SUBJECT:  DT Bread and Biscuits

Term 5&6 Summer 2010
	Key Skills


	Learning Objectives
	Teaching Activities and Focused Tasks
	Evaluation
	Cross Curricular

	Summer 1
Bread
Turn taking

Good waiting

Follow instructions

Attention


	To explore a range of breads.
To experience how bread is made.

To design and make a bread product.

Make choices in response to sensory experiences.
Communicate what they like and dislike.

	Week 1: 19.04.10

Social story about bread. Different kind of breads, breads from different countries, etc. Bread tasting (French bread, naan, crusty, sandwich, etc.)
Week 2: 26.04.10
Recipes, what is a recipe?  How do we use it? Make a recipe for our bread.

Week 3: 03.05.10

Trip to a bakery to buy bread.
Week 4: 10.05.10

Make bread.
Week 5: 17.05.10

Make pizza.
Week 6: 24.05.10
Make bread with our recipe.


	
	Numeracy
	ICT

P4

P5

P6

P7 

P8 



	
	
	
	
	Work Related learning

Numeracy
Literacy

Science


	
	
	
	
	Keywords (Literacy)

Different kinds of bread, ingredients, bread ingredients, bake, oven, dough, knead, etc.

Resources:

A range of breads and bread products

Food processing equipment

Ingredients

Food products

Aprons

Pictures or symbols of foods




	Key Skills


	Learning Objectives
	Teaching Activities and Focused Tasks
	Evaluation
	Cross Curricular

	Summer 2

Biscuits
Turn taking

Good waiting

Follow instructions

Attention


	To explore a range of biscuits.

To experience how biscuits are made.

To design and make biscuits.

Make choices in response to sensory experiences.
Communicate what they like and dislike.

	Week 1: 07.06.10
Social story about biscuits. Different kind of biscuits. Biscuit tasting.
Week 2: 14.06.10
How to make biscuits. Watch video: http://www.unitedbiscuits.com/community.php?rnd=4ngKfKgYKDu8QS4cgZ5dRjs1XFD2IoNMApQNbL5ZupI%3D
Week 3: 21.06.10

Trip to a bakery to buy biscuits
Week 4: 28.06.10
Make biscuits.
Week 5: 05.07.10
Make biscuits.
Week 6: 12.07.10
Make biscuits.
Week 7: 19.05.10
Make biscuits.

	
	Numeracy
	ICT

Interactive whiteboard.

Internet.

	
	
	
	
	Work Related learning



	
	
	
	
	Keywords (Literacy)

Different kinds of biscuits, ingredients, biscuits ingredients, bake, oven, dough, etc.

Resources:

A range of biscuits products

Food processing equipment

Ingredients

Food products

Aprons

Pictures or symbols of foods

  


	Language
	Attitudes and Values
	Health and Safety

	
	
	Pay attention to special dietary, needs, allergies.

Adult supervision with glue, stapler and glue gun.
Reiss will give directions on how to make the bread. Role play: waiter, chef.


	Evaluation and Assessment (level descriptors pupils are working towards)

	P4 With help, pupils begin to assemble components provided for an activity, for example, placing bricks together. They contribute to activities by coactively grasping and moving simple tools, for example, a glue spreader. They explore options within a limited range of materials, for example, adding grapes or chopped apple to a fruit salad.

P5 Pupils use a basic tool, with support, for example, pushing a roller. They demonstrate preferences for products, materials and ingredients, for example, selecting a preferred filling for a sandwich.

P6 Pupils recognise familiar products and explore the different parts they are made from. They watch others using a basic tool and copy the actions, for example, preparing a surface with a glass paper block. They begin to offer responses to making activities, for example, suggesting the colour or shape of a product.

P7 Pupils operate familiar products, with support, and explore how they work. They use basic tools or equipment in simple processes, chosen in negotiation with staff, for example, in cutting or shaping materials. They begin to communicate preferences in their designing and making, for example, adding selected felt shapes to fabric.

P8 Pupils explore familiar products and communicate views about them when prompted. With help, they manipulate a wider range of basic tools in making activities, for example, joining components together to make their intended product. They begin to contribute to decisions about what they will do and how, for example, communicating their approval of certain features of a process.










