuno. 

A. Shelling 

B. Scraping 

C. Shredding 

D. Paring 

 

4. Is when the food is cook over hot charcoal on an open fire? The food is  

       place on top of the burning charcoal. 

A. Grill 

B. Broiling 

C. Griddle 

D. Roasting 

 

5. Is mixing air bubbles with repeated round motion by eggbeater or fork 

A. Whipping 

B. Beating 

C. Blending 

D. Mixing 

Key to correction: 

1. A 

  2. D 

  3. C 

  4. B 

  5. B 

 

V. ASSIGNMENT 

Prepare your own recipe that involves six (6) different methods in food 

preparation and write it in a short bond paper that will submit to our next meeting. 


