SUBJECT: Food Technology (10C)


Term: Summer 1/2: 2010
	Key Skills


	Learning Objectives
	Teaching Activities and Focused Tasks
	Evaluation
	Cross Curricular

	-Food Safety and hygiene
- Healthy Eating

- Practical skills

- Use of oven

- Generic skills (organisation & management, time management, working with others, Health and Safety, temperature control)

-Menu planning 
-Nutrition 

	To develop K&U of the factors affecting health 

To develop K&U of health eating and associated guidelines

To be able to plan/adapt meals using preserved and convenience foods
To develop K&U of factors affecting food choice

To develop practical and generic skills

To develop planning and evaluation skills
To develop knowledge and understanding of the 5 main nutrients and their roles in the body

To develop skills in constructing time plans and orders of work


	1.  23/04/10: Welcome and recall rules/expectations.  Rules for working in FT room.  Give out pupils unit 3 workbooks (to be used at home and in school).  Discuss Food Preservation.  Pupils to make mixed bean curry using tinned foods.  HW out: p96.
2. 30/04/10:  Continue to discuss food preservation and the reasons for preserving food.  Pupils to make fruit salad using fresh foods.  HW out: to list preserved foods onto sheet provided.
3.  07/05/10: Continue to discuss food preservation.  Pupils to sort a range of foods provided into groups in relation to preservation techniques used.  Pupils o make fruit salad again using preserved foods. HW out: to categorise the list of preserved foods from last week on sheet provided.
4.  14/05/10: Discuss convenience foods.  Pupils to make 3 Bolognaise sauces using tinned tomatoes, ready made Ragu sauce and fresh tomatoes.  Pupils to compare the 3 sauces made and to choose one to use in their Spaghetti Bolognaise.   HW out: p97.
5.  21/05/10:.Pupils to taste a range of ready meals, recording their preferences.  Continue to discuss convenience foods and the benefits/drawbacks of using them. HW out: 98.
6. 28/05/10: ICT: Pupils to begin designing poster, using their homework from last week, about 1x convenience food. The aim is to try and sell the convenience food through the advertising of the poster. Pupils to make fish pie using packets and tins.  HW out: p101.
7.  11/06/10: Pupils to continue designing poster.  Pupils to make lasagne using dried pasta, Ragu, frozen veg and frozen minced beef. HW out: p102.
8.  18/06/10: Discuss small and large pieces of kitchen equipment.  Pupils to use a range of equipment to make Chicken and Vegetable Kebabs and Spicy Tomato sauce.  HW out: p103
9. 25/06/10: Pupils to begin planning for Assignment 1.  Pupils to pancakes using whisk, spatula and frying pan.  HW out: p104/5
10.  02/07/10: Pupils continue planning for A1.  Pupils to make fruit Smoothie using electric blender.  HW out: p. 108
11.  09/06/10: Discuss labour saving equipment.  Pupils to make fairy cakes using electric whisk.  Pupils to complete planning for A1. HW: p110.  
12. 16/07/10: Pupils to cook their design for A1.  HW: to identify piece of labour saving equipment in the home.
13. 23/07/10: Pupils to complete evaluation for A1.
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	Numeracy

-Sequencing 
-Weighing and measuring
-Graphs

	ICT

P8, L1 – L3
P8: Pupils extend capacity to manipulate software

L1: Pupils use ICT to work with text, images and sound to help them share ideas

L2: They use ICT to help them generate, amend and record their work and share their ideas in different forms

L3: pupils use ICT to generate, develop, organise and present work

	
	
	
	
	Work Related learning

Class discussions/work related wherever possibly to Industry
Market research into different target groups



	
	
	
	
	Keywords (Literacy)

Factors

Adapt

Investigate

Choice

Utensils

Vegetarian

Time plan

Nutrition
Vitamins

Healthy Eating

Dietary targets

	Differentiation + Support for EAL pupils

EAL pupils:                                                                                             

Liason with JJ/TMM, where necessary and appropriate
Refer to pupils’ individual language plan and implement in lessons

Use of support assistant, where appropriate and necessary

Use of differentiated and widgeted resources/materials, where appropriate

	
	Resources

Cookbooks/recipes

Food/equipment

Computers and Internet
Differentiated worksheets

Teacher, flipchart, pens

Exemplar materials 

	Unit outline

Pupils will continue with their accreditation in Food Technology (Entry level certificate in Food Studies).  They will focus on one unit of work over the next two terms – ‘Food and Technology’, which looks at different ways of preserving food, convenience foods and additives and labour saving equipment.  Pupils will continue to develop their practical skills in relation to the unit of work as well as their knowledge and understanding of healthy eating and living.  All pupils will learn how to manage their own time through developing the use of time plans in practical sessions and will develop skills in evaluation.  Pupils will also complete the first of two assignments which is to design and make a meal using either fruits and/or vegetables.  Pupils will be asked to provide written planning and evaluation for the assignment as well as carry out the practical element.

	Prior Knowledge

Previous Food Technology lessons, experience from home

	Assessment Criteria
	On-going formative assessment – teacher observation, photographs

Summative assessment – folder work, photographs.  

On-going practical assessment of skills


	Language
	Attitudes and Values
	Health and Safety

	Pupils will communicate ideas using words, pictures, signs, symbols or drawings.

Pupils will use language related to subject wherever possible


	Pupils will share work they have done with others

Work will be photographed for their folders

Pupils will express their own opinions about their own and others’ work

Pupils will evaluate their own work

Pupils will work as part of a team
	Health and Safety re: tools and equipment

Use of oven gloves

Wearing aprons

Washing hands

Safety around water



	Evaluation and Assessment (level descriptors pupils are working towards)

	Level 2

2.1 Pupils generate ideas and plan what to do next, based on their experience of working with materials and components

2.2 They use models, pictures and words to describe their designs

2.3 They select appropriate tools, techniques and materials, explaining their choices

2.4 They use tools and assemble, join and combine materials and components in a variety of ways

2.5 They recognise what they have done well as their work progresses, and suggest what they could do better in the future

Level 3

3.1 Pupils generate ideas and recognise that their designs have to meet a range of different needs.  They make realistic plans for achieving their aims

3.2 They clarify ideas when asked and use words, labeled sketches and models to communicate the ideas of their designs

3.3 they think ahead about the order of their work, choosing appropriate tools, equipment, materials, components and techniques.

3.4 They use tools and equipment with some accuracy to cut and shape materials and to put together components

3.5 They identify where evaluation of the design and make process and their products has led to improvements

Level 4

4.1 Pupils generate ideas by collecting and using information.  They take users’ views into account and produce step-by-step plans.

4.2 They communicate alternative ideas using words, labeled sketches and models, showing that they are aware of constraints.  They select and work with a range of tools and equipment.

4.3 They reflect on their designs as they develop, bearing in mind the way the product will be sued.

4.4 They work with a variety of materials and components with some accuracy, paying attention to quality of finish and to function.

4.5 They identify what is working well and what could be improved.










