	Lessons
	3.6.1.1. L 1 – Food sources – wheat, potatoes, strawberries, organic and intensive farming

	Objectives linked 
to 9-1 Grades



	L/O to understand the processing of food from the field to food.
All must: understand how food is produced
Most should: be able to recall the method of production – what were they not expecting?
Some could: be critical about the processing  

	Key Language
Literacy
Numeracy
	Literacy:
Ethical
Welfare
Organic
Genetically modified
	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understand that there is a range of factors affecting food sources
Evaluative – being able to discuss the food production
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 understand the processing of food from the field to food. (wheat, potato, strawberry, organic & intensive farming)
Challenge: Watch the youTube clips, make notes on the process and be critical about the processing method 
Most should: Watch the clips, make notes on the method of production – what were they not expecting?
My task: understand how food is produced make notes on the process


	Resources
incl. ICT/VLE 
	 Text book page 255, IWB, lesson PPts, key words sheet


	Differentiated homework 
	Complete the chart on local produced foods seasonal foods and GM foods


	EMB Assessment
	N/A

	SMSC

	 Understand that food is produced using different methods

	Health & Safety 
(if applicable)
	N/A













	Lessons
	Lesson 2 – Understand how ingredients (meat & fish) are  reared and caught

	Objectives linked 
to 9-1 Grades



	L/O to understand the process of rearing meat, fish and eggs. 
All must: Understand how meat is produced
Most should: be able to recall the method of production – what were they not expecting?
Some could: be critical about the processing


	Key Language
Literacy
Numeracy
	Literacy:
Ethical
Welfare
Organic
Free range

	Numeracy:
Calculating the nutritional value of intolerance alternatives

	T&L
	 Activities for learning:
 Resilience – understand that there is a range of factors affecting food sources
Evaluative – being able to discuss the food production
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 understand the processing of food from the field to food. (meat, fish and eggs)
[bookmark: _GoBack]Challenge: Watch the youTube clips, make notes on the process and be critical about the processing method 
Most should: Watch the clips, make notes on the method of production – what were they not expecting?
My task: understand how food is produced make notes on the process


	Resources
incl. ICT/VLE 
	 
Text book p255, IWB, lesson PPts, 

	Differentiated homework 
	 N/A

	EMB Assessment
	N/A

	SMSC

	Understand that food is produced using different methods

	Health & Safety 
(if applicable)
	N/A



