Chinese cookery

Take a wok into the classroom and, let the children look closely and describe it. Discuss why a wok is shaped in the way it is.  Explain that heat is evenly distributed across the cooking surface, and the food cooks rapidly as it is tossed against the sides of the wok.  Explain that food for stir-frying is cut into small pieces, so that it cooks evenly and quickly.  Show some chop sticks and discuss.

Cook rice

If you put a small cupful of easy cook rice in the bottom of an air tight Tupperware container along with approx 1 ½ pints of boiling water and tightly close the lid, when left for 30 mins – should be cooked.  Not convinced ?  Try it !

Growing rice

Find out about the many different varieties of rice, how rice 15 cultivated and hat-vested and the conditions necessary for its growth, it may be worth noting that two-thirds of the world’s population have rice as their staple diet.

Chocolate lychees

Lychees are a tropical fruit.  Originally they came from southern china.  They have a very sweet taste, and a texture a bit like jelly.

What you need :

80g Plain chocolate

200g canned or fresh lychees.

What you do:

1. make sure you carefully wash and dry your hands.

2. Break the chocolate into pieces and put in a bowl.

3. Melt the chocolate in a microwave on medium for 1 minute.

4. Drain the liquid from the can of lychees

5. pat them dry with a paper towel.

6. pick up the lychee and dip one half of it into the chocolate.

7. repeat step 6 with all of the lychees

8. allow them to chill in the fridge to let them harden, then serve.

