	Lessons
	3.6.1.2. L1 – Food and the Environment

	Objectives linked 
to 9-1 Grades



	L/O to understand how food production affects the environment
Starter: carbon footprint – how much CO2 is released from producing and consuming food – though shower into type of carbon food print. 
All must: Understand what seasonal foods are. Know what food miles are and how they can be reduced.  Know that locally produced means. Understand that packaging can have a negative impact on the environment. (GCSE 1-3)
Most should: know what foods are in season (winter, spring, summer and autumn).  Know what food miles are and the advantages and disadvantages.  Know that locally produced means and give examples. Understand the environmental impact of packaging. (GCSE 4-6)
Some could: be able to discuss the advantages and disadvantages of seasonal foods. Explain why foods miles are bad for the environment. Understand the pros and cons of using locally produced foods.  Explain what can 

	Key Language
Literacy
Numeracy
	Literacy:
Carbon footprint
Locally
environment
	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understand that food production can affect the environments
Evaluative – being able to discuss the different environmental considerations
Reasoning – being able to explain what certain environmental factors affect food choice
Problem solving – explain the reasoning behind food choice relating to environmental issues
	Challenge: be able to discuss the advantages and disadvantages of seasonal foods. Explain why foods miles are bad for the environment. Understand the pros and cons of using locally produced foods.  Explain what can be done to reduce the amount of packaging used in foods. (GCSE 6-9)
Core: know what foods are in season (winter, spring, summer and autumn).  Know what food miles are and the advantages and disadvantages.  Know that locally produced means and give examples. Understand the environmental impact of packaging. (GCSE 4-5)
My task : Understand what seasonal foods are. Know what food miles are and how they can be reduced.  Know that locally produced means. Understand that packaging can have a negative impact on the environment. (GCSE 1-3)

	Resources
incl. ICT/VLE 
	 Text book page 263,  IWB, lesson PPts, 


	Differentiated homework 
	 Research seasonal foods that could be used to make a snack.


	EMB Assessment
	N/A

	SMSC

	 Understand that different people have different beliefs that affect food choice.

	Health & Safety 
(if applicable)
	N/A





	Lessons
	L2 – Planning the making – Seasonal foods

	Objectives linked 
to 9-1 Grades



	L/O to be able to plan a snack product using local and seasonal ingredients 
All must: design a product identifying local / seasonal foods
Most should: be able to estimate the food miles for the product designed
Some could: design a snack, identify local / seasonal ingredients and discuss the impact of the other ingredients on the environment



	Key Language
Literacy
Numeracy
	Literacy:
Food provenance
Locally sourced
seasonal
	Numeracy:
Timings and quantities  for the plan of making

	T&L
	 Activities for learning:
 Resilience – understand that food production can affect the environments
Evaluative – being able to discuss the different environmental considerations
Reasoning – being able to explain what certain environmental factors affect food choice
Problem solving – explain the reasoning behind food choice relating to environmental issues
	L/O to be able to plan a snack product using local and seasonal ingredients 
Challenge: design a snack, identify local / seasonal ingredients and discuss the impact of the other ingredients on the environment
Core: be able to estimate the food miles for the product designed
My task: design a product identifying local / seasonal foods


	Resources
incl. ICT/VLE 
	 Text book page 263,  IWB, lesson PPts, 


	Differentiated homework 
	N/A

	EMB Assessment
	N/A

	SMSC

	Be aware that different foods can affect the environment

	Health & Safety 
(if applicable)
	N/A

















	Lessons
	L3 – Making the making – Local / seasonal food

	Objectives linked 
to 9-1 Grades



	L/O – to complete a practical for a British meal
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 3-5)
Some could: complete the practical that will result in a excellent product. An excellent range of skills and techniques will be used.(GCSE 6-9)

	Key Language
Literacy
Numeracy
	Literacy:
Food provenance
Locally sourced
seasonal
	Numeracy:
Timings and quantities for the plan of making.
Weighing and measuring 

	T&L
	 Activities for learning:
 Resilience – understand that food production can affect the environments
Evaluative – being able to discuss the different environmental considerations
Reasoning – being able to explain what certain environmental factors affect food choice
Problem solving – explain the reasoning behind food choice relating to environmental issues
	 L/O – to complete a practical for a British meal
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 6-9)
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 3-5)
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, timer, IWB, method of making, practical equipment


	Differentiated homework 
	[bookmark: _GoBack]Past AQA questions
[image: ]


	EMB Assessment
	Yes –Planning and making 

	SMSC

	Be aware that different countries have different foods

	Health & Safety 
(if applicable)
	Risk assessment, temperature probes, chopping boards.  Kitchen and personal hygiene
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practice

questions

1. @) State one reason why it may be better for the environment to buy locally grown foods (1 mark)
b) State two ways in which consumers can cut down on food wastage in the home. (2 marks)
2. 2) Explain why the production of meat and dalry foods has a higher carbon footprint than the
production of fruit and vegetables. (4 marks)
b)  Explain three ways in which climate change can affect food production. (3 marks)

~\

wretch and
Sthalionge
question

In the fruit and vegetable section of a supermarket,
single bananas are being sold in individual polystyrene
food trays, covered in cling film with a sticky label giving
the price and nutritional information.

Investigate and explain in detail, the environmental
implications of packaging and selling bananas in this way.
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