	Lessons
	3.4.1.4 Bacterial Contamination L 1 – Food poisoning

	Objectives linked 
to 9-1 Grades



	L/O to understand the different types of food poisoning.
All must: complete a thought shower into what bacteria need to grow and survive.  Identify the sources of bacterial contamination: other contaminated foods / work surfaces & equipment / people/ pests / food waste / food packaging.  And complete a thought shower. Complete questions in pairs page 182 (GCSE 1-3)
Most should: be able to explain how contamination happened (GCSE 4-6)
Some could: explain how to control and prevent bacterial contamination (GCSE 6-8)

	Key Language
Literacy
Numeracy
	Literacy:
Salmonella 
Listeria
Staphylococcus aureua
Campylobacter
E.Coli

	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understand the role of dangers of food poisoning
Evaluative – being able to discuss the symptoms 
Reasoning – being able to explain the role of micro-organisms in food production 
Problem solving – explain how to avo contamination
	 Differentiation :
Challenge:  complete the thought shower and explain how to control and prevent bacterial contamination.  In pairs answer the practice questions (GCSE 6-8)
Core: Complete the thought shower and explain how contamination happens. In pairs answer the practice questions (GCSE 4-6)
My task : complete a thought shower into what bacteria need to grow and survive.  Identify the sources of bacterial contamination: 
Other contaminated foods / work surfaces & equipment / people/ pests / food waste / food packaging.  And complete a thought shower. Complete questions in pairs page 182 (GCSE 1-3)


	Resources
incl. ICT/VLE 
	 Text book, IWB, lesson PPts, food poisoning bacteria sheet


	Differentiated homework 
	Food poisoning work sheet

	EMB Assessment
	N/A

	SMSC

	 

	Health & Safety 
(if applicable)
	







	Lessons
	L2 –  case study – food poisoning 

	Objectives linked 
to 9-1 Grades



	L/O to understand how to reduce the likelihood of contamination
All must: Answer the 3 questions on page 183. Then read pages 183-184 and in pairs answer the questions 1-7
Most should: have most of the details correct in the answers.
Some could: have answered accurately the questions 1-7


	Key Language
Literacy
Numeracy
	Literacy:

	Numeracy:


	T&L
	 Activities for learning:
 Resilience – understand the role of dangers of food poisoning
Evaluative – being able to discuss the symptoms 
Reasoning – being able to explain the role of micro-organisms in food production 
Problem solving – explain how to avoid contamination
	 Differentiation :
Challenge: complete the case study and have answered accurately the questions 1-7
Core : complete the case study and have most of the details correct in the answers.
My task: Answer the 3 questions on page 183. Then read pages 183-184 and in pairs answer the questions 1-7
 

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

	Differentiated homework 
	N/A

	EMB Assessment
	

	SMSC

	Understanding that people will become ill if food is not stored correctly.

	Health & Safety 
(if applicable)
	





















	Lessons
	 Lesson 3 – Microorganism test

	Objectives linked 
to 9-1 Grades
	Test on micro-organisms and enzymes, food spoilage, micro-organisms in food production 

	Key Language
Literacy
Numeracy
	
	

	T&L
	1) List the 3 groups of micro-organisms that spoil foods (3 marks)
1.List 5 conditions that micro-organisms need to live and multiply (5 marks)
1. Give 2 examples of a high risk food (2 marks) 
1.Give 2 examples of a low risk food (2 marks)
1.Explain how enzymes can affect fruits (2 marks)
1.What is a pathogenic bacteria? (1 mark)
2) Milk is pasteurised to kill any microorganisms, What temperature does pasteurisation happen at? (1 mark)
3) How are micro-organisms used in the manufacture of:  (6 marks)
1. Blue cheese
2. Bread
3. Yoghurt
	Type of food poisoning
	Foods found in
	Symptoms
	Incubation time

	Campylobacter
	
	
	

	E.Coli
	
	
	

	Salmonella
	
	
	

	Listeria
	
	
	

	Staphylococcus 
Aureus
	
	
	




	

	Resources
incl. ICT/VLE 
	Test paper

	Differentiated homework 
	N/A

	EMB Assessment
	EMB title: N/A
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	Health & Safety 
(if applicable)
	



