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Lesson Preparation - Mini Pizzas

Overview

This engaging lesson is a way to deliver food education as part of the
PHE curriculum. Students work in groups, each making their own pizza.

Cost Estimate: $65
Lesson Time: 50 minutes
Yield: 28 mini pizzas
Prep time: 30-40 minutes
Bake Time: 10 mins

Grocery Shopping List (28 mini pizzas)

[J 28 wholegrain 3" mini pitas* [J 1small bag fresh spinach

[J 2 cans tomato paste - no added salt [J 1package cherry tomatoes

[J 1(350 ml) can pureed tomato sauce [J 4 bell peppers

[J 1small package of dried Italian herbs [J 1bag of grated mozzarella cheese
[J 3 cans of pineapple tidbits [J 1package of parchment paper

[(J 2 bunches fresh basil

*You can also use whole grain flatbread, bagels, English muffins, or naan. Or make your own dough!

Equipment
[J Knives and cutting boards For Making Pizza Sauce:
[J Plates/bowls for portioning ingredients [J 1small mixing bowl
[J Parchment paper [J Measuring spoons
[J Pen to label parchment paper [J Can opener
[J Baking sheets [J Spoons for mixing/spreading sauce

Teacher Background

e Review food safety and guiding principles for teaching nutrition.
e Review Canada’s Food Guide Plate.
e An adult helper is needed to put pizzas in the oven and monitor them.

Before Class

Set up each workstation with equipment

Ingredients can be portioned at each station or set up at a central location

Wash vegetables and portion ingredients for each group

For younger students ingredients will need to be cut up in advance, older students can learn
knife skills and prepare ingredients by chopping.

Cook it: Mini Pizzas handsonfood.ca



https://www.healthlinkbc.ca/healthlinkbc-files/food-safety-easy-ways-make-food-safer
https://healthyschoolsbc.ca/teach-food-first/guiding-principles/
https://food-guide.canada.ca/en/
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Lesson Plan - Mini Pizzas

Learning Outcomes (PHE curriculum)

1. Develop age appropriate food skills.
o Food preparation - assembling ingredients and
adding in knife skills for older students.

2. Basic understanding of Canada’s Food Guide

3. Learn how to make a nutritious snack with foods from
Canada’s Food Guide.

Lesson

1. Introduction (10 minutes)
e Show the class Canada’s Food Guide Plate.
o Review which food group each pizza ingredient belongs to.
e Cutting Demonstration (for older students)
o Demonstrate how to use a knife to chop different vegetables by doing a live
demo or show the following videos:
o Basic knife skills and demonstrates different cutting techniques

2. Stations (30 minutes)
e Divide the class into small groups.
e Demonstrate how to make pizza sauce by mixing the tomato paste, sauce and herbs.
Make 1large batch for the whole class.
e Students each assemble their own mini pizza with ingredients of their choice.
e Invite students to sample the different ingredients or explore them with their other
senses (touch, smell, etc). This helps develop familiarity with a variety of foods.

3. Clean up and Reflection (20 minutes)
e Enjoy eating together as a class*.
e Discuss the student's experiences in making their pizza.
e What ingredients did they choose? What other ingredients could be used if they made
them at home?

% Students should not be pressured to eat, they are welcome to take their pizza home to
share with their family. Food exposure (even without tasting) helps develop acceptance
over time. Valuable learning takes place by participating in preparation and discussions
about food.

Cook it: Mini Pizzas handsonfood.ca



https://food-guide.canada.ca/en/
https://youtu.be/fe3Mo_IzmT8

