	Lessons
	3.6.2.2. - L 1 –  Functional foods and fortification

	Objectives linked 
to 9-1 Grades



	· L/O to understand that certain foods have certain functions and that fortification can enhance the nutritional value of foods
· All must: understand what fortification means and be able to give examples of what foods are fortified
· Most should: be able to identify the nutrients that foods are fortified with
· Some should: be able to discuss the health implications of not fortifying foods. 


	Key Language
Literacy
Numeracy
	Literacy:
Functional
fortification
	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understand that there are reasons why foods have nutrients added
Evaluative – being able to discuss the advantages of fortification
Reasoning – why is it needed?
Problem solving –  what happens if people don’t eat those foods?
	 Differentiation :
Challenge: List what fortification is, which foods are fortified with which nutrient, be able to discuss the health implications of not fortifying foods. (GCSE 6-8)
Core: List what fortification is, be able to identify the nutrients that foods are fortified with (GCSE 4-5)
My task: List what fortification means and be able to give examples of what foods are fortified (GCSE 3-1)


	Resources
incl. ICT/VLE 
	 
 Fortification vitamins & minerals sheet. IWB PPTS, pages 285-286

	Differentiated homework 
	Research Benecol – what is it claiming to do and how does it do it?
What products are available


	EMB Assessment
	 N/A

	SMSC

	 Understand that even though people have different financial situations they all need the same nutrients so fortification is needed

	Health & Safety 
(if applicable)
	 N/A

















	Lessons
	L 2 – Additives and GM foods

	Objectives linked 
to 9-1 Grades



	L/O to be aware of the positive and negative points of using additives and GM foods 
All Must: understand and give an example of an additive and GM food
Most should: identify the positive and negative points of using additives and GM food
Some could: be able to discuss health dangers of additives and the environmental implications of GM foods


	Key Language
Literacy
Numeracy
	Literacy:
Additives
Genetically modified
	Numeracy:


	T&L
	 activities for learning:
 resilience – understand that there are reasons why foods have additives
evaluative – being able to discuss the advantages and disadvantages of additives and GM foods
reasoning – why is it needed?
problem solving –  what happens if people become ill because of them.
	 Differentiation :
Challenge: List the positive and negative points of additives and GM foods. be able to discuss health dangers of additives and the environmental implications of GM foods (GCSE 6-8)
Core: List the positive and negative points of using additives and GM food (GCSE 4-5)
My task: Give an example of an additive and explain with an example what a GM food  is (GCSE 1-3)


	Resources
incl. ICT/VLE 
	 
 IWB PPTS book 255/259

	Differentiated homework 
	 N/A

	EMB Assessment
	N/A

	SMSC

	 Different people have different tolerances in relation to foods – some are allergic to additives.

	Health & Safety 
(if applicable)
	N/A












	Lessons
	L 3 -  Why are additives being used?

	Objectives linked 
to 9-1 Grades



	L/O to determine what the function is of additives used in foods.
All must: carry out a taste testing and identify the additive.
Most should: explain the use of the additive
Some could: suggest an alternative.


	Key Language
Literacy
Numeracy
	Literacy:
additives
	Numeracy:


	T&L
	 Activities for learning:
 resilience – understand that there are reasons why foods have additives
evaluative – being able to discuss the role of additives in the different food products
reasoning – why is it needed? What can be used instead?
problem solving –  what happens if people become ill because of them.
	 Differentiation :
[bookmark: _GoBack]Challenge: taste the products, identify the additive, explain why it is being used  and suggest an alternative.
Core: carry out the taste testing, explain the use of the additive
My task: carry out a taste testing and identify the additive being used



	Resources
incl. ICT/VLE 
	 
IWB PPTS book 287/288, taste testing sheet

	Differentiated homework 
	 N/A

	EMB Assessment
	N/A

	SMSC

	Different people have different tolerances in relation to foods – some are allergic to additives.

	Health & Safety 
(if applicable)
	 Allergies? Practical taste testing 



