	Lessons
	3.5.2. L1 – Research into different countries

	Objectives linked 
to 9-1 Grades



	L/O to learn about different cultures and the foods and eating habits / presentation they use
All must: be able to list a range of foods from different areas of the world (GCSE 3-4)
Most should: be able to identify different traditional eating patterns (GCSE 5-6)
Some could: be able to identify presentation methods and cooking equipment (GCSE 7-9)


	Key Language
Literacy
Numeracy
	Literacy:
Presentation 
	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understand that there is a range of factors affecting food choice
Evaluative – being able to discuss the difference between ethical and moral
Reasoning – being able to explain what certain factors affect food choice
Problem solving – explain the reasoning behind food choice relating to moral and ethical choices
	 L/O to learn about different cultures and the foods and eating habits / presentation they use
Challenge: List a range of foods from around the world. Be able to identify main meals, presentation methods and cooking equipment typical to 2 countries. (GCSE 7-9)
Core: List a range of foods from different parts of the world. Be able to identify different traditional eating patterns for 2 countries.  (GCSE 5-6)
My task: be able to list a range of foods from different areas of the world (GCSE 3-4)


	Resources
incl. ICT/VLE 
	 Text book page 237, IWB, lesson PPts, thought shower


	Differentiated homework 
	 Sensory evaluation

	EMB Assessment
	N/A

	SMSC

	 Understand that different people have different beliefs that affect food choice.

	Health & Safety 
(if applicable)
	N/A












	Lessons
	L2 – Planning the making - British

	Objectives linked 
to 9-1 Grades



	L/O to research a range of dishes and plan the making of one.
All must: be able to plan the making of a product and list the ingredients, the main stages of making and hygiene points. (GCSE 1-3)
Most should: be able to plan the making and include the ingredients, main stages of making, hygiene and timings (GCSE 4-6)
Some could: be able to plan the making and include the ingredients, main stages of making, hygiene, timings and quality control (GCSE 7-9)


	Key Language
Literacy
Numeracy
	Literacy:
Food provenance
Locally sourced
	Numeracy:
Timings and quantities  for the plan of making

	T&L
	 Activities for learning:
 Resilience – understand that there is a range of factors affecting food choice
Evaluative – being able to discuss the difference between allergies and intolerances 
Reasoning – being able to explain the intolerances / allergies can affect food choice
Problem solving – explain the reasoning behind food choice relating to moral and ethical choices.
	 L/O to research a range of dishes and plan the making of one.
Challenge: be able to plan the making and include the ingredients, main stages of making, hygiene, timings and quality control (GCSE 7-9)
Core: be able to plan the making and include the ingredients, main stages of making, hygiene and timings (GCSE 4-6)
My task: be able to plan the making of a product and list the ingredients, the main stages of making and hygiene points. (GCSE 1-3)


	Resources
incl. ICT/VLE 
	 
Text book, IWB, lesson PPts, 

	Differentiated homework 
	N/A

	EMB Assessment
	N/A

	SMSC

	Be aware that different countries have different foods

	Health & Safety 
(if applicable)
	N/A


















	Lessons
	L3 – Making the making - British

	Objectives linked 
to 9-1 Grades



	L/O – To complete a practical for a British meal
All must: complete the practical that will result in a suitable product. A small range of skills and techniques will be used. (GCSE 2-1)
Most should: complete the practical that will result in a good product. A good range of skills and techniques will be used. (GCSE 3-5)
Some could: complete the practical that will result in a excellent product. An excellent range of skills and techniques will be used.(GCSE 6-9)

	Key Language
Literacy
Numeracy
	Literacy:
Food provenance
Locally sourced
	Numeracy:
Timings and quantities for the plan of making.
Weighing and measuring 

	T&L
	 Activities for learning:
 Resilience – understand that there is a range of factors affecting food choice
Evaluative – being able to discuss the difference between allergies and intolerances 
Reasoning – being able to explain the intolerances / allergies can affect food choice
Problem solving – explain the reasoning behind food choice relating to moral and ethical choices.
	 L/O – to complete a practical for a British meal
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. (GCSE 6-9)
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. (GCSE 3-5)
My Task: the making uses some skill, assistant is needed when making. A small range of skills and techniques have been used.(GCSE 2-1)


	Resources
incl. ICT/VLE 
	 
Practical ingredients, timer, IWB, method of making, practical equipment


	Differentiated homework 
	Creating a sensory analysis

	EMB Assessment
	Yes –Planning and making 

	SMSC

	Be aware that different countries have different foods

	Health & Safety 
(if applicable)
	Risk assessment, temperature probes, chopping boards.  Kitchen and personal hygiene






	Lessons
	L4 – Planning the making – World food

	Objectives linked 
to 9-1 Grades



	L/O to research a range of dishes and plan the making of one.
All must: be able to plan the making of a product and list the ingredients, the main stages of making and hygiene points. (GCSE 1-3)
Most should: be able to plan the making and include the ingredients, main stages of making, hygiene and timings (GCSE 4-6)
Some could: be able to plan the making and include the ingredients, main stages of making, hygiene, timings and quality control (GCSE 7-9)


	Key Language
Literacy
Numeracy
	Literacy:
Food provenance
Locally sourced
	Numeracy:
Timings and quantities  for the plan of making

	T&L
	 Activities for learning:
 Resilience – understand that there is a range of factors affecting food choice
Evaluative – being able to discuss the difference between allergies and intolerances 
Reasoning – being able to explain the intolerances / allergies can affect food choice
Problem solving – explain the reasoning behind food choice relating to moral and ethical choices.
	 L/O to research a range of dishes and plan the making of one.
Challenge: be able to plan the making and include the ingredients, main stages of making, hygiene, timings and quality control (GCSE 7-9)
Core: be able to plan the making and include the ingredients, main stages of making, hygiene and timings (GCSE 4-6)
My task: be able to plan the making of a product and list the ingredients, the main stages of making and hygiene points. (GCSE 1-3)


	Resources
incl. ICT/VLE 
	 
Text book, IWB, lesson PPts, 

	Differentiated homework 
	N/A

	EMB Assessment
	N/A

	SMSC

	Be aware that different countries have different foods

	Health & Safety 
(if applicable)
	N/A














	Lessons
	L5– Making the making – World food

	Objectives linked 
to 9-1 Grades



	L/O – To complete a practical for a World food
All must: complete the practical that will result in a suitable product. A small range of skills and techniques will be used. (GCSE 2-1)
Most should: complete the practical that will result in a good product. A good range of skills and techniques will be used. (GCSE 3-5)
Some could: complete the practical that will result in a excellent product. An excellent range of skills and techniques will be used.(GCSE 6-9)

	Key Language
Literacy
Numeracy
	Literacy:
Food provenance
Locally sourced
	Numeracy:
Timings and quantities for the plan of making.
Weighing and measuring 

	T&L
	 Activities for learning:
 Resilience – understand that there is a range of factors affecting food choice
Evaluative – being able to discuss the difference between allergies and intolerances 
Reasoning – being able to explain the intolerances / allergies can affect food choice
Problem solving – explain the reasoning behind food choice relating to moral and ethical choices.
	 L/O – to complete a practical for a world food
[bookmark: _GoBack]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. (GCSE 6-9)
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. (GCSE 3-5)
My Task: the making uses some skill, assistant is needed when making. A small range of skills and techniques have been used.(GCSE 2-1)


	Resources
incl. ICT/VLE 
	 
Practical ingredients, timer, IWB, method of making, practical equipment


	Differentiated homework 
	Completing the sensory analysis

	EMB Assessment
	NO

	SMSC

	Be aware that different countries have different foods

	Health & Safety 
(if applicable)
	Risk assessment, temperature probes, chopping boards.  Kitchen and personal hygiene



