3.2.1.2. &  3.3.2.3 – Fats & Oils -  Food Preparation and Nutrition

	Lessons
	  Lesson 1 - Fats and Oils – function, sources and deficiencies.

	Objectives linked 
to 9-1 Grades



	L/O - To understand the function, sources, deficiency and excess and the DRVs
All must: be able to explain what fat is needed for and where we can find it – including vegetable sources. (GCSE 3-1)
Most should: be able to explain the deficiencies and excesses associated with fats. Understand the daily requirements for different groups. (GCSE 6-4)
Some could:  explain why different groups have different nutritional needs.  List saturated fat content of 5 animal fats and 5 vegetable fats. (GCSE 9-7)
Whiteboard – Q&A Fats

	Key Language
Literacy
Numeracy
	 Key words: fats, oils, fatty acids
	 Numeracy: calculating the nutritional needs of different people

	T&L
	 Activities for learning 
Resilience – being able to research what the needs of fats & oils are
Evaluative – evaluate the nutritional value of foods
Reasoning – explaining why some foods are higher in fats than others
Problem solving – identifying foods which contain fats which they may not recognise eg avocado 

	 Differentiation :
 Challenge:  Explain what fats and oils do and where we can find them.  Explain the chemical structure of a fat. Research the nutritional needs for different groups and explain these differences. Explain the health risks of deficiency and excesses. List saturated fat content of 5 animal fats and 5 vegetable fats.
Core: Explain what fat does and where we can find it.  Explain the deficiencies and excesses associated with fat. Understand the daily requirements for different groups.
My Task: Explain what fat is used for and where we can find it – including vegetable sources. Research the nutritional needs for your age group.

	Resources
incl. ICT/VLE 
	 IWB
Text book page 10-15

	Differentiated homework 
	Prep work: 
 Plan for pastry practical
Plan for filling – cheese and onion, cheese and ham?


	EMB Assessment
	EMB title: N/A

	SMSC

	 Understanding that different people have different needs.  Moral, cultural and religious beliefs may affect protein choices.

	Health & Safety 
(if applicable)
	 N/A










	Lessons
	 Lesson 2 – Understanding the different types of fats

	Objectives linked 
to 9-1 Grades



	L/O – understand that there are different types of fats.
All must: be able to explain what saturated fats and unsaturated fats are (mono and poly) Describe the difference between visible and invisible fats (GCSE 3-1)
Most should: be able to give examples of fats for each one (GCSE 6-4)
Some could: explain what the health implications are of saturated and unsaturated fats. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Literacy: key words – monounsaturated, polyunsaturated, visible, invisible
	  Numeracy: calculating the risks – BMI?

	T&L
	 Activities for learning 
Resilience – being able to research the difference between saturated and unsaturated fats
Evaluative – evaluate the nutritional value of foods
Reasoning – explain the sources and differences in fats
Problem solving – identifying foods which saturated and unsaturated fats 

	 Differentiation :
Challenge: Explain what saturated and unsaturated fats are (mono and poly) and give examples of each. Explain what the health implications are of saturated and unsaturated fats. Explain the difference between visible and invisible fats.
Core: explain what saturated fats and unsaturated fats are (mono and poly). Give examples of fats for each one. Explain the difference between visible and invisible fats.
My task: explain what saturated fats and unsaturated fats are (mono and poly). Explain the difference between visible and invisible fats.

	Resources
incl. ICT/VLE 
	  ICT IWB, PPTS, Text book page 10-14




	Differentiated homework 
	 N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	 Understanding that sources can be from different places – conscious of the environment. Moral aspects of farming for fats.

	Health & Safety 
(if applicable)
	 N/A















	Lesson
	  Lesson 3 – Pastry practical using the food processor

	Objectives linked 
to 9-1 Grades



	L/O to make pastry in a food processor (S5)
All must: be able to make shortcrust pastry in a food processor (GCSE 3-1)
Most should: be able to measure accurately (GCSE 6-4)
Some could: Explain the shortening process that is happening.  Identify possible problems.(GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Literacy: defining key words
	  Numeracy: weighing and measuring setting timer and sticking to time plan

	T&L
	 Activities for learning 
Resilience –  being able to make the planned meal in 50 mins
Evaluative – be able to be evaluative about the make
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical

	 Differentiation :
Challenge: Measure out and make the pastry. Explain the shortening process that is happening.  Identify possible problems.
Core: be able to measure accurately and make the pastry.
My task: make shortcrust pastry in a food processor



	
Resources
incl. ICT/VLE 
	 Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags. 





	Differentiated homework 
	 Defining key words


	EMB Assessment
	EMB title: N/A

	SMSC

	Respect each other’s needs.  Being aware that different people have different requirements.

	Health & Safety 
(if applicable)
	Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.







	Lesson
	 Lesson 4 – Shaping and cooking the pastie

	Objectives linked 
to 9-1 Grades



	All must: be able to shape and finish the pastry into as pasty (GCSE 3-1)
Most should: use a able to mix a range of flavours to produce an innovative filling (GCSE 6-4)
Some could: include a pasty ‘seam’ or decoration on the pasty (GCSE 9-7)


	Key Language
Literacy
Numeracy
	 Literacy: reading the recipe
	 Numeracy: weighing and measuring and shaping

	T&L
	 Activities for learning 
Resilience –  being able to make the planned meal in 50 mins
Evaluative – be able to be evaluative about the make
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical

	 Differentiation :
 Challenge: make the pastry into a pasty, include a pasty ‘seam’ or decoration on the pasty
Core: make the pastry into a pasty, use a mix a range of flavours to produce an innovative filling
My task: make the pastry into a pasty and give it a finish


	Resources
incl. ICT/VLE 
	 Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags. 

	Differentiated homework 
	 1a) state 3 uses of fats and oils in cooking (3 marks)
1b) state 3 foods which contain invisible fats or oils (3 marks)
1c) Identify the similarities and differences between a fat and an oil (4 marks)
2a) Explain why the pastry used for a vegetable flan is called ‘short crust’ (2 marks)
2b) Why is it importance to keep all ingredients cool when making a pastry? (1 mark)
2c) outline why short crust pastry must be carefully handles (1 mark)
2d) Outline what happens to the ingredi8ents when the pastry is baked (3 marks)
2e) Comment on why is it not advisable for people to regularly eat a lot of pastry products (2 marks)
3a) State 3 foods in which you would find a lot of saturated fats (3 marks)
3b) Explain why someone with a family history of heart disease might be advised to limit their intake of foods that contain high levels of saturated fats (3 marks)
25-26/26 – GCSE 9, 21-24 =GCSE 8, 17-20  = GCSE 7, 13-16 =  GCSE 6, 10-12 GCSE 5,  7-9 = GCSE 4,  5-6 = GCSE 3, 3-4 = GCSE 2 and   2 or below GCSE 1


	EMB Assessment
	EMB title: Practice exam questions

	SMSC

	Respect each other’s needs.  Being aware that different people have different requirements.

	Health & Safety 
(if applicable)
	Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.








	Lessons
	  5 – Modifying a recipe

	Objectives linked 
to 9-1 Grades



	L/O to take a recipe and modify it to reduce the fat content (grilling not frying or baking not roasting)
All must: be able to adapt a recipe in order to change the method of cooking to reduce the fat content (GCSE 3-1)
Most should: be able to calculate the nutritional value of both dishes (GCSE 6-4)
Some could: look at changing the type of fats in a product to reduce the fat content (GCSE 9-7)


	Key Language
Literacy
Numeracy
	  Literacy: reduced fat, heart disease
	  Numeracy:  calculating the fat content of a dish

	T&L
	 Activities for learning 
Resilience –  being able to plan a meal that is low in fat
Evaluative – compare the 2 fat contents
Reasoning – explain why certain foods have been chosen to reduce fat
Problem solving –  be able to reduce and modify the fat content
	 Differentiation :
 Challenge: modify a recipe to reduce the fat content and calculate the nutritional value.  Look at changing the type of fats in a product to reduce the fat content
Core: modify a recipe to reduce the fat content and calculate the nutritional value of both dishes
My task: adapt a recipe in order to change the method of cooking to reduce the fat content


	
Resources
incl. ICT/VLE 
	 
 Nutrients programme, IWB, PPTs, recipe books / online recipes




	Differentiated homework 
	N/A

	EMB Assessment
	EMB title: N/A

	SMSC

	 Moral issues associated with farming. Supporting British farmers, locally sourced ingredients. 

	Health & Safety 
(if applicable)
	 N/A










	Lesson
	  Lesson 6 – Making modified recipe

	Objectives linked 
to 9-1 Grades



	L/O – to make the adapted recipe to reduce the fat content (S4)
All must: complete the practical that will result in a suitable product.  Use a basic time plan. A small range of skills and techniques will be used. (GCSE 3-1)
Most should: complete the practical that will result in a good product. Use a detailed time plan. A good range of skills and techniques will be used. (GCSE 4-6)
Some could: complete the practical that will result in a excellent product.  Use a detailed time plan which will result in the making being finished on time.  An excellent range of skills and techniques will be used. (GCSE 9-7)


	Key Language
Literacy
Numeracy
	 Literacy: 
	Numeracy: weighing and measuring setting timer and sticking to time plan

	T&L
	 Activities for learning 
Resilience –  being able to make the planned meal in 50 mins
Evaluative – be able to be evaluative about the make
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical

	 Differentiation :
 Challenge: making is of an excellent standard, the work is planned well and completed in the time set. A variety of skills and techniques have been used.
Core: making is of a good standard, work is planned well and the time plan has been used. A good variety of skills and techniques have been used.
My Task: the making uses some skill, assistant is needed when making.  A time plan is basic. A small range of skills and techniques have been used.



	
Resources
incl. ICT/VLE 
	 Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags. 

	Differentiated homework 
	Research and make notes on the following:
· Shortening 
· Aeration
· Plasticity
· Emulsification


	EMB Assessment
	EMB title: N/A

	SMSC

	Respect each other’s needs.  Being aware that different people have different requirements.

	Health & Safety 
(if applicable)
	Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.









	Lesson
	 Lesson 7 – shortening and plasticity

	Objectives linked 
to 9-1 Grades



	L/O – understand the principles behind shortening and make a shortened product (S10)
All must: be able to explain what shortening is and plasticity. Make a shortened product (GCSE 3-1)
Most should: make a shortened product and give examples of other products (GCSE 6-4)
Some could: be able to give examples of the finished characteristics of a shortened product (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Literacy: shortening, plasticity
	 Numeracy: weighing and measuring timing

	T&L
	 Activities for learning 
Resilience –  being able to make the planned shortbread in the time given
Evaluative – be able to be evaluative about the make
Reasoning – explain why and how shortening happens
Problem solving –  make changes / adaptions during the practical

	 Differentiation :
 Challenge: make the shortened product and explain the finished characteristics of a shortened product.  Explain what plasticity is.
Core: make a shorted product and give examples of other products. Explain what plasticity is.
My task: make a shortened product and explain what shortening is and make a shortened product. Explain what plasticity is.

	Resources
incl. ICT/VLE 
	   Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags.
Text book page 132
Revision chart


	Differentiated homework 
	Complete the fats revision chart

	EMB Assessment
	EMB title: N/A

	SMSC

	 Sources of ingredients, promoting locally sourced ingredients 

	Health & Safety 
(if applicable)
	Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.

















	Lessons
	 Lesson 8 - Aeration

	Objectives linked 
to 9-1 Grades



	L/O -  to learn the science behind aeration and watch a demo of a creamed sponge (S1, S4, S5, S11)
All must: make a cupcake using a food processor and understand how aeration can act as a raising agent. (GCSE 3-1)
Most should: be able to make a cupcake and explain other types of fats in the cake (GCSE 6-4)
Some could: be able to make the cake and explain how the air bubbles stay in the food (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Literacy: aeration
	Numeracy: weighing and measuring

	T&L
	 Activities for learning 
Resilience –  being able to make the cakes in the time given
Evaluative – be able to be evaluative about the make
Reasoning – explain why and how aeration happens
Problem solving –  make changes / adaptions during the practical

	 Differentiation :
 Challenge: make the cake and explain how the air bubbles stay in the cake
Core: be able to make a cupcake and explain other types of raising agents in the cake
My task: make a cupcake using a food processor and understand how aeration can act as a raising agent



	
Resources
incl. ICT/VLE 
	 
Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags.
Text book page 134


	Differentiated homework 
	Practice challenge sheet


	EMB Assessment
	EMB title: Practice challenge function of fats

	SMSC

	Understanding the sources of local foods and the nutritional differences depending on the production method. 

	Health & Safety 
(if applicable)
	Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.














	Lesson
	 Lesson 9 – Making an emulsion

	Objectives linked 
to 9-1 Grades



	All must: be able to make an emulsion and explain why the oil and water are not separating (GCSE 3-1)
Most should: be able to explain the role of an emulsifying agent and give examples (GCSE 6-4)
Some could: draw out an oil in water and water in oil emulsion and give examples (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Literacy: emulsions, emulsifier
	 Numeracy: weighing and measuring

	T&L
	 Activities for learning 
Resilience –  being able to make the emulsion
Evaluative – be able to be evaluative about the make
Reasoning – explain why and how the emulsions works
Problem solving –  make changes / adaptions during the practical
	 Differentiation :
[bookmark: _GoBack] Challenge: make an emulsion, draw out an oil in water and water in oil emulsion and give examples of emulsions
Core: make an emulsion, explain the role of an emulsifying agent and give examples of them
My task: make an emulsion and explain why the oil and water are not separating



	Resources
incl. ICT/VLE 
	 
 Text book p 135, 288.

	Differentiated homework 
	 N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	Understanding the sources of local foods and the nutritional differences depending on the production method. 

	Health & Safety 
(if applicable)
	Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.










	Lessons
	 Lesson 10–Fats test

	Objectives linked 
to 9-1 Grades



	Test on proteins - 3.2.1.2. &  3.3.2.3 – Fats & Oils 

	Key Language
Literacy
Numeracy
	
	

	T&L
	What are 3 functions of fats? (3 marks)
Give 3 effects of too much fat in our diet (3 marks)
Explain what a fat is and give one example (2 marks)
Explain what an oil is and give one example (2 marks)
Explain what an invisible fat is and give one example (2 marks)
Explain what a visible fat is and give one example (2 marks)
Below is a list of the most fatty foods in a lasagne - How can you modify this recipe? (4 marks)

	Lasagne ingredients 
	Modified lasagne ingredients

	20% beef mince
	

	Full fat milk
	

	Mild Cheddar cheese
	

	Butter in white sauce
	




What is shortening and give an example of when it is used (2 marks)
What is an emulsion – give an example of when it is used (2 marks)
 Give 3 reasons why we use fat in a cake? (3 marks)



	

	Resources
incl. ICT/VLE 
	Test paper

	Differentiated homework 
	N/A

	EMB Assessment
	EMB title: N/A

	SMSC

	

	Health & Safety 
(if applicable)
	



