[bookmark: _GoBack]3.2.1.3 and 3.3.2.2 – Carbohydrates – KS4 - Food Preparation and Nutrition

	Lesson
	 Lesson 1 – function, sources of carbohydrates

	Objectives linked 
to 9-1 Grades



	 L/O – to understand the function, sources of carbohydrates in the diet and our DRVS.
All must: be able to explain what carbohydrates are used for and where we can find it  - include starch and sugars (GCSE 3-1)
Most should: be able to explain the deficiencies and excesses associated with carbohydrates. Understand the daily requirements for different groups. (GCSE 6-4)
Some could:  explain why different groups have different nutritional needs.  And list the carbohydrate starch content of 5 foods and sugar content of 5 foods (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: monosaccharides, disaccharides and polysaccharides
	  Numeracy: calculating the nutritional value of foods

	T&L
	 Activities for learning 
Resilience – being able to identify the correct nutritional value of foods
Evaluative – evaluate the nutritional value of foods
Reasoning – explaining why some carbohydrates are better to eat than others
Problem solving – being able to select suitable foods to meet the GDAs

	 Differentiation :
 Challenge:  Explain what carbohydrates do and where we can find them.  Research the nutritional needs for different groups and explain these differences. Explain the health risks of deficiency and excesses. And list the carbohydrate starch content of 5 foods and sugar content of 5 foods
Core: Explain what carbohydrates do and where we can find them.  Explain the deficiencies and excesses associated with carbohydrates. Understand the daily requirements for different groups.
My Task: Explain what carbohydrate is used for and where we can find it – including starches and sugars. Research the nutritional needs for your age group.

	Resources
incl. ICT/VLE 
	Text book page 16-19. IWB, nutrient programme, PPTs

	Differentiated homework 
	 Extended writing:
Prep work – make notes on the sugar tax
 You are working for the NHS and have been asked to produce an article explaining to parents what the sugar tax is and why it is being introduced
http://www.telegraph.co.uk/food-and-drink/news/sugar-tax-what-does-it-mean-and-who-will-be-affected/ 


	EMB Assessment
	EMB title: N/A

	SMSC

	 Understand that different people have different nutritional needs.  Be aware of the sources of foods and the moral issues

	Health & Safety 
(if applicable)
	 N/A






	Lesson
	 Lesson 2 – carbohydrates: starches, sugars and dietary fibre

	Objectives linked 
to 9-1 Grades



	 L/O – to understand the different groups of carbohydrates.
All must: understand the difference between sugars and starches and dietary fibre (GCSE 3-1)
Most should: be able to explain what polysaccharides, monosaccharaides and disaccharides are (GCSE 6-4)
Some could: be able to give examples of poly, mono and disaccharides.(GCSE 9-7)

	Key Language
Literacy
Numeracy
	Literacy: monosaccharides, disaccharides and polysaccharides
	  Numeracy: Numeracy: calculating the nutritional value of foods

	T&L
	 Activities for learning 
Resilience – being able to identify the correct nutritional value of foods
Evaluative – evaluate the nutritional value of foods
Reasoning – explaining why some carbohydrates are better to eat than others
Problem solving – being able to select suitable foods to meet the GDAs
	 Differentiation :
Challenge: explain what starches, sugars and dietary fibre are. Give examples of poly, mono and disaccharides. Explain diverticular disease.
Core: explain what polysaccharides, monosaccharaides and disaccharides are 
My task: understand the difference between sugars and starches and dietary fibre and explain what they do
 

	Resources
incl. ICT/VLE 
	 Text book page 16-19
IWB, PPts


	Differentiated homework 
	N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	 Understand that different food sources can have an impact on moral choices and the environment

	Health & Safety 
(if applicable)
	 N/A
















	Lesson
	  Lesson 3 -  Planning for gelatinisation practical

	Objectives linked 
to 9-1 Grades



	 L/O understand how a carbohydrate can thicken a product.
All must: understand that a starch can be used to thicken a product and give 3 different examples of gelatinised products.  Plan custard practical. (GCSE 3-1)
Most should: be able to explain the science behind gelatinisation including the process and key temperatures (GCSE 6-4)
Some could: explain what products can strengthen and weaken a thickened sauce (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: gelatinisation, strengthen, weaken
	 Numeracy: key temperatures 

	T&L
	 Activities for learning 
Resilience – being able to plan the practical
Evaluative – evaluate the function of the ingredients
Reasoning – explaining why some carbohydrates are better to thicken products than others
Problem solving – being able to explain the process of gelatinisation
	 Differentiation :
 L/O understand how a carbohydrate can thicken a product.
Challenge: understand that starch can be used to thicken a sauce and give examples of the changes.  Explain what products can strengthen and weaken a thickened sauce. Plan custard practical.
Most should: understand that starch can be used to thicken a sauce and note the key changes and temperatures. Plan custard practical.
All must: understand that a starch can be used to thicken a product and give 3 different examples of gelatinised products. Plan custard practical.

	Resources
incl. ICT/VLE 
	 Custard recipe. IWB, PPTS
Text book page 118-119

	Differentiated homework 
	 Write up extended writing:
You are working for the NHS and have been asked to produce an article explaining to parents what the sugar tax is and why it is being introduced. One side of A4
Challenge: you have an introduction, a detailed explanation about what the tax will mean, which products it will be used on. There will be information about why we need to reduce sugar intake. (GCSE 9-7)
Core: You have an introduction, an explanation about what the tax will mean, a brief description of which products it will be used on. There will be a list of reasons why sugar should be avoided (GCSE 4-6) 
My task: you have explained what the tax will mean and why it is needed.  There is some information on why sugar is bad for us. (GCSE 3-1)


	EMB Assessment
	EMB title: You are working for the NHS and have been asked to produce an article explaining to parents what the sugar tax is and why it is being introduced. One side of A4


	SMSC

	 Understand that different food sources can have an impact on moral choices and the environment

	Health & Safety 
(if applicable)
	 N/A







	Lesson
	 Lesson 4 – gelatinisation practical

	Objectives linked 
to 9-1 Grades



	 L/O make custard to understand the gelatinisation process
All must: be able to make a custard and explain the gelatinisation process (GCSE 3-1)
Most should: be able to explain orally the processes they are going through (GCSE 6-4)
Some could: Explain what can go wrong with gelatinisation and how this can be prevented (GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: gelatinisation, strengthen, weaken
	 Numeracy: key temperatures, weighing and measuring 

	T&L
	 Activities for learning Resilience –  being able to make the custard 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: Make the custard, and verbally explain what can go wrong with gelatinisation and how this can be prevented
Core: Make the custard and explain orally the processes they are going through
My task: Make a custard and explain the gelatinisation process

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

	Differentiated homework 
	 Practice exam questions
1) discuss why it would be better for young children to eat an apple rather than drink apple juice (5 marks)
2a) state the name of the process by which plants make carbohydrates (1 mark)
2b) carbohydrates can be classified into two main groups – what are they? (2 marks)
2c) State the names of 2 monosaccharides (2 marks)
2d) State the names of 2 disaccharides (2 marks)
2e) State the names of 2 polysaccharides (2 marks)
3)In their report published in 2015, the Scientific Advisory Committee on Nutrition (SACN) has recommended that people should reduce the amount of free sugars they consume to 5% of their total carbohydrate each day.
3a) discuss why they have made this recommendation and explain what problems there might be in putting this into practice (6 marks)


	EMB Assessment
	EMB title: Practice exam questions – carbohydrates 

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability.

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







	Lesson
	 Lesson 5 – bread demonstration

	Objectives linked 
to 9-1 Grades



	 L/O to understand how bread with a high fibre content can be proved. 
All must: understand how the fibre content affects the proving of bread (GCSE 3-1)
Most should: be able to explain what can be done to ensure a ‘spongy’ bread is formed (GCSE 6-4)
Some could: discuss the problems with over proving (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: proving, yeast, kneading, dextrinisation
	 Numeracy: weighing and measuring 

	T&L
	 Activities for learning 
Resilience –  being able to make the bread 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: watch demo, make notes on the proving process, discuss the problems with over proving
Core: watch demo, explain what can be done to ensure a ‘spongy’ bread is formed
My task: watch demo, understand how the fibre content affects the proving of bread

 



	Resources
incl. ICT/VLE 
	 Ingredients and equipment for bread making, white boards, IWB, PPTS

	Differentiated homework 
	Collect ingredients for the practical


	EMB Assessment
	EMB title: N/A

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability. Different people have different needs - fibre

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













	Lesson
	 Lesson 6 – Bread practical

	Objectives linked 
to 9-1 Grades



	 L/O to make high-fibre bread and allow to prove before knocking back
All must: be able to make bread and allow it to prove before knocking back (GCSE 3-1)
Most should: be able to explain what the purpose of proving is (GCSE 6-4)
Some could: explain what happens if a bread is over proved (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: proving, yeast, kneading, dextrinisation
	 Numeracy: weighing and measuring 

	T&L
	 Activities for learning 
Resilience –  being able to make the bread 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: make bread, allow to prove and orally explain what happens if a bread is over proved
Core: make bread, allow to prove and explain what the purpose of proving is
My task: be able to make bread and allow it to prove before knocking back




	
Resources
incl. ICT/VLE 
	 Ingredients and equipment for bread making, white boards, IWB, PPTS

	Differentiated homework 
	Explain the role of:
Gluten in bread making
Yeast in bread making
Explain what dextrinisation is


	EMB Assessment
	EMB title: N/A

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability. Different people have different needs - fibre

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














	Lesson
	 Lesson 7 – Modify a recipe to increase the fibre content

	Objectives linked 
to 9-1 Grades



	 L/O to learn how to change a recipe in order to increase the fibre content
All must: be able to adapt a recipe to increase the fibre content (GCSE 3-1)
Most should: be able to be able to list foods high in fibre and compare to foods not high in fibre (GCSE 6-4)
Some could: be able to use the nutrients programme and calculate the fibre content before and after. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: Dietary fibre
	 Numeracy: calculating the fibre content

	T&L
	 Activities for learning 
Resilience – being able to modify a recipe
Evaluative – evaluate the nutritional value of the ingredients
Reasoning – explaining why some foods are higher in fibre than others
Problem solving – being able to adapt a recipe to be high in fibre
	 Differentiation :
 Challenge: take a recipe and adapt it in order to increase the fibre content.  Use the nutrients programme and calculate the fibre content before and after.
Core: Make a list of foods high in fibre and compare to foods not high in fibre. Take a recipe and adapt it in order to increase the fibre content. 
My task: take a recipe and adapt it to increase the fibre content


	Resources
incl. ICT/VLE 
	  Nutrient programme, Bender and Bender food tables, IWB, PPTs
Key words sheet


	Differentiated homework 
	 Define the key words

	EMB Assessment
	EMB title: N/A

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability. Different people have different needs - fibre

	Health & Safety 
(if applicable)
	In the planning of the product -  kitchen and personal hygiene











	Lesson
	 Lesson 8 – making the modified fibre recipe

	Objectives linked 
to 9-1 Grades



	 All must: complete the practical that will result in a suitable product. 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. 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. An excellent range of skills and techniques will be used. (GCSE 9-7)

	Key Language
Literacy
Numeracy
	Key words: dietary fibre, diverticular disease 
	Numeracy: weighing and measuring

	T&L
	 Activities for learning 
	 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.
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 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 
	 N/A


	EMB Assessment
	EMB title: N/A

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability. Different people have different needs - fibre

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













	Lesson
	  Lesson 9 - Conduction & convection in sauce making - demo

	Objectives linked 
to 9-1 Grades



	 L/O to understand how conduction and convection work to cook a sauce and the need for agitation.
All must: understand how a sauce is made, and that a sauce has to be stirred. Plan for the practical next lesson. (GCSE 3-1)
Most should: be able to predict what can happen if a sauce if not stirred (GCSE 6-4)
Some could: explain how conduction and convection heat a sauce (GCSE 9-7)
2 demonstrations – one stirred and the other one not

	Key Language
Literacy
Numeracy
	Key words: conduction, convection and gelatinisation
	Numeracy: weighing and measuring.  Key temperatures

	T&L
	 Activities for learning 
Resilience –  being able to watch demo and make notes
Evaluative – be able to be evaluative about the choice of ingredients
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make suggestions about the types of ingredients
	 Differentiation :
 Challenge: watch the demo, explain how conduction and convection heat a sauce. Plan the practical.
Core: watch the demo, predict what can happen if a sauce if not stirred. Plan the practical.
My task: watch the demo, explain how a sauce is made, and why a sauce has to be stirred. Plan for the practical next lesson.




	
Resources
incl. ICT/VLE 
	  Ingredients for sauce demo.
Practical: equipment for making and washing up.



	Differentiated homework 
	 Practice exam questions
1) describe what happened to the starch in a béchamel sauce at 60oC, 80oC and 100oC (5 marks)
2) show your understanding of food science by explaining the reasons for the following problems:
In a  macaroni cheese:
The sauce is lumpy (2 marks)
The sauce tastes a bit like raw flour (2 marks)
The pieces of macaroni are stuck together and hard to separate (2 marks)
3) Explain why you may be told to ‘Stir the béchamel sauce all the time whilst it is being heated on the hob’ (3 marks)


	EMB Assessment
	EMB title: Practice exam questions – function of carbohydrates 

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability. 

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








	Lesson
	 Lesson 10 – gelatinisation experiment

	Objectives linked 
to 9-1 Grades



	 L/O to experiment with method and ratio when making a blended white sauce – roux / all in one / infused / volute  or béchamel
All must: get into groups and make a sauce and determine the viscosity using viscosity rings
Most should: be able to explain the difference in the sauces
Some could: explain which sauce is best for different dishes


	Key Language
Literacy
Numeracy
	Key words: gelatinisation, béchamel 
	 Numeracy: weighing and measuring 

	T&L
	 Activities for learning 
Resilience –  being able to work in a team to make a sauce 
Evaluative – be able to be evaluative about the choice of ingredients
Reasoning – explain why certain methods / ingredients have been chosen
Problem solving –  make suggestions about the types of ingredients
	 Differentiation :
 Challenge: Make the sauce, record findings on the sheet & viscosity ring.  Explain which sauce is best for different dishes.
Core: Make the sauce, record finding on the sheet & viscosity ring. Be able to explain the difference in the sauces
My task: Make the sauce, record findings on the sheet. Get into groups and make a sauce and determine the viscosity using viscosity rings

	Resources
incl. ICT/VLE 
	 Practical: equipment for making and washing up.
Viscosity rings.  Ingredients for the viscosity experiment.  Sauce experiment write up sheet.


	Differentiated homework 
	 Writing up the sauce experiment 

	EMB Assessment
	EMB title: N/A

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability. 

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














	Lesson
	 Lesson 11 -  Dextrinisation

	Objectives linked 
to 9-1 Grades



	L/O – understand how dry heat can affect the appearance of bread – dextrinisation.
All must: be able to explain what dextrinisation is. (GCSE 3-1)
Most should: be able to give examples of when dextrinisation happens. (GCSE 6-4)
Some could: Explain other ways foods can brown.(GCSE 9-7)

	Key Language
Literacy
Numeracy
	 Key words: dry heat, dextrinisation
	 Numeracy: 

	T&L
	 Activities for learning 
Resilience –  being able to work out the effect of dry heat on starch
Evaluative – be able to be evaluative about the choice of ingredients
Reasoning – explain why certain foods brown due to heat
Problem solving –  make suggestions about the types of ingredients that can brown
	 Differentiation :
 Challenge: Watch demo and make notes on the changes. Explain other ways foods can brown.
Core: Watch demo and make notes on the changes. Give examples of when dextrinisation happens.
My task: Watch demo and make notes on the changes. Be able to explain what dextrinisation is.



	
Resources
incl. ICT/VLE 
	 
 Bread for experiment.  Text book page 122.  IWB, PPTs.




	Differentiated homework 
	 N/A

	EMB Assessment
	EMB title: N/A

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability. 

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









	Lesson
	 Lesson 12 – caramelisation of vegetables

	Objectives linked 
to 9-1 Grades



	L/O to understand how natural sugars (fructose) can be caramelised
All must: be able to explain how foods brown due to heat. Note the differences between caramelised and boiled vegetables.
Most should: be able to discuss the advantages of using caramelised vegetables and which fruits / veg would work well
Some could: discuss the temperatures used in caramelisation and understand when and why the flavour can become bitter.
Demo on caramelisation and boiling


	Key Language
Literacy
Numeracy
	Key words: caramelisation 
	 Numeracy: key temperatures

	T&L
	 Activities for learning 
Resilience –  being able to work out the effect of dry heat on starch
Evaluative – be able to be evaluative about the choice of ingredients
Reasoning – explain why certain foods brown due to heat
Problem solving –  make suggestions about the types of ingredients that can brown
	 Differentiation :
 Challenge: Take the 2 samples and discuss the difference. Discuss the temperatures used in caramelisation and understand when and why the flavour can become bitter. Explain the caramelisation of sugars.
Core: Take the 2 samples and discuss the difference. Discuss the advantages of using caramelised vegetables and which fruits / veg would work well. Explain the caramelisation of sugars.
All must: Explain how foods brown due to heat. Note the differences between caramelised and boiled vegetables. Explain the caramelisation of sugars.



	Resources
incl. ICT/VLE 
	  Vegetables – boiled and caramelised, Practical equipment.
IWB, PPTS, text book page 122



	Differentiated homework 
	 Complete the carbohydrates revision sheet

	EMB Assessment
	EMB title: N/A

	SMSC

	Understanding the role of ingredients and the sources.  Their impact on the environment and sustainability. 

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








	Lessons
	 Lesson 13 – Carbohydrate test

	Objectives linked 
to 9-1 Grades



	Test on 3.2.1.3 and 3.3.2.2 – Carbohydrates 



	Key Language
Literacy
Numeracy
	
	

	T&L
	1) What are the 3 main types of carbohydrates? (3 marks)
2) Explain what a monosaccharide is. (1 mark)
3) Give 3 examples of monosaccharides (3 marks)
4) Explain what a disaccharide is (1 mark)
5) Give 3 examples of a disaccharide (3 marks)
6) -Give 2 examples of a polysaccharide (2 marks)
7) -Gelatinisation is the thickening of a product using a starch – what happens at the following temperatures? (3 marks)
· 60oC
· 80oC
· 100oC
8) Fibre is essential in removing waste from our bodies, list 3 foods high in fibre (3 marks)
9) Explain what dextrinization is (1 mark)
10) Give an example of dextrinization (1 mark)
11) Explain what caramelisation is (1 mark)
12) Give an example of caramelisation (1 mark)


	

	Resources
incl. ICT/VLE 
	Test paper

	Differentiated homework 
	N/A

	EMB Assessment
	EMB title: N/A

	SMSC

	

	Health & Safety 
(if applicable)
	



