3.3.1.1. –Cooking and Heat Transfer

	Lessons
	 1 – L/O to understand and give examples of convection, conduction and radiation


	Objectives linked 
to 9-1 Grades



	On your whiteboards list why we cook food.
All must: be able to explain WHY we cook foods. Explain the 3 different ways heat is transferred (conduction, convection and radiation) and give examples of each.
Most should: explain the sensory changes that are taking place in each method of cooking
Some could: discuss how heat can change the nutritional value of foods.


	Key Language
Literacy
Numeracy
	Literacy
Convection
Conduction
radiation
	Numeracy
Calculating the change in nutritional value

	T&L
	 Activities for learning 
Resilience – be able to decide on the best method of heat transfer
Evaluative – being able to justify the best method selected
Reasoning – be able to discuss nutritional loss.
Problem solving – choosing the correct method and understanding the different types
	 Differentiation :
 Challenge: list why we cook foods. Research the 3 methods of cooking and give examples. Discuss how heat can change the nutritional value of foods. (GCSE 6-8)
Core: list why we cook foods. Research the 3 method of cooking and explain the sensory changes that are taking place in each method of cooking (GCSE 4-5)
My task: be able to explain WHY we cook foods. Explain the 3 different ways heat is transferred (conduction, convection and radiation) and give examples of each. (GCSE 1-3)


	Resources
incl. ICT/VLE 
	  text books, IWB, PPTs


	Differentiated homework 
	AQA stretch & challenge task (p84/85)
Choose one of the following foods and make a mind map to show the different ways in which it can be cooked and / or used in different recipes to give variety to the diet:
· Chicken
· Fish
· Eggs
· Tofu
Ext: extend your mind map to give reasons why the different ways of cooking your chosen food are used. (eg for food safety, to develop flavour / texture)


	EMB Assessment
	

	SMSC

	 

	Health & Safety 
(if applicable)
	 N/A





	Lessons
	 2 – L/O to understand how conduction & convection poaching / frying  (S6)


	Objectives linked 
to 9-1 Grades



	All must: in groups you will be using convection and conduction to cook eggs . On your whiteboard predict the outcome referring to senses. (GCSE 1-3)
Most should: be able to describe the difference in the sensory outcome. Explain the process of cooking. (GCSE 4-5)
Some could: be able to discuss the nutritional difference (GCSE 6-8)


	Key Language
Literacy
Numeracy
	 Literacy
Senses
Coagulation
 
	Numeracy
timing

	T&L
	 Activities for learning 
Resilience – be able to decide on the best method of heat transfer
Evaluative – being able to justify the best method selected
Reasoning – be able to discuss nutritional loss.
Problem solving – be able to predict what the different methods will bring
	 Differentiation :
Challenge: cook the egg, predict the sensory changes and discuss the nutritional difference (GCSE 6-8)
Core: cook the egg. Describe the difference in the sensory outcome. Explain the process of cooking. (GCSE 4-5)
My task: in groups you will be using convection and conduction to cook eggs . On your whiteboard predict the outcome referring to senses. (GCSE 1-3)


	Resources
incl. ICT/VLE 
	  IWB, PPTS.  Practical equipment, eggs.




	Differentiated homework 
	N/A


	N/A
	EMB title:

	SMSC

	 Free range – moral choice of ingredients

	Health & Safety 
(if applicable)
	 Practical.  Risk assessment













	Lesson
	  3 – L/O to understand how radiation works using a grill (S4)

	Objectives linked 
to 9-1 Grades



	Demo on using a grill to char peppers
All must: understand radiation (charring, toasting and grilling) and be able to give example when it should be used (GCSE 3-1)
Most should: be able to make cheese on toast (toast and grill)(school to supply ingredients) and understand the difference in the method (GCSE 4-5)
Some could: make a list of foods which are suitable and unsuitable for the radiation method (GCSE 6-8)


	Key Language
Literacy
Numeracy
	Literacy
Charring, toasting, grilling
	Numeracy
timing

	T&L
	 Activities for learning 
Resilience –selecting the correct method for the product being cooked
Evaluative  - the reason for the choice of cooking method
Reasoning – justify the choice
Problem solving – be able to choose the correct method
	 Differentiation :
Challenge: Make the cheese on toast. Understand radiation, make a list of foods which are suitable and unsuitable for the radiation method 
Core: be able to make cheese on toast (toast and grill)(school to supply ingredients) and understand the difference in the 2 methods 
My task: understand radiation (charring, toasting and grilling) and be able to give example when it should be used 


	Resources
incl. ICT/VLE 
	  Practical ingredients (bread, cheese and peppers) and equipment, IWB and timer.

	Differentiated homework 
	[bookmark: _GoBack]1a) explain why it is good practice to wear oven gloves when using the oven (2 marks)
1b) state how heat is transferred to food when it is roasted (1 mark)
1c) explain why roasted vegetables have a good, robust (strong) flavour (2 marks)
1d) explain why in gas ovens, the top is the hottest part (2 marks)
1e) State how heat is transferred to food when it is grilled (1 mark)
1f) explain why pieces of meat for grilling must be no more than 3.5cm thick (2 marks)
2. Explain the reasons for the following:
2a) the base of a shortcrust pastry case for a flan takes longer to bake in a ceramic flan dish than it does in a metal flan dish (4 marks)
2b) The outside of a grilled chicken leg is burnt, but the inside is undercooked (4 marks)
2c) a cake cooked on the top shelf of a gas oven has overcooked on the outside, but the middle is still undercooked (4 marks)
21/22 GCSE 9, 19/20 GCSE 8, 17/18 GCSE 7, 14-16  GCSE 6, 11-13 GCSE 5, 9-10 GCSE 4, 7-8 GCSE 3, 4-6 GCSE 2, 1-3 GCSE 1.


	EMB Assessment
	Assessment on practice questions

	SMSC

	 Different people have different needs - intolerances.  Sources of ingredients 

	Health & Safety 
iif applicable)
	Practical – risk assessment.



