	Lessons
	3.6.2.1 - L 1 – Food production

	Objectives linked 
to 9-1 Grades



	L/O To understand what primary processing means and be able to give examples
All must: understand how meats, fish, harvesting of crops and heat treatment are forms of primary processing.
Most should: be able to suggest alternatives
Some could: explain how the processing effects sensory and nutritional properties


	Key Language
Literacy
Numeracy
	Literacy:
processing
	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understand that there is a range of different products made using primary processing
Evaluative – being able to discuss the food production methods in relation to outcome
Reasoning – being able to explain that sustainability can affect food choice
Problem solving – explain the reasoning behind food production
	 Challenge: explain how the processing effects sensory and nutritional properties
Core: be able to suggest additional examples
My task: understand how meats, fish, harvesting of crops and heat treatment are forms of primary processing

	Resources
incl. ICT/VLE 
	 Text book page 280, IWB, lesson PPt,  YouTube clips

	Homework
	· Discuss the difference in the nutritional value of:
· Pasteurised milk V UHT sterilised milk V Micro-filtered milk 
· Tinned mango V Fresh mango V Dried mango
· Strawberries V jam 


	EMB Assessment
	N/A

	SMSC

	 Understand that food is produced using different processing methods

	Health & Safety 
(if applicable)
	N/A





















	Lesson
	Lesson 2 – Primary processing

	Objectives linked 
to 9-1 Grades



	L/O To understand what secondary processing means and be able to give examples
All must: understand how flour into bread, milk into cheese, yoghurt and jam are all types of secondary processing.
Most should: be able to suggest alternative secondary processed foods
Some could: explain how the processing effects sensory and nutritional properties


	Key Language
Literacy
Numeracy
	Literacy:
processing
	Numeracy:


	T&L
	Activities for learning:
 Resilience – understand that there is a range of different products made using primary processing
Evaluative – being able to discuss the food production methods in relation to outcome
Reasoning – being able to explain that sustainability can affect food choice
Problem solving – explain the reasoning behind food production
	Challenge: explain how the processing effects sensory and nutritional properties
Core: be able to suggest alternative secondary processed foods
My task: understand how flour into bread, milk into cheese, yoghurt and jam are all types of secondary processing.



	Resources
incl. ICT/VLE 
	Text book page 280, IWB, lesson PPt,  YouTube clips

	Homework
	N/A

	EMB Assessment
	N/A

	SMSC

	Understand that food is produced using different processing methods

	Health & Safety 
(if applicable)
	N/A




















	Lesson
	Lesson 3 – Making yoghurt

	Objectives linked 
to 9-1 Grades



	L/O to understand the processing of yoghurt
All must:  make yoghurt in time given
Most should: make yoghurt and discuss the function of the ingredients
Some could: make yoghurt and discuss flavours to balance the acidity. 
used


	Key Language
Literacy
Numeracy
	Literacy:
Fermentation
yoghurt
	Numeracy:
temperatures 
times

	T&L
	Activities for learning:
 Resilience – understand how to make yoghurt
Evaluative – being able to discuss how the ingredients are used.
Reasoning – being able to explain what is thickening the yoghurt
Problem solving – be able to make changes to a plan of making.
	[bookmark: _GoBack]Challenge: make yoghurt and discuss flavours to balance the acidity. 
Core: make yoghurt and discuss the function of the ingredients used
My task: make yoghurt in time given


	Resources
incl. ICT/VLE 
	Practical equipment, temperature probes, IWB, timer

	Homework










	AQA past questions

[image: ]

	EMB Assessment
	Yes as above

	SMSC

	Understand that different processing methods will results in different foods being produced.

	Health & Safety 
(if applicable)
	Practical – raw ingredients, cultures and personal & kitchen hygiene
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1. a) State two reasons why foods are processed. (2 marks)
b) Define and describe primary food processing and secondary food processing, giving examples in
your answer. (2 marks)
2. Choose one of the following foods and explain in detail how it is processed and turned into other
food products:
+ Mik
+ Wheat. (15 marks)

3. Research and explain how plant oils are made into vegetable fat spreads that are used in
cooking. (12 marks)

i BN
2 ||

=)

1
01032017 |




