3.2.2.2 - Minerals 

	Lessons
	 L1 – Calcium, iron and sodium (salt)

	Objectives linked 
to 9-1 Grades



	L/O – to understand the function, sources of calcium, iron and sodium in the diet.  The deficiencies and excesses and DRVS.
All must: be able to explain what calcium, iron and sodium are used for and where we can find them. (GCSE 3-1)
Most should: be able to explain the deficiencies and excesses associated with calcium, iron and sodium. Understand the daily requirements for different groups. (GCSE 4-5)
Some could:  explain why different groups have different nutritional needs.  And list top 5 sources of calcium, iron and sodium. (GCSE 6-8)


	Key Language
Literacy
Numeracy
	Literacy:
Calcium
Iron 
Sodium
deficiency
	Numeracy:
Calculating the needs of certain groups.
Identifying foods high in a mineral

	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 minerals 
Reasoning – be able to justify different DRVS
Problem solving – decide on who needs more and why
	 Differentiation :
 Challenge:  Explain the function, sources, excesses and deficiencies of calcium, iron and sodium.  Explain why different groups have different nutritional needs.  And list top 5 sources of calcium, iron and sodium. (GCSE 6-8)
Core: List the role and sources of calcium, iron and sodium.  Explain the deficiencies and excesses associated with the minerals. Understand the daily requirements for different groups. (GCSE 4-5)
My task: Explain what calcium, iron and sodium are used for and where we can find them. (GCSE 3-1)

	Resources
incl. ICT/VLE 
	 text books, IWB, PPTs, food tables, Nutrients programme 


	Differentiated homework 
	Challenge: Choose a target group. Plan the practical, create a method of making (to challenge standard) and calculate the nutritional value.  Comment on content.
Core: Plan the practical, create a method of making (to core standard) and calculate the nutritional value of your dish.
My task: Plan the practical, create a method of making (to my task standard) and calculate the nutritional value of your dish.
All: bring ingredients and a container


	EMB Assessment
	N/A

	SMSC

	 Understand that different groups of people have different needs

	Health & Safety 
(if applicable)
	 N/A









	Lessons
	L2 – Fluoride, iodine and phosphorus

	Objectives linked 
to 9-1 Grades



	L/O – to understand the function, sources of fluoride, iron and phosphorus in the diet.  The deficiencies and excesses and DRVS.
All must: be able to explain what fluoride, iron and phosphorus are used for and where we can find them. (GCSE 3-1)
Most should: be able to explain the deficiencies and excesses associated with fluoride, iron and phosphorus. Understand the daily requirements for different groups. (GCSE 4-5)
Some could:  explain why different groups have different nutritional needs.  And list top 5 sources of fluoride, iron and phosphorus. (GCSE 6-8)


	Key Language
Literacy
Numeracy
	Literacy:
Fluoride
Iodine
phosphorus
deficiency
	Numeracy:
Calculating the needs of certain groups.
Identifying foods high in a mineral

	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, excesses and deficiencies of fluoride, iron and phosphorus.  Explain why different groups have different nutritional needs.  And list top 5 sources of fluoride, iron and phosphorus. (GCSE 6-8)
Core: List the role and sources of calcium, iron and sodium.  Explain the deficiencies and excesses associated with fluoride, iron and phosphorus. Understand the daily requirements for different groups. (GCSE 4-5)
My task: explain what fluoride, iron and phosphorus are used for and where we can find them. (GCSE 3-1)


	Resources
incl. ICT/VLE 
	 text books, IWB, PPTs, food tables, Nutrients programme 


	Differentiated homework 
	N/A

	EMB Assessment
	N/A

	SMSC

	 Understand that different groups of people have different needs

	Health & Safety 
(if applicable)
	 N/A












	Lessons
	 L3 – Practical -  veg/meat high in iron

	Objectives linked 
to 9-1 Grades



	.L/O – to make the meal planned previously.
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 6-4)
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:
iron
	Numeracy:
Weighing and measuring

	T&L
	 Activities for learning:
Activities for learning Resilience –  being able to make the iron dish 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 
	 http://www.bbc.co.uk/food/recipes/macaronicheese_83521 
Challenge: Plan the practical and adapt it to increase the calcium content, create a method of making (to challenge standard) and calculate the nutritional value.  Comment on content.  How could the salt content be reduced? 
Core: Plan the practical and adapt it to increase the calcium content, create a method of making (to core standard) and calculate the nutritional value of your dish. How could the salt content be reduced? 
My task: Plan the practical and adapt it to increase the calcium content, create a method of making (to my task standard) and calculate the nutritional value of your dish. How could the salt content be reduced? 

	EMB Assessment
	N/A

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability.

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












	Lessons
	L4  - Practical - preparing foods high in calcium

	Objectives linked 
to 9-1 Grades



	L/O – to make the macaroni cheese.
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 6-4)
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:
calcium
	Numeracy:
Weighing and measuring

	T&L
	 Activities for learning:
Activities for learning Resilience –  being able to make the macaroni cheese 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 
	 [image: ]


	EMB Assessment
	Planning and making the macaroni cheese

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability.

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











	Lessons
	 Lesson 5 – minerals test

	Objectives linked 
to 9-1 Grades



	[bookmark: _GoBack]Test on minerals

	Key Language
Literacy
Numeracy
	
	

	T&L
	In the table below list ONE function (what it does in our body) and 2 food sources (which food it is found in) (18 marks)
Explain why a mineral is a micronutrient  (1 mark)
Which vitamin works with iron? (1 mark)
Which vitamin works with calcium? (1 mark)
Why can teenage girls become anaemic easily? (1 mark) 

	MINERAL
	WHAT IT DOES 
	FOOD IT IS FOUND IN

	Calcium
	
	

	Iron 
	
	

	Sodium
	
	

	Flouride
	
	

	Iodine
	
	

	Phosphorus
	
	



	

	Resources
incl. ICT/VLE 
	Test paper

	Differentiated homework 
	N/A

	EMB Assessment
	EMB title: N/A

	SMSC

	

	Health & Safety 
(if applicable)
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1. @) Itis recommended that from 11 years onwards, people should eat no more than 6 of salt
‘each day. Explain why there is concern about the amount of salt people eat. (S marks)

b) Salt has been used for centuries to preserve and flavour foods. State three ways in which
people can flavour their foods instead of using salt in cooking and at the table. (3 marks)

) State one reason why salt (sodium) is needed in the body. (1 mark)
2. @) Explain, giving reasons and examples, how some minerals and vitamins work together in the
body. (6 marks)

b) Using the examples in the first part of your answer, plan a menu for a main meal (2 courses)
for a family of 2 adults and 2 children (a boy of 10 years and a girl of 14 years) giving reasons
for your choices. (8 marks)

3. Laura Is 16 years old. Lately she has been feeling very tired and has little energy. She tends to eat
alot of ready-made processed and fast foods (mainly based on chicken and white fish) and very
few fresh vegetables and frui.

) Suggest reasons for Laura’s symptoms. (6 marks)

b) Discuss ways in which Laura could improve her diet to help her feel better. (6 marks)
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