SUBJECT: Food technology (7S)


Term: Summer 1/2: 2010
	Key Skills


	Learning Objectives
	Teaching Activities and Focused Tasks
	Evaluation
	Cross Curricular

	Hygiene and safety

Healthy Eating

Decision making

Basic tools and equipment

Practical skills – slicing, chopping, rubbing in, baking
Weighing and measuring

Use of oven

Generic skills (organisation and management, 
time management, working with others, Hygiene and Safety)

ICT skills

Evaluation
	To develop K&U of hygiene and Safety implications of subject

To develop K&U of healthy eating

To develop skills in weighing and measuring

To develop K&U of uses of, and skills in using, basic tools and equipment through the production of a variety of simple food products
To design and make a muffin using fruit and/or vegetables

To develop practical and generic skills 

To make independent choices

To develop skills in evaluation

To develop skills in using ICT to support work in Food technology
	** Homework will be distributed each week and will be in the form of a practical task e.g. to make a slice of toast or a cold drink.  Parents/carers will be asked to sign the sheet each week to say that they have observed the task being carried out as well as the level of support required.  Pupils will be asked to carry out the same task for a term, working carrying out the task independently. **

1. 26/04/10: Welcome.  Recap rules and expectations, H & S implications involved in using the kitchen.  Introduce project – to design and make a muffin using fruit and/or vegetables.  Recap keywords – vitamins, fibre.  Brainstorm all the different fruits and vegetables the pupils can think of (less able pupils to use symbols to contribute to brainstorm).   Pupils to carry out muffin tasting.  Pupils will record their preferences on a worksheet (for the less able pupils, PECS will be used and likes/dislikes recorded on a tick sheet).  

2.  10/05/10: Recall last week's lesson.   Pupils to make cherry muffins. Verbal evaluation, using PECS where appropriate.  Verbal evaluation. Photos.

3. 17/05/10: Recall last week's lesson.  Pupils to make banana muffins.  Verbal evaluation, using PECS where appropriate.  Photos.

4. 24/05/10: Pupils to make a cheese and onion muffins.  Verbal eval and photos.

5. 07/06/10: Pupils make leek and mushroom muffins.  Verbal eval and photos.

6. 14/06/10: Recall last week’s lesson. Pupils to make ham and pineapple muffins.  Verbal evaluation and photos.  ** ICT– over the next 6 weeks, pupils either locate ‘Grub Club’ website and find out information about two vegetables/two fruits (pupils to print out info)  or to play ‘Banana grab and catch’ game or ‘find the fruits’ game (pupils can choose).  Pupils to be questioned about benefits of fruits and vegetables/game played.  Photos to be taken.

7. 21/06/10: Pupils to make smoked cheese and pepper muffins.  Verbal eval.   

8. 28/06/10: Pupils to make Caribbean fruit muffins.  Verbal eval.

9. 05/07/10: Pupils begin to design their muffins using the worksheets provided.  Where able, pupils to cost their muffin using shopping/costing lists provided.

10. 12/07/10: Pupils make their muffin and taste.  Verbal evaluation (written if time).  

11. 19/07/10: Pupils to make chocolate chip muffins.  Verbal eval.  
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	Numeracy

Weighing and measuring

Sequencing activities

Costing activity
	ICT

P6. 4

With help, pupil prints out images and text  

P7.3
Using ICT to communicate meaning and express ideas in a variet of contexts.
P8.3

Extending capacity to manipulate devices.
1.1

Exploring information from different sources, showing that they know that information exists in different forms.



	
	
	
	
	Work Related learning

Relate kitchen to home, Industrial kitchens (Turney School)

Discuss product development/design in Industry
Discuss batch production of muffins in Industry 

Discuss uses of market research – TV, magazines, free tastings, price promotion etc.

	
	
	
	
	Keywords (Literacy)

Vitamins

Fibre

Muffin

Design

Evaluation

Marketing



	Unit outline

Pupils will continue to develop their practical skills as well as knowledge and understanding within Food Technology.  They will develop their awareness of the health and safety implications involved in the subject as well as the need for healthy eating.  They will continue to practice a range of basic skills and techniques using a variety of tools and equipment.  Pupils will design and make a muffin using either fruits and/or vegetables.  They will evaluate their own and others' work regularly.  Pupils will also develop a range of generic skills including working with others, following instructions and communication.

	Prior Knowledge

Knowledge and experience from primary school, home, watching TV (e.g. Big Cook, Little Cook)

Previous Food Technology lessons

	Assessment Criteria
	On going formative assessment – teacher observation, photographs

Summative assessment – photographs, folders

Pupils will be assessed twice yearly, in relation to the National Curriculum and P Levels.  Records will be kept by the teacher of when strands of the level descriptors have been attained by individual pupils.


	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

Individual risk assessments for pupils where appropriate

Risk assessments completed for trips and activities outside of school 

	Evaluation and Assessment (level descriptors pupils are working towards
Level P7 

P7.1  Pupils operate familiar products with support

P7.2  Pupils explore how familiar products work

P7.3  They use basic tools or equipment in simple processes, chosen in negotiation with staff, with support

P7.4 They use basic tools or equipment in simple processes independently

P7.5  They begin to communicate preferences in their designing and making

Level P8

P8.1   Pupils explore familiar products

P8.2  Pupils explore familiar products and communicate views about them when prompted

P8.3  With help, they manipulate a wider range of basic tools in making activities

P8.4 Pupils use a wider range of basic tools and equipment independently

P8.5 They begin to contribute to decisions about what they will do and how they will do it

Level 1

1.1 Pupils generate ideas and recognise characteristics of familiar products.  Their plans show that, with help, they can put their plans into practice

1.2 They use pictures and words to describe what they want to do

1.3 They explain what they are making and which tools they are using

1.4 They use tools and materials with help, where needed

1.5 They talk about their own and others’ work in simple terms and can describe how a product works

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









