	Lessons
	3.2.4.1 L 1 – How to store foods

	Objectives linked 
to 9-1 Grades



	L/O to understand how different foods are stored.
All must: be able to discuss the temperatures and types of foods to be stored when: freezing, chilling, cooking, ambient and reheating. (GCSE 1-3)
Most should: be able to identify the special points (GCSE 4-6)
Some could: identify the correct packaging materials to freeze food in. (GCSE 7-8)


	Key Language
Literacy
Numeracy
	Literacy:
Freezing
Shilling
ambient

	Numeracy:
Temperatures for food storage

	T&L
	 Activities for learning:
 Resilience – understand the storage of foods
Evaluative – being able to discuss the symptoms of storage
Reasoning – being able to explain the role of packaging in storage 
Problem solving – explain how to choose the best foods
	 Differentiation :
Challenge: discuss the temperatures and types of foods to be stored when: freezing, chilling, cooking, ambient and reheating. Identify the correct packaging materials to freeze food in. (GCSE 7-8)
Core : discuss the temperatures and types of foods to be stored when: freezing, chilling, cooking, ambient and reheating. be able to identify the special points (GCSE 4-6)
My task: be able to discuss the temperatures and types of foods to be stored when: freezing, chilling, cooking, ambient and reheating. (GCSE 1-3)


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


	Differentiated homework 
	[image: ]

	EMB Assessment
	Above

	SMSC

	[bookmark: _GoBack] Understand that different people have different facilities.

	Health & Safety 
(if applicable)
	N/A







	Lessons
	L2 –  What to look for when buying foods 

	Objectives linked 
to 9-1 Grades



	L/O to understand what to look for when buying foods.
All must: explain the key terms: shelf-life, use-by date, best before, ambient and tainted. 
Know what to look for then buying fresh fruit / veg/ fish & meats. (GCSE 1-3)
Most should: be able to identify things that could go wrong when buying form a market / stall and packaging (GCSE 4-6)
Some could: identify the correct materials to use for different foods. (GCSE 7-8)


	Key Language
Literacy
Numeracy
	Literacy:
shelf-life, 
use-by date, 
best before, 
ambient 
tainted. 

	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understand the storage of foods
Evaluative – being able to discuss the symptoms of storage
Reasoning – being able to explain the role of packaging in storage 
Problem solving – explain how to choose the best foods
	 Differentiation :
Challenge: explain the key terms: shelf-life, use-by date, best before, ambient and tainted. Know what to look for then buying fresh fruit / veg/ fish & meats identify the correct materials to use for different packaging. (GCSE 7-8)
Core: explain the key terms: shelf-life, use-by date, best before, ambient and tainted. Know what to look for then buying fresh fruit / veg/ fish & meats be able to identify things that could go wrong when buying form a market / stall and packaging (GCSE 4-6)
My task: explain the key terms: shelf-life, use-by date, best before, ambient and tainted. Know what to look for then buying fresh fruit / veg/ fish & meats. (GCSE 1-3)
 

	Resources
incl. ICT/VLE 
	 
Text book, IWB, lesson PPts, handout for how to choose foods

	Differentiated homework 
	N/A

	EMB Assessment
	N/A

	SMSC

	Different people have access to different qualities of foods.

	Health & Safety 
(if applicable)
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192 Chapter 6 Principles of food safety

. r practice I
___N§ i . a) Explain why itis important to use suitable containers to store food in a freezer. (3 marks) |

Explain why it is a good idea to tightly wrap or place strong-smelling foods, such as cheese |
and garlic, in containers with ids in the refrigerator. (3 marks)

Explain why it is important that cupboards that are used to store dry foods should be well

ventilated. (3 marks)

Explain how and why eggs should be stored in a refrigerator. (3 marks)
State four qualities you would look for when buying each of the following foods:
a) Fresh vegetables. (4 marks)

b) Fresh fish. (4 marks)

2
g Explain why use-by dates are put on high-risk and perishable food products. (2 marks) .
§ State what a ‘best before date’ means on a food product. (2 marks)
8 .
=
5 d In a busy professional kitchen, responsibility for organising the storage of food is
S W swetchan® \§ i ific j
3 s often given as a specific job role for a member of staff.

o

activity a) Identify and illustrate, with examples, the key tasks that this job would

involve. (6 marks)

b)

Comment on the importance of correct food storage in such an
organisation. (6 marks)

Preparing, cooking and
ELT=]





