3.4.2.2– Preparing, cooking and serving food  -  Food Preparation and Nutrition


	Lessons
	 Lesson 1- preparing, cooking and serving food

	Objectives linked 
to 9-1 Grades



	L/O: to understand how to prepare, cook and serve food in a hygienic manner. Demo on turkey burgers.
All must: be able to take a recipe / watch a demonstration and highlight the possible hygiene issues. (GCSE 9-7)
Most could: be able to take a recipe / watch a demonstration and predict the possible problems with not following hygiene rules (GCSE 6-4)
Some could: be able to identify in detail the possible H&S issues when preparing, cooking and serving foods.  Include key temperatures and risk points (GCSE 3-1)

	Key Language
Literacy
Numeracy
	Key words: hygiene, cross contamination, temperatures, preventing risk
	 Numeracy: temperatures

	T&L
	 Activities for learning Resilience –  being able to change things as needed
Evaluative – being critical about the risk identified
Reasoning – explaining why the risks are risks
Problem solving – identifying potential hazards
	 Differentiation :
 Challenge: take the recipe sheet, identify in detail the possible H&S issues when preparing, cooking and serving foods.  Include key temperatures and risk points. Then add more points when watching the demo (green pen).
Core: take the recipe sheet, highlight possible safety problems and predict the possible problems with not following hygiene rules. Then add more points when watching the demo (green pen).
My task: take the recipe sheet and highlight the possible hygiene issues. Then add more points when watching the demo (green pen).

	Resources
incl. ICT/VLE 
	 Demonstration on a turkey burger – ingredients and practical equipment.  Cleaning up equipment. Recipe for turkey burger.


	Differentiated homework 
	 Extended writing task.
[bookmark: _GoBack]You are a manager of a coffee shop and there is a new member of staff starting work.  Write guidelines for health and safety.
Mark scheme:
GCSE 9-7  - detained guidelines including examples of each of the above.  Consequences of not following procedures included, along with some reference to laws.
GCSE 6-4 -  a mostly accurate and detailed H&S guideline.
GCSE 3-1 – a basic guideline, missing some of the points listed above. Some information is not accurate.


	EMB Assessment
	EMB title: As above

	SMSC

	 Being able to manage risk no matter what the situation is.

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





