3.3.2.4 Fruit and vegetables 

	Lessons
	·  L/O to learn about what enzymic browning is, when it happens and how to prevent it.

	Objectives linked 
to 9-1 Grades



	All must:  predict what happens when an apple is left out, covered in cling film, blanched, covered with lemon juice and understand what enzymic browning is
Most should: identify the types of fruits / vegetables that enzymic browning will effect.
Some could: Predict the outcome of the experiment.


	Key Language
Literacy
Numeracy
	Literacy:
Oxidation 
Enzymic browning
	Numeracy:

	T&L
	 Activities for learning:
 
	 Differentiation :
 Challenge: Explain what enzymic browning is, when it occurs and how it can be prevented.  Accurately predict the outcome of the experiment.
Core: Explain what enzymic browning is and identify the types of fruits / vegetables that enzymic browning will effect, make notes on how it can be prevented. Predict the outcome of the experiment.
My task:  explain what enzymic browning is and hot to prevent it. Predict the outcome of the experiment.



	
Resources
incl. ICT/VLE 
	 
 Apples and demonstration ingredients.  Text book page 162.  IWB, PPTS




	Differentiated homework 
	 1) Discuss the results from:
Apple is left out, 
An apple is covered in cling film, 
An apple is blanched, 
An apple is covered with lemon juice
Write as Aim /method/ conclusion
Use the photos to help you.

2) Explain how oxidation eg preventing vitamin loss when preparing and cooking vegetables can be reduced.


	EMB Assessment
	N/A

	SMSC

	 Sources of ingredients

	Health & Safety 
(if applicable)
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