3.3.2.5. – Raising Agents – Ks4 – Food Preparation & Nutrition

	Lesson
	  Lesson 1 – Raising agents 

	Objectives linked 
to 9-1 Grades



	L/O – to understand the different types of raising agents.

All students must: be able to give examples of raising agents (GCSE 2-1)
Most students should: be able to explain the difference between chemical and mechanical raising agents (GCSE 3-4)
Some students  could: explain how steam can be used as a raising agent (GCSE 5-7)


	Key Language
Literacy
Numeracy
	Key words: 
Raising agents
Chemical
Biological
yeast
	Numeracy:
volume

	T&L
	 Activities for learning 
Resilience - Being able to decide which products will make the best raising agents and when to use them/
Evaluative - assessing which is the best for the required job
Reasoning – be able to explain the difference between chemical and biological raising agents.
Problem solving – predicting the best type to use
	 Differentiation :
Challenge: List different types of raising agents and give examples of food products made using them. Explain how steam can be used as a raising agent. Discuss the different raising agents in a cake. (GCSE 5-7)
Core: Explain the difference between chemical, biological, steam and mechanical raising agents (GCSE 3-4)
My task: make a list of foods which are made using raising agents and give examples of different raising agents (GCSE 2-1)

	
Resources
incl. ICT/VLE 
	 
 Text book: page 140-157
IWB 
Homework sheet for lesson 2 on types of raising agents.




	Differentiated homework 
	 Using the list of raising agents we will be using tomorrow comment on which you think will be the most successful in terms of:
· Best rise
· best texture
· Predict what will happen to the cake that has the whisked egg white
· What do you think the texture and appearance of the cake will be like that has the butter rubbed into the flour?


	EMB Assessment
	EMB title: N/A

	SMSC

	Sources of ingredients – fair trade? Free range?

	Health & Safety 
(if applicable)
	 N/A






	Lesson
	 2 – Practical using raising agents.

	Objectives linked 
to 9-1 Grades



	L/O to use different raising agents to determine the best raising agent.
All must: make cakes in groups using one of the 11 recipe ideas
Most should: be able to predict the best raising agent
Some could: Explain how chemical raising agents work


	Key Language
Literacy
Numeracy
	Literacy: reading recipe sheet.  Key describing words.
	Numeracy: weighing and measuring

	T&L
	 Activities for learning 
Resilience –  being able to make the planned cakes in 50 mins
Evaluative – be able to be evaluative about the make
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make changes / adaptions during the practical and predict the outcome

	 Differentiation :
 Challenge: Make the cakes. Explain how chemical / mechanical raising agents work (GCSE 5-6)
Core: Make the cakes and predict the best raising agent (GCSE 3-4)
My task: make cakes in groups using one of the 11 recipe ideas (GCSE 2-1)


	
Resources
incl. ICT/VLE 
	 Practical: equipment for making and washing up.
IWB – count down timer.  PPT. Camera and name tags. Raising agent hand out



	Differentiated homework 
	 N/A


	EMB Assessment
	N/A

	SMSC

	Choice of ingredients – fair trade / free range

	Health & Safety 
(if applicable)
	Risk assessment, hygiene, coloured chopping boards, kitchen safety, personal hygiene, kitchen hygiene.














	Lesson
	 3 – Raising agents : to use results to determine the best raising agent


	Objectives linked 
to 9-1 Grades



	All must: complete the taste testing  chart
Most  should: make comments that result in the best raising agent being identified
Some could: verbally discuss the pros and cons of each method, including the science behind them

	Key Language
Literacy
Numeracy
	Literacy:
Key words for describing
	Numeracy: 
Calculating the best result

	T&L
	 Activities for learning 
Resilience –  being able to predict the results of the experiment
Evaluative – be able to be evaluative he best raising agent
Reasoning – explain why certain methods have worked better than others
Problem solving –  make changes 

	 Differentiation :
 Challenge: verbally discuss the pros and cons of each method, including the science behind them.  Complete the taste testing chart. (GCSE 5-6)
Core: make comments that result in the best raising agent being identified. Complete the taste testing chart. (GCSE 3-4)
My task: complete the taste testing  chart (GCSE 2-1)


	
Resources
incl. ICT/VLE 
	 Taste testing sheet, samples of cakes made, IWB





	Differentiated homework 
	 Investigate why:
Opening the oven door during cooking can affect how a cake rises.
Adding too much sugar can cause a cake to sink in the middle
Raising agents are used in cake making


	EMB Assessment
	N/A

	SMSC

	Opinions of others are considered.

	Health & Safety 
(if applicable)
	Samples of food – allergies. Hygiene.











	Lesson
	  4 – Choux pastry demo

	Objectives linked 
to 9-1 Grades



	L/O – to see how steam can be used as a raising agent (S11)
All must: understand that water can evaporate into steam and the cause product to rise (GCSE 2-1)
Most should: understand that coagulation needs to occur to keep the shape the steam has made (GCSE 3-4)
Some could:  explain how the shape, colour and texture is made (GCSE 5-7)


	Key Language
Literacy
Numeracy
	Key words:
Choux
Steam
Coagulation 

	 Numeracy:
Weighting and measuring liquids and solids

	T&L
	 Activities for learning 
Resilience –  be able to predict the raising agent in the choux
Evaluative – discuss the functions of the ingredients 
Reasoning – explain why certain products don’t need a chemical raising agent
Problem solving –  what can do wrong – accurate measuring 

	 Differentiation :
Challenge:  Make notes on the demo. Explain how the shape, colour and texture is made (GCSE 5)
Core: Make notes on the demo. Explain how coagulation is needed to occur to keep the shape the steam has made (GCSE 3-4)
My task: Make notes on the demo. Explain how water can evaporate into steam and the cause product to rise (GCSE 2-1)



	Resources
incl. ICT/VLE 
	 Ingredients for choux.  IWB, practical ingredients. 




	Differentiated homework 
	 Prepare for the choux pastry practical – method, ingredients and a container


	EMB Assessment
	Planning of the choux practical (assessment will be the planning and the making)

	SMSC

	Sources of ingredients – ethical and moral

	Health & Safety 
(if applicable)
	Practical for a demonstration – raw eggs
















	Lesson
	 Lesson 5 – Choux pastry practical

	Objectives linked 
to 9-1 Grades



	L/O – to complete a practical using steam as a raising agent. 
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 3-4)
Some could: complete the practical that will result in an excellent product. An excellent range of skills and techniques will be used.(GCSE 5-7)

	Key Language
Literacy
Numeracy
	 Key words:
Piping
Dextrinisation
choux
	 Numeracy:
Weighing and measuring

	T&L
	 Activities for learning 
Resilience –  be able to predict the raising agent in the choux
Evaluative – discuss the functions of the ingredients 
Reasoning – explain why certain products don’t need a chemical raising agent
Problem solving –  what can do wrong – accurate measuring 

	 Differentiation :
 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 5-7)
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 3-4)
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 and equipment. IWB timer.



	Differentiated homework 
	 N/A


	EMB Assessment
	N/A

	SMSC

	Sources of ingredients – ethical and moral

	Health & Safety 
(if applicable)
	Personal and kitchen hygiene.  Risk assessment.










	Lesson
	 6 – Savoury Roulade demonstration

	Objectives linked 
to 9-1 Grades



	L/O – to learn how whisked eggs can be used as a raising agent.
All must: understand that whisked eggs can be used as a raising agent. (GCSE 1-2)
Most should: be able to discuss how the structure of the roulade is maintained. (GCSE 3-4)
Some could: explain the function of all the ingredients being used.(GCSE 5)


	Key Language
Literacy
Numeracy
	Key words:
Roulade

	 Numeracy:
Weighing, measuring and lining of tin.

	T&L
	 Activities for learning 
Resilience –  be able to discuss the functions of ingredients and the impact of leaving some out, or changing flavours
Evaluative – discuss the functions of the ingredients 
Reasoning – justify the ingredients used 
Problem solving –  what can do wrong – accurate measuring 

	 L/O – to learn how whisked eggs can be used as a raising agent.
Challenge: Watch the demo and make notes. Explain the function of all the ingredients being used. (GCSE 5-7)
Core: Watch the demo and make notes. Explain how the structure of the roulade is maintained. (GCSE 3-4)
My task: Watch the demo and make notes. Explain how whisked eggs can be used as a raising agent. (GCSE 2-1)



	
Resources
incl. ICT/VLE 
	 
Practical ingredients, recipe.  IWB




	Differentiated homework 
	 AQA’s stretch and challenge work:
[bookmark: _GoBack]Choux pastry is used for a variety of decorative pastry recipes, such as choux swans, Croquembouche, beignets, Gateau St.Honore, churros and gougere.
Investigate where these recipes come from and how they are made.



	EMB Assessment
	N/A

	SMSC

	Ingredient sources – moral / ethical. Understanding that different people have different nutritional needs.

	Health & Safety 
(if applicable)
	Practical – health and safety – kitchen & personal.







