3.2.3.3. – Diet, Nutrition & Health – Food Preparation & Nutrition

	Lessons
	 Changes in nutritional needs.

	Objectives linked 
to 9-1 Grades



	L/O – to understand that nutritional needs change in relation to:
Obesity / CHD / high blood pressure / bone density / dental health / anaemia / type 2 diabetes.
All must: in groups research one of the above. What is it, and what are the symptoms  (GCSE 2-1)
Most should: in groups research one of the above and explain what it means and what foods they need to avoid / eat (GCSE 3-4)
Some could : research one of the above, explain it and describe how their diet needs to be changed.  What are the dangers associated with the nutritional need? (GCSE 5-7)

	Key Language
Literacy
Numeracy
	Literacy
Coronary 
Diabetes 
	Numeracy
Calculating the nutritional needs of individuals.

	T&L
	 Activities for learning 
Resilience – being able to explain that different people have different needs and explain why
Evaluative – evaluate the effect of a poor diet
Reasoning – explaining why it is important to eat the correct foods
Problem solving – to calculate a suitable diet

	 Differentiation :
 Challenge: in groups research one of the above, explain it and describe how their diet needs to be changed.  What are the dangers associated with the nutritional need? (GCSE 5-7)
Core: in groups research one of the above and explain what it means and what foods they need to avoid (GCSE 3-4)
My task: in groups research one the of the above and describe it (GCSE 2-1)



	
Resources
incl. ICT/VLE 
	 
Text book page 71-77
IWB PPTS




	Differentiated homework 
	 CHD fact sheet prep work.


	EMB Assessment
	N/A

	SMSC

	Understanding that different people have different needs and if their needs are not met they can lead to health problems.

	Health & Safety 
(if applicable)
	 N/A







	Lessons
	 2 -  Taste testing to look at different foods designed for specific people

	Objectives linked 
to 9-1 Grades



	L/O – are foods designed for specific food related diseases easy to spot?
All must: carry out the taste testing and see if they can tell the difference (GCSE 2-1)
Most should: be able to identify the difference in main ingredients – what has been added / removed?(GCSE 3-4)
Some could: explain the nutritional differences between the samples (GCSE 5-7)


	Key Language
Literacy
Numeracy
	Literacy
Key describing words
	Numeracy
Calculating the totals for the taste test.

	T&L
	 Activities for learning 
Resilience – being able to describe the foods being eaten.
Evaluative – evaluate the difference in the samples
Reasoning – explain why it is important to design for a range of diets.
Problem solving  - to be able to guess which is the ‘odd’ sample

	 Differentiation :
Challenge: explain the nutritional differences between the samples (GCSE 5-7)
Most should: be able to identify the difference in main ingredients – what has been added / removed?(GCSE 3-4)
My task: carry out the taste testing and see if you can tell the difference (GCSE 2-1)



	
Resources
incl. ICT/VLE 
	 
Taste testing sheet – food samples





	Differentiated homework 
	 N/A


	EMB Assessment
	N/A

	SMSC

	Understanding that different people have different needs.

	Health & Safety 
(if applicable)
	 Allergies? Food tasting equipment, 








	Lessons
	 3 – Adapting a recipe

	Objectives linked 
to 9-1 Grades



	All must: be able to adapt a recipe to either reduce the sugar content or reduce the fat content
Most should: be able to calculate the nutritional value and comment on the predicted taste of the product
Some could: adapt the recipe, calculate the nutritional value and compare it to the nutritional value of the original dish

	Key Language
Literacy
Numeracy
	Key words
Adapting
Nutritional
Calculating
comparing
	Numeracy
Calculating the nutritional content and comparing it to their needs.

	T&L
	 Activities for learning 
Resilience – being able to adapt a recipe for a certain group
Evaluative – evaluate the recipe and explain the changes
Reasoning – explain why it is important to be able to adapt a recipe
Problem solving – to be able to ensure that specialist diets get their nutritional requirements

	 Differentiation :
 Challenge: adapt the recipe, calculate the nutritional value and compare it to the nutritional value of the original dish. (GCSE 8-6)
Core: be able to calculate the nutritional value and comment on the predicted taste of the product (GCSE 5-4)
My task: be able to adapt a recipe to either reduce the sugar content or reduce the fat content (GCSE 3-1)



	Resources
incl. ICT/VLE 
	 IWL, PPTs, text books, laptops and nutrients programme


	Differentiated homework 
	 Extended writing task
[bookmark: _GoBack]You have been asked to write a fact sheet for the BHF.  The fact sheet need to include:
 an introduction to heart disease, 
statistics 
 what people can do to reduce their chances of getting heart disease
Mark scheme:
GCSE 2-1 limited knowledge on the disease, some statistics evident, little evidence on how to decrease the risk
GCSE 3-5 good knowledge of what can cause the disease, accurate statistics and 2/3 recommendations on how to prevent it.
GCSE 6-8 detailed knowledge of the causes, accurate statistics, own research carried out.  Accurate recommendations on preventing it and reference to the nutritional value of foods.


	EMB Assessment
	Article for the BHF

	SMSC

	Understanding that different groups have different needs

	Health & Safety 
(if applicable)
	N/A



