
[bookmark: _GoBack] 3.2.3.1 Making informed choices - Food Preparation and Nutrition

	Lesson
	  Lesson 1 – Eat well guide

	Objectives linked 
to 9-1 Grades



	All students must: be able to recall the sections of the Eatwell Guide and understand what a portion is. (GCSE 9-7)
Most students: should be able to recall foods and liquids that can be consumed in order to meet the sections and know what nutrients are associated with the sections (GCSE 6-4)
Some students could : identify the excesses and deficiencies associated with the not eating the correct amount of foods. (GCSE 3-1) 

	Key Language
Literacy
Numeracy
	 Key words: healthy balanced diet. Diet.
	 Numeracy: calculating portions

	T&L
	 Activities for learning 

Resilience – being able to identify and change ideas as needed
Evaluative – evaluating the eat well guide
Reasoning – explaining why foods are needed and what they do
Problem solving – how the daily requirements of the eatwell  guide can be met.

	 Differentiation :
 
Challenge: Correctly place foods in a Eatwell Guide. Identify the excesses and deficiencies associated with the not eating the correct amount of foods in each sections of the Eatwell Guide. Analyse your diet and suggest changes and HOW these changes will be made. 
Core: List examples of foods and liquids that can be consumed in order to meet the sections and identify what nutrients are associated with the sections. Analyse your diet and suggest changes. What are the health implications of not eating the Eatwell Guide? 
My task: List foods that fit into the sections of the Eatwell Guide, list what a portion is. Analyse your diet – what changes are needed? 

	Resources
incl. ICT/VLE 
	 Lesson objectives – hand out. IWB. Text book pages 38&39
Analysing your own diet hand out


	Differentiated homework 
	Prep work on life stages
https://www.nutrition.org.uk/nutritionscience/life.html
Use the above link to read about the different nutritional needs for different age groups.
Pre-school, pregnancy, infants, school children, teenagers, adults and older adults.
The group will be split to feed back next lesson.


	EMB Assessment
	EMB title: N/A

	SMSC

	 Working successfully as a group member. Be understanding and considerate to the needs of others.

	Health & Safety 
(if applicable)
	 N/A








	Lesson
	 Lesson 2 – Nutritional Needs 

	Objectives linked 
to 9-1 Grades



	L/O to understand the needs of different ages.
All students must: understand the nutritional needs of young children, teenagers, adults & elderly as far as DRVs, and suggest types of foods they need. (GCSE 3-1)
Most students: should be able to justify the differences in nutritional requirements. (GCSE 6-4)
Some students could : explain the consequences of excesses and deficiencies. (GCSE 9-7) 

	Key Language
Literacy
Numeracy
	Key words: proteins, fats, carbohydrates, water soluble vitamins, fat soluble vitamins, calcium and iron.
	Numeracy: be able to record the nutritional needs of different groups of people

	T&L
	 Activities for learning 
Resilience – being able to identify the nutritional needs of different ages and explain them
Evaluative – evaluate the needs of different groups
Reasoning – explain why different ages have different needs
Problem solving –  explain the effects of deficiencies and excesses

	 Differentiation :
Challenge: research the nutritional needs for young children, teenagers, adults & the elderly for proteins, fats, carbohydrates, calcium, iron, fat soluble vitamins A,D E & K, water soluble vitamins B1, B2, B3, folic acid, B12 and C. Explain how the differences in needs can be met for each age group, along with the problems associated with deficiencies and excesses. 
Core: research the nutritional needs for young children, teenagers, adults & the elderly for proteins, fats, carbohydrates, calcium, iron water soluble vitamins B1, B2, B3, folic acid, B12 and C and suggest types of foods they can eat. 
My task: research the nutritional needs for young children, teenagers, adults & the elderly for proteins, fats, carbohydrates, vitamin A,B,C and D, calcium and iron and comment on the differences.

	Resources
incl. ICT/VLE 
	 PPTs, IWB, Textbooks pages  45-51


	Differentiated homework 
	 N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	 Sharing of views and opinions, understanding that different people have different needs

	Health & Safety 
(if applicable)
	N/A
















	Lesson
	 Lesson 3 – Planning a meal for a specific age group

	Objectives linked 
to 9-1 Grades



	All students must: be able to plan a meal to meet the nutritional needs of one target group. (GCSE 3-1)
Most students: be able to plan day’s diet to meet the nutritional needs (proteins, fats, carbohydrates, vitamin A,B,C and D, calcium and iron)of one target group. (GCSE 6-4)
Some students could : be able to plan a day’s diet to meet the nutritional needs (proteins, fats, carbohydrates, calcium, iron, fat soluble vitamins A,D E & K, water soluble vitamins B1, B2, B3, folic acid, B12 and C) (GCSE 9-7) 

	Key Language
Literacy
Numeracy
	Key words: proteins, fats, carbohydrates, water soluble vitamins, fat soluble vitamins, calcium and iron.
	Numeracy: To be able to calculate the nutritional value of the designed meal

	T&L
	 Activities for learning 
Resilience –  being able to adapt a recipe until the needs of the target group are met
Evaluative – evaluate the nutritional value of the food
Reasoning – explain how the needs have been met
Problem solving –  to design a dish that meets the nutritional needs of a group

	 Differentiation :
 Challenge: plan a day’s diet to meet the nutritional needs (proteins, fats, carbohydrates, calcium, iron, fat soluble vitamins A,D E & K, water soluble vitamins B1, B2, B3, folic acid, B12 and C) you can decide on the age and gender. Use the nutrients programme to analyse the nutritional content. 
Core: plan day’s diet to meet the nutritional needs (proteins, fats, carbohydrates, vitamin A,B,C and D, calcium and iron)of one target group – you choose the age and gender. Use the nutrients programme to analyse the nutritional content. 
My task: choose one group and design a meal to meet the nutritional needs for that target group – use the nutrients programme to analyse the nutritional content.  You can choose the gender and age.

	Resources
incl. ICT/VLE 
	 PPTs, IWB, Lesson obs, nutrients programme.  Students need laptops.


	Differentiated homework 
	Practice exam question - Breakfast is an important meal
A) explain why it is important for teenagers to eat a balanced breakfast every day (5 marks)
B) plan a balanced breakfast that would be suitable for teenagers to eat on a busy weekday when they don’t have much time, and a breakfast that they could eat at the weekend when they have more time (5 marks)
Challenge:  all nutrients needed are identified.  The breakfast are nutritious and well balanced and suitable for the times allowed. (GCSE 9-7)
Core: most of the important nutrients are identified. The breakfasts are balanced and able to be made in the time given. (GCSE 6-4)
My task: some basic nutrients are identified and the breakfasts are mostly achievable in the time given.  They may lack certain nutrients / sections of the eat well guide. (GCSE 3-1)

	EMB Assessment
	EMB title: Practice exam question above

	SMSC

	 Respect each other’s needs.  Being aware that different people have different requirements.

	Health & Safety 
(if applicable)
	 N/A









	Lesson
	 Lesson 4 – Making the meal 

	Objectives linked 
to 9-1 Grades



	L/O – to make the meal planned previously.
All must: complete the practical that will result in a suitable product.  Use a basic time plan. A small range of skills and techniques will be used. (GCSE 3-1)
Most should: complete the practical that will result in a good product. Use a detailed time plan. A good range of skills and techniques will be used. (GCSE 6-4)
Some could: complete the practical that will result in an excellent product.  Use a detailed time plan which will result in the making being finished on time.  An excellent range of skills and techniques will be used. (GCSE 9-7)


	Key Language
Literacy
Numeracy
	 Key words: hygiene
	 Numeracy: timings, weighing and measuring

	T&L
	 Activities for learning 
Resilience –  being able to make the planned meal 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

	 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. 
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. 
My Task: the making uses some skill, assistant is needed when making.  A time plan is basic. A small range of skills and techniques have been used.

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

	Differentiated homework 
	Produce an evaluation commenting on the planning and making of the product.
Challenge: evaluate the making of the product, consider timings, stages of making and organisation. Product a taste testing chart to comment on the final product, ask others to comment too.
Core: Evaluate the planning and making. Evaluate the taste and appearance of the product – how can it be improved? Ask others to comment too.
My task: Evaluate how well you made your product – WWW and EMB. Comment on the taste and appearance of the product and ask others to comment too.

	EMB Assessment
	N/A

	SMSC

	Respect each other’s needs.  Being aware that different people have different requirements.

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





	Lesson
	 Lesson 5 – What a balanced diet could include for a specialist diet.

	Objectives linked 
to 9-1 Grades



	L/O – to understand what a balanced diet means for specialist diets: Vegetarian, Vegan, Coeliac, Lactose intolerant, High fibre diet.
All must: understand that different groups of people need to eat different foods in order to achieve a balanced diet. Explain what the needs of each group are. (GCSE 3-1)
Most should: be able to explain what foods each group should be eating and avoiding. (GCSE 6-4)
Some could: be able to explain the possible nutritional deficiencies with each diet. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: lacto-ovo vegetarian, lacto vegetarian, vegan, coeliac, lactose and high fibre
	Numeracy: 

	T&L
	 Activities for learning 
Resilience – being able to design for a range of specialist diets.
Evaluative – be able to evaluate the diets of each specialist group
Reasoning – explain what nutrients they may be lacking in and what has to be eaten
Problem solving –  be able to understand how to maintain their nutritional needs

	 L/O – to understand what a balanced diet means for specialist diets: Vegetarian, Vegan, Coeliac, Lactose intolerant, High fibre diet.
Challenge: explain the needs of each of the specialist diets, make a list of foods to eat and avoid. Explain the possible nutritional deficiencies with each diet. (GCSE 9-7)
Core: explain the needs of each specialist diet, be able to explain what foods each group should be eating and avoiding. (GCSE 6-4)
My task: understand that different groups of people need to eat different foods in order to achieve a balanced diet. Explain what the needs of each group are. (GCSE 3-1)

	Resources
incl. ICT/VLE 
	 Text book pages 56-57. IWB, PPT

	Differentiated homework 
	 N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	Understand the moral, cultural and religious reasons behind vegetarianism. Be aware that different people have different needs.

	Health & Safety 
(if applicable)
	N/A












	Lesson
	 Lesson 6 - L/O – to adapt the recipe made in lesson 4 for a specialist diet of your choice: Vegetarian, Vegan, Coeliac, Lactose intolerant, High fibre diet.

	Objectives linked 
to 9-1 Grades



	All must: research the nutrients they may be lacking in, make a list of foods high in these nutrients and then adapt the meal you made to meet the needs of the target group and calculate the nutritional value for proteins, fats, carbohydrates, calcium, iron and vitamin C. (GCSE 3-1)
Most should: research the nutrients they may be lacking in, make a list of foods high in these nutrients and then adapt the meal you made to  meet the needs of the target group and calculate the nutritional value for proteins, fats, carbohydrates, calcium, iron, fat soluble vitamins A and D, water soluble vitamins folic acid, B12 and C. (GCSE 6-4)
Some could: research the nutrients they may be lacking in, make a list of foods high in these nutrients and then adapt the meal you made to  meet the needs of the target group and calculate the nutritional value for proteins, fats, carbohydrates, calcium, iron, fat soluble vitamins A,D E & K, water soluble vitamins B1, B2, B3, folic acid, B12 and C. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: lacto-ovo vegetarian, lacto vegetarian, vegan, coeliac, lactose and high fibre
	Numeracy: timings, calculating the nutritional value

	T&L
	 Activities for learning 
Resilience – being able to design for a range of specialist diets and adapt a recipe.
Evaluative – be able to evaluate the diets that has been designed
Reasoning – explain what nutrients they may be lacking in and what has to be eaten
Problem solving –  be able to understand how to maintain their nutritional needs

	Challenge: research the nutrients they may be lacking in, make a list of foods high in these nutrients and then adapt the meal you made to  meet the needs of the target group and calculate the nutritional value for proteins, fats, carbohydrates, calcium, iron, fat soluble vitamins A,D E & K, water soluble vitamins B1, B2, B3, folic acid, B12 and C.  (GCSE 9-7)
Core: research the nutrients they may be lacking in, make a list of foods high in these nutrients and then adapt the meal you made to  meet the needs of the target group and calculate the nutritional value for proteins, fats, carbohydrates, calcium, iron, fat soluble vitamins A and D, water soluble vitamins folic acid, B12 and C. (GCSE 6-4)
My task: research the nutrients they may be lacking in, make a list of foods high in these nutrients and then adapt the meal you made to  meet the needs of the target group and calculate the nutritional value for proteins, fats, carbohydrates, calcium, iron and vitamin C (GCSE 3-1)

	Resources
incl. ICT/VLE 
	 Pages 56-57 of text book.  IWB. PPTs. 


	Differentiated homework 
	 Create a time plan for the practical
GCSE 9-7: 50 mins accounted for. Including health and safety.  Timing is accurate and feasible.
GCSE 6-4: 50 minutes accounted for, not always accurate. Some relevant information relating to health and safety
GCSE 3-1: timing is not accurate, some basic stages are present, health and safety is basic.


	EMB Assessment
	EMB title: N/A

	SMSC

	Understand the moral, cultural and religious reasons behind vegetarianism. Be aware that different people have different needs.

	Health & Safety 
(if applicable)
	N/A





	Lesson
	  Lesson 7 – making an adapted recipe

	Objectives linked 
to 9-1 Grades



	 All must: complete the practical that will result in a suitable product.  Use a basic time plan. A small range of skills and techniques will be used. (GCSE 3-1)
Most should: complete the practical that will result in a good product. Use a detailed time plan. A good range of skills and techniques will be used. (GCSE 6-4)
Some could: complete the practical that will result in an excellent product.  Use a detailed time plan which will result in the making being finished on time.  An excellent range of skills and techniques will be used. (GCSE3-1)

	Key Language
Literacy
Numeracy
	Key words: skills and techniques
	 Numeracy: weighing and measuring.  Timings, temperature control.

	T&L
	 Activities for learning 
Resilience –  being able to make the planned meal 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

	 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 9-7)
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 6-4)
My Task: the making uses some skill, assistant is needed when making.  A time plan is basic. A small range of skills and techniques have been used. (GCSE 3-1)

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

	Differentiated homework 
	N/A


	EMB Assessment
	N/A

	SMSC

	Respect each other’s needs.  Being aware that different people have different requirements.

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


















	Lesson
	 8 – Nutritional analysis

	Objectives linked 
to 9-1 Grades



	All must: be able to compare the nutritional value and make comments on the differences. (GCSE 3-1)
Most should: be able to compare the nutritional value and explain the differences and what impact they might have. Refer to the GDA – is it healthy enough? (GCSE 6-4)
Some should: compare the nutritional value and explain the differences.  Compare to a GDA and comment on whether the product is healthy enough and what changes are needed to meet the GDAs. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: adapting, justifying
	 Numeracy: calculating the nutritional value and comparing it to the original dish

	T&L
	 Activities for learning 
Resilience –  being able to adapt a recipe and make changes to meet their nutritional needs
Evaluative – be able to be evaluative about the changes
Reasoning – explain why certain ingredients have been used
Problem solving –  bring able to make changes to meet the nutritional needs of their target group
	 Differentiation :
 Challenge: compare the nutritional value of both dishes and explain the differences.  Compare to a GDA and comment on whether the product is healthy enough and what changes are needed to meet the GDAs. (GCSE 9-7)
Core: compare the nutritional value of both dishes and explain the differences and what impact they might have. Refer to the GDA – is it healthy enough? (GCSE 6-4)
My task: be able to compare the nutritional value of both dishes and make comments on the differences. (GCSE 3-1)

	Resources
incl. ICT/VLE 
	IWB, PPTS, Nutrients programme, oracy mark sheets 



	Differentiated homework 
	 N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	Respect each other’s needs.  Being aware that different people have different requirements.

	Health & Safety 
(if applicable)
	 N/A






