3.2.2.1 – Water Soluble Vitamins

	Lessons
	 1 – Functions and Sources of Water soluble vitamins

	Objectives linked 
to 9-1 Grades



	All must: be able to explain what fat soluble vitamins are, know what they do and which foods we find them in (GCSE 3-1)
Most should: be able to explain the deficiencies and excesses associated with Vit B1, B2, B3, B12 & C (GCSE 6-4)
Some could:  identify the DRVs for age groups.  Identify which nutrient works with Vit C to help absorption  (GCSE 9-7)


	Key Language
Literacy
Numeracy
	Literacy
Excesses & deficiencies
	Numeracy
Calculating the DRVs for different age groups

	T&L
	 Activities for learning 
Resilience – be able to explain why different people have different needs
Evaluative – being able to list the best sources of the fat soluble vitamins
Reasoning – be able to justify different DRVS
Problem solving – decide on who needs more and why
	 Differentiation :
 Challenge:  identify the DRVs for age groups.  Identify which mineral works with Vit C to help absorption  (GCSE 9-7)
Core: be able to explain the deficiencies and excesses associated with Vit B1, B2, B3, B12 & C (GCSE 6-4)
My task: be able to explain what fat soluble vitamins are, know what they do and which foods we find them in (GCSE 3-1)


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


	Differentiated homework 
	 Water soluble vitamins are easily lost / damaged during preparation and cooking.
Read page 27 of the e-text book and make notes on:
Storing foods
Preparation of fruits and vegetables
Cooking vegetables 
Ext: research the vitamins C content of a cooked and raw carrot.


	EMB Assessment
	N/A

	SMSC

	 Understand that different groups of people have different needs

	Health & Safety 
(if applicable)
	 N/A













	Lessons
	 2 – Knife skills – L/O to improve the control of a knife – cutting vegetables into even pieces. To include cubing, juliene, slicing – making into mashed potato.


	Objectives linked 
to 9-1 Grades



	All must: be able to use a knife, but it may be an incorrect use of knife and not uniform  
Most should: be able to use a knife accurately, but chopping is not uniform
Some could: use the knife accurately and cutting is uniform in a  range of sizes


	Key Language
Literacy
Numeracy
	 Literacy
Cubing, julienne, 
	Numeracy
Measuring shapes

	T&L
	 Activities for learning 
Resilience –having a go at julienne, cubing and slicing
Evaluative – being able to understand the role of different knives
Reasoning – justify the use of different knives
Problem solving – be able to explain why a knife will work for some jobs but not others
	 Differentiation :
 Challenge: accurate and uniform range of sizes
Core: accurate use of knife but not uniform
My task: incorrect use of knife and not uniform  



	Resources
incl. ICT/VLE 
	  Potatoes, knife set, IWB, PPTS.  Practical equipment.




	Differentiated homework 
	N/A


	N/A
	EMB title:

	SMSC

	 Sustainability and resources

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

















	Lesson
	  3 – Cooking methods for water soluble vitamins 

	Objectives linked 
to 9-1 Grades



	All must: be able to describe the cooking method
Most should: be able to give at least 2 food examples used for each cooking method
Some could: explain what the vitamin loss might be and explain how this can be minimised

	Key Language
Literacy
Numeracy
	Literacy
Steaming, boiling, simmering, poaching
	Numeracy


	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: explain what the vitamin loss might be and explain how this can be minimised
Core: be able to give at least 2 food examples used for each cooking method
My task: be able to describe the cooking method


	Resources
incl. ICT/VLE 
	 
 PPTS, IWB, hand out

	Differentiated homework 
	· You are preparing the following meal for 4 people:
· [bookmark: _GoBack]Roast chicken, boiled new potatoes, carrots, broccoli, cabbage, gravy, fresh fruit salad, yoghurt
· Explain with reasons and examples, how you would minimise the loss of vitamins from the food as you prepare, cook and serve the meal. (10 marks)
· 2a) state why pregnant women, young women and elderly people might need vitamin supplements.  Give reasons for your answers. (6 marks)
· 2b)discuss why it is advisable to seek medical advice before taking or giving vitamin supplements.  Give reasons for your answers (3 marks) 
· 18/19 – GCSE 9, 16/17 =GCSE 8, 14/15  = GCSE 7, 12/13 =  GCSE 6, 10/11 GCSE 5,  8/9 = GCSE 4,  6/7 = GCSE 3, 4/5 = GCSE 2 and   3 or below GCSE 1


	EMB Assessment
	AQA example questions (above)

	SMSC

	 Different people have different needs

	Health & Safety 
(if applicable)
	N/A 



