3.2.2.1 – Fat Soluble Vitamins

	Lessons
	 1 – Functions and Sources of fat soluble vitamins

	Objectives linked 
to 9-1 Grades



	All must: be able to explain what fat soluble vitamins are, know what they do and which foods we find them in (GCSE 3-1)
Most should: be able to explain the deficiencies and excesses associated with Vit A D E K (GCSE 6-4)
Some could:  identify the DRVs for age groups.  Identify which nutrient works with Vit D to help absorption  (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Literacy
Excesses & deficiencies
	Numeracy
Calculating the DRVs for different age groups

	T&L
	 Activities for learning 
Resilience – be able to explain why different people have different needs
Evaluative – being able to list the best sources of the fat soluble vitamins
Reasoning – be able to justify different DRVS
Problem solving – decide on who needs more and why
	 Differentiation :
 Challenge:  Explain the function & sources of Vit ADE&K. Excesses & deficiencies. Identify the DRVs for different ages. Identify which nutrient works with Vit D (GCSE 9-7)
Core: Explain the function and sources of Vit ADE&K. Be able to explain the deficiencies and excesses associated with Vit A D E K (GCSE 6-4)
My task: be able to explain what fat soluble vitamins are, know what they do and which foods we find them in (GCSE 3-1)



	Resources
incl. ICT/VLE 
	  Knife sheet, text books, IWB, PPTs


	Differentiated homework 
	 Kitchen knife identification

	EMB Assessment
	N/A

	SMSC

	 Understand that different groups of people have different needs

	Health & Safety 
(if applicable)
	 N/A













	Lessons
	 2 – Knife skills – demo on filleting and slicing a fish

	Objectives linked 
to 9-1 Grades



	All must: watch the demonstration and then in teams fillet and slice fish.
Most should: watch the demonstration and then in teams accurately fillet and slice the fish
Some could: watch the demonstration and in teams fillet and slice the fish with little waste

	Key Language
Literacy
Numeracy
	 Literacy
filleting
	Numeracy

	T&L
	 Activities for learning 
Resilience –having a go at filleting the fish
Evaluative – being able to understand the role of different knives
Reasoning – justify the use of different knives
Problem solving – be able to explain why a knife will work for some jobs but not others
	 Differentiation :
 Challenge: watch the demonstration and in teams fillet and slice the fish with little waste
Core: watch the demonstration and then in teams accurately fillet and slice the fish
My task: watch the demonstration and then in teams fillet and slice fish.



	Resources
incl. ICT/VLE 
	  Fish, knife set, IWB, PPTS.  Practical equipment.




	Differentiated homework 
	N/A


	N/A
	EMB title:

	SMSC

	 Sustainability and resources

	Health & Safety 
(if applicable)
	 Practical – personal and kitchen hygiene. Risk assessment

















	Lesson
	  3 – Knife skills – practical fruit salad

	Objectives linked 
to 9-1 Grades



	L/O to improve knife skills (S2) – fruit salad – and preventing enzymic browning (S3)
All must: make a fruit salad and use orange juice to prevent enzymic browning.
Most should: ensure a uniform fruit salad is made.
Some could: prepare the fruit salad, using accurate knowledge skills with a range of fruits leaving little waste.  


	Key Language
Literacy
Numeracy
	Literacy
Ezymic browning
	Numeracy
Accuracy with shape and size – cubing?

	T&L
	 Activities for learning 
Resilience –using the correct knife for the job
Evaluative  - being able to explain the knife choice
Reasoning – justify the use
Problem solving – be able to choose the correct tool
	 Differentiation :
 Challenge: prepare the fruit salad, using accurate knowledge skills with a range of fruits leaving little waste.  
Core: ensure a uniform fruit salad is made.
My task: make a fruit salad and use orange juice to prevent enzymic browning


	Resources
incl. ICT/VLE 
	 
 Practical equipment 

	Differentiated homework 
	·  https://www.youtube.com/watch?v=rEvQD8V9Des 
Watch the above clip on enzymic browning
1) What is enzymic browning?
2) Explain what a phenol is
3) Why does the fruit/veg go brown when you bite / cut into the fruit/veg?
4) How can you prevent enzymic browning?
[bookmark: _GoBack]5) what is another name for ascorbic acid?


	EMB Assessment
	N/A

	SMSC

	 Organic / fair trade? Sustainable sources of ingredients.

	Health & Safety 
(if applicable)
	Practical – equipment.  Risk assessment. 



