SA'

Shrewsbury

Our vision is to prepare and motivate our students to develop essential life
skills by educating them in healthy eating, creative cooking, imagination and
independence.

We aim to instill the skills to go forward and live a healthy lifestyle through a
thorough and diverse curriculum.







knowledge of theory

The Big Picture To introduce the knowledge and skills of preparing, cooking and presenting a wide range of food. Subject
knowledge of all students will be developed through practical experiences of cooking and tasting sessions as well as building

Year Group 7

Intent A scheme of work addresses both theory and practical tasks. It will emphasise the importance of hygiene and safety in the kitchen.

Recognise kitchen equipment. Students will carry out practical tasks to develop confidence and independent learning in the kitchen. Dishes to
include fruit salad (knife skills), Multi-cultural pizza, using the hob —spaghetti Bolognese/ curry, small cakes (weighing and measuring). Muffins
(textures and flavours). This will prepare students for increase in skills levels during Year 8 and 9

"Tmplementation

55-minute lessons per week. The year 7 curriculum will run over one full term. (Autumn, Spring, Summer)
Theory lessons based on hygiene and safety, kitchen eguipment weighing and measuring

Demonstrations —to reinforce practical skills (visual learning)

Practical tasks — Kinesthetic learning. The dishes that are produced become more complexad throughout the
term. Students will work independently reading the method and listening to instructions. The more
confident students within the groups will have the ability to show leadership by supporting their peers.
Purchasing ingredients will be a weekly home learning task and we encourage students to weigh their own
ingredients

TLAC strategies are &t the heart of our implementation — cold calling, everybody writes, turn and talk and
the use of whiteboards

Evaluations (homewaork). Students revisit the practical tasks and review “what went well’, “what can be
improved’

Literacy is challenged throughout, mainly throwgh starter activities and plenaries. Key words and
communication as students follow recipe instructions

TLAC strategies followed, Cold calling, everybody writes, turn and talk, and the use of whiteboards feature
regularly throughout the delivery of lessons

Numeracy will be usad through weighing and measuring tasks, timings and temperature

Key assessments:
How are you checking
against Expected and
Greater depth?
Practical tasks,
classwork to be peer and
self-assessed

Homework marked and
feedback provided

End of unit / topic
assessment

Taste testing — reviewing
‘what went well’ and
‘even better if

Prior learning.

Some but limited learning in Primary
schools

Future learning (Year &)

Progression in practical skills.
Creaming method, Rubbing in
method, Melting method. Use of
hob and oven following the theme of
‘Dishes from around the World'

Impact

Students can successfully produce high quality finished products that they are proud of. Their confidence levels will have improved, and they will be trying these recipes repeatedly at
home. They will learn a range of basic skills that they will develop over the next few years. This will prepare them for gaining good grades if they were to select the subject at GCSE level
and will equip them with general life skills for future (organisation, costings, weighing, cooking, and washing up)




Year 7 curriculum Overview - Food

This is your Powsrful Knowlsdge

Contant
Year 7 Basic
Skills.
Hygiene and
safety

To ensure students understand and apply essential hygiene and
safety standards in food preparation areas, reducing the risk of
contamination and foodbome illnesses.

Disciplinary Knowledge (specialist
and in-dapth subject knowladgs
“thinking liks a..."

Impartance of hygiens in the food
raam.

Key food safety principlas:
Cleanlinass, pravention of
contarminatian, tmmparaiure
control, and proper food handling.
Parsanal kygiens standards (hand
washing, protecties clothing, hair
cantrol).

Dizcuss the consequences of poor
food hygiens {a.g.. foodborne
diseasas).

Watch a widea on foodborna
illne=zas and food safety

Key formative questions [TLAC -
cold callingfwhiteboardss AFL
opporunitias)

What doas pragtar degth look Like

TLAC
Cald calling
Retrieval questioning
Paar and salf-assess ment
321 ands of le==an
Turn and Talk

Misconceptions
{eomrmion arrors ta laak
aut for but not tesch)

Cross-contamination is oty a
sk if rave meat fouches food ”
Clzaning surlaces cree aday is
anough.

\idnsiing raw mss helps
remowe baciena”

Key Vocabulary

Hygiens
Safety
Contamination
Foodbome
n=ss

Equipment.
Name and
Usa

To identify and name diffarent kitchen equipmeant.
To undarstand the purposs and correctusage of sach kitchen sguipmant
To develap skills in using kitchen aquipmeant safely and sfficianthy

Learn to categarize kitchan
aquipment based on thair functions.
Classification of kitchen tools (e.g,,
cutting tosls, cooking tools,
measuring toals).

Examples of each category (knives,
spoons, spatulas, eto.).

Show pictures or real-life eamples
of various kitchen toals and
appliances.

Shaow aach tool and explain its
function.

A final quiz or written test on
idantifying kitchen eguipment.

TLAC

Cold calling

Retriaval questicning
Paer and self-assessmant
321 =nds of lesson

Turn and Talk

Wooden Cutting Boards
Ars Unsanitary
Thee Most Expansies

Equipment Is Abways the:
Be

Equipm ent
Function
Classificatian
Colander
Spatula
Palatte knife

Fruit Salad

Identify vaniows types of fruits that can be used in & fruit salad.
Demonstrate how to prapare and handle fruits safely.

Explain the nutritional benefits of fruits.

Prapare a simple fruit salad using avariety of fruits.

Prasant the fruit salad attractively.

Begin by discussing what a fruit
salad is and why it's a healthy
smack.

Intreduce the concept of food safety
thardling knives, washing fruits,
using clean surfaces).

Show pictures or examples of
differant fruits that can be includad
in a fruit salad.

Demonstrate the proper tachnigue
for pealing and chopping fruits
safebe Bridge and claw cut

Explain how boomix Fruits without
mashing them.

After preparing the fruit salads,
discuss the health bensfits of the
fruits chosen. For example, vitarmin
C from citrus fruits, fikra fram
apples, antioxidants from berries,
et

Studants can share their salad
creations and axplain wiy they
chose thasa specific fruits

TLAC

Cold calling

Retrieval questioning
Paar and salf-az=azsmant
321 ands of lesson

Turn ared Talk

Fruit Salad Should Abways
Be Sarved cold

Ay Fruit Can Ba Mixed
Topethar

Fruit Salad is Always
Healthy

Fruit
Healthy
Food safety
Technique
Bridge cut
Colaner cut
Vitamins
Minerals
Dietary fikra

The Cookar

Studeants will ke intreduced ta the basics of cooking and differant types of
cookers [gas, electric, inductian).

Intreduction to coaking as a skill

TLAZ
Cold calling
Retrievnl guestioning

Electric Cookers Taks Taa
Lomg

Electric
Sas
Induction




Types of cookers: Gas, Electric, Paer and self-assazsmant Induction Cookers &re Toa Hob
Induction 321 ends of lesson Expeansive Grill
Parts of a coakar {burners, oven, Turn and Talk Cheen
cantrols) Safety
Hand=-on activity: [dentifying parts
of & cooker
Discussion on cooker safety and
praper handling safety tips whean
using & cooker
Preventing kitchan accidents (burns,
firms, cuts)
A quiz ar writben test covering
caoker types, safety tips, and
caoking methads.
Spaghsatti Studeants will put their skills into practice by preparing simple dishes using the Rewisit the cookar — the hob TLAZ Bolognese Sauce is Served | Cooker
Bologness / cuoh:.r. ) ) Outline ingredients and eguipmeant CDII:.| calling ) with Spaghatti Hob
A choice of Spaghetti Bolognese / Curry ta maks & successful curry f Retrieval questicning Saucepan
Curry Spaghatti Balognase. Paer and self-assassment Tomato Sauce is the Main Knife
Emphasis on opticnal ingredients 321 ends of lesson Ingredient Chopping board
that add flawour. Turn ared Talk Ground Baefisz the Only Waoden =poan
Wideo- Spapghetti Bolognese Maat Used Ingredients
Recipa
Weighing TLAC
and Smdants know how to acourately use varicus tools and technigues for Cold calling Maasuring Dry ard Wt Acourate
. measuring ingredients, which is essential for cooking, baking, and ensuring Inderstand the importance of Retrieval questioning Imgre<diznts the Same Way Maasurement
measuring consistancy in recipes. Accummbs measurement in food Paer and self-nssessmant Al Scales Are the Same Pracision
praparation. 321 2nds of le=son Maasuring Food Ism't Scalas
Wy precizion matters in cooking Turn and Talk Hecessary for Cooking Measuring jug
and baking {2.2., consistancy, Tablespoon
texkune, taske]. Dimmmert spaon
Comman units of measursmeant: Teaspoon
gramis {g], kilograms {kg), ounces Valume
{oz)., pounds (b, guliHbegiml],
litgz L)
Typas of measurements: weight
{salids) vs. volume {liquids).
Identify kitchen tools [2.g.. scales,
MEesUring Spoons, jugs].
Hands-on actrity: Measum & mnge
of ingredients using differant toals.
Practical exarcise of measuring
using different bools and units.
Zmall Practical cooking session whens TLAZ Small Cakes ara Lass
Cakes Pravide & simple recipe {a.g., cakes] and have students measure ingradients students follow & recips and uss Cold calling Dwlicious Than Larger
i acourately. accurats maasuring techniques. Retrimval questicning Cakas Craaming mathad
Creaming Studeants will prapare a dish that rmouires precise measurning and weighing of What are small cakes? [Cupcakes), Paer and self-assessmeant Small Cakes are Unhealthy | Miing bowl
method ingradiants. Tools and equipment neaded 321 ands of le=son Maasuring jug

{mixing bowdls, whisks, spoans,
measuring cups, owan, atc.]
Ingredients overview (flowr, sugar,
aggs, buttar, lasvening agents,
flavourings)

Undarstanding basic ratios in coks
racipes.

Health and safety in the kitchen
{hygiane, sate use of aquiprment,
aven safetbyl.

Turn ared Talk

Baking tray
Waoden spoon
Recipa
Ingredients
Flawourings




Activity: Demonstration of basic
cake mixing techniques.

Practical task - Create a final katch
of small cakes using learned skills
and present.

Muffins Sudants will b2 able to prepare, baks, ard svalustes muffins using basic Imtroduction ta muffin types (sweet TLAC
Allin ons ingradiants and tecll'lni-c!ue-:: o and savoury] CD|E.| calling ) Muffins are always healthy Swipat
Learn to make muHins (basic batter and variations like blusberry muffins] Ditfmrances batween cupcakes and Retrimal questicning Muffins and cupcakes ars Savaury
mathad muffins {mixing method: muffin Paar and self-azseazsmant tha sama Ingrediznts
method vs. creaming method]. 321 ends of lesson Muffins must be made Recipa
Thee rrudfin mixing methad: dry and Turn ared Talk with flour Flawour
wet ingredients mixed separately, You should avermix mudfin Wariations
then combined with minimal batter
stirring.
Addirg flevour variations (fruit,
chocolats chips).
Undarstanding muffin testure and
haoswe to pchieve the nght
consistency.
Temcher damonstrates the muffin-
making process.
Students prepare their awn muffin
batter Observation of students’
tachnigue while mixing and baking
Practical task.
Infarmal asses=ment through group
discussions on taste and texture.
Paer evaluation on the appearance
and texture af muffins.,
Rock cakes Undarstand the history and basic companents of reck cakes, Laam the kay Briefly axplain tha crigins and TLAC Thiay'ra “rack-hard™ Originz
Rubkbing in tachniques immolved in baking. hl:bnr!'uf rock cal-u_:-f.-l:lr.g... ) l:3|:h||:.h:.:|l|ng ) Th?yan: a type of Hi::liory
associated with Brtish cuisine, Retriewal questicning fruitcake: British
mathod simple but hearty pastries). Peer and self-azsassment They're difficult bo miske Cuisine
Introduce basic baking terminclogy 321 ands of lesson Rubbing in
\e.g., rubbing in, sifting, creaming Turn and Talk Sifting
Demonstrate how to mix Ingrediznts
ingradients, rub in butter with flour Recipa
ta achieve a breadcrumb-like Breadcrumhb
cansistency, add dried fruit, and for Variations

Explore variations (e.g.. adding
chocolats chips ar different dried
fruits),

Students make their cwn batch of
rack cakes following the steps.
Discuss what makess a succassful
rack cake: vaxturs {crumbly but not
dry]. colour, and appearance
Traublashoot cormmeon mistakas
le.g., dough too wet, cakes not rising
anough

Ask students to reflect on what
worked wall and what could be
improved in the







The Big Picture Year 8 students will demonstrate progression by continuing to prepare and cook dishes that

follow the topic ‘Dishes from around the World'

Year Group 8

Intent A scheme of work addresses both theory and practical tasks. It will involve a research task to explore staple dishes / ingredients from a
range of countries. Recipes include Banana Bread (Caribbean), Chilli con Carne (Mexico), Brownies (America), Stir fry (China), Flapjacks

(Scotland), Pizza (ltaly) and lastly Shrewsbury Biscuits to complete the journey / topic

Implementation

55- minute lessons per week. The year 8 curriculum will run over one full term. (Autumn, spring, Summer)
Students will complete a set of skills that follow on from Year 7. The dishes that are produced again become more
complexed throughout the term

Students will work independently reading the methods and listening to instructions

The more confident students within the groups will have the ability to show leadership by supporting their peers
Purchasing ingredients will be a weekly home learning task and we are encouraging students to weigh their own
ingredients. The Year B focus is based on staple foods [ ingredients from other countries which links to various
target groups / nutritional needs

Students will reflect on previous lessons with TLAC strategies. Cold calling, everybody writes, turn and talk and
the use of whiteboards feature regularly throughout the delivery of lessons. This will help to develop and recall
knowledge as part of revision for assessment

The aim within Food is to create as many "WOW' moments as possible. To get students excited about trying new
foods as well as new skills and techniques. The use of literacy will be developed throughout lessons by use of key
word and communication as students follow their recipes. Numeracy will be used through weighing and
measuring tasks, timings and temperatura.

Key assessments:(how
are you checking
against Expected and
Greater depth?)
Practical tasks,

classwork to be peer and
self-assessed

Homework marked and
feedback provided

End of unit / topic
assessment

Taste testing — reviewing
‘what went well’ and ‘even
better if *

Prior learning
Year 7. Basic skills.

Future Learning.
Year 9

Preparing students for GCSE
Introduction to ‘Eat Well Plate’

Impact

again at heme. Their skills level and confidence within cooking will develop and they will be able to take the dishes and know and understand how to adapt them to suit a range of needs
(coeliac, Lactose Intolerant and Vegetarian). They will experience new foods along with new preparation and cooking methods.
This will prepare them for gaining good grades, if they were to select the subject at GCSE level and will equip them with general life skills for future { planning, organisation, timing,

costings, weighing, cooking and washing up)




This is your Powerful Knowlsdoe

Conmtant Foodis produced all around the world. Disciplinary Encwladge (specialist Key formative questions [TLAC - Mizconceptions Kay Vacabulary
Dishes from Mame and locate food which is produced outside the UK and in-dapth subject knowladps cold callingfwhite boardsd AFL lcommon arrcrs ta laak Balanced di=t
around the Explone the Culinary traditions and cultural significance of dishes from “thinking liks a....” opporunitias) out for but not taach) Mutrisrts
weorld different countrias. What does gregter degpth loak like?
Undarstand the key ingredients and cooking methods usad in global cuisines Extend knowledge and
Develop practical skills by preparing dishes from different parts of the world. undarstanding of food from sraund
the warld.
Caribbean - To intreduce students to the diversa and vibrant floeours of Carnbbean cuisine Exploration of Caribbean culinary TLAC Only overripe bananas Coaribbaan
Bznansa through a practical cooking lesson and cultural exploration. histary. Cold calling should be used. Cuisine
Braad Studants will grin hands on sxpedence in preparing banana bread leaming Intraduction to comman Caribbean Retrisval questicning Banana bread is supposed | Flavours
abaut regional ingredients and cooking methods ingradi=nts [yarms, plantasins, Paar and self-assassmeant 1@ dense and haane Regional
bananas and nutmes) 321 2nds of lesson Banana braad naeds mare Ingrediznts
Understand the history and cultural Turn ared Talk sugar Culinary
significance af banana bread in the | Tewture
Caribbaan. Flawour
Identify key ingradiants used in
n Banana braad.
g Demonstrate how to prepare and
[ bake traditional Banana braad.
é Learn the importance of textune,
El Havousbalanca and baking
e tachniques in Banana bread
g Maxico Intreduce students to the assential ingredients, techniques and traditional Understard the history and culture TLAZ Maxican food is always Ingredi=nts
Chilli-Con- dishes of Mexican cu!:i na. bethind Mexican food CD|I:.| calling ) spicy Tral:li.tinn
E Prapars and cook Chill-Con-Carme Learn about sssential Maxican Retrieval questicning Maxican food is just tacos Cuisine
% Came ingradiants [corn, baans, peppars, Paer and self-assessmeant and burritos Culturs
= chillis) 321 ands of lesson All Meccican food is fried Maxican
g Practical activity — Chill-Con-Carna Turn ared Talk
Q
w
B America Students will learn basic facts about the United States, its cuisine and cultural The origins of Brownies {possibly TLAC Brownies are abways baked Ingredisnts
ﬁ Chocolate ditvarsity. fromthe earky 1500's in Amearica) Cold calling ina sguars tin Armarica
. Recognize iconic American dishes Kery ingredients and variations of Retrieval questicning Brownies are alweys denss Imstructions
Browniss Studants will learn about Amencan dessart culture with a fecus an Brownies as | Brownies Paer and self-assessmant and fudgy Srienos
a famous traot Stap by step instructions for baking 321 ends of lesson Desmert
Brownies Turn and Talk Cuisine
Demonstration of pregaring and Cultural
caoking Brownies
The science behind how heat affact
tha taxture of Brownies
China An sxploration of Chinese cuisine. Undarstand the key ingredients, TLAC All Chinese food is the Chinasa
Stir fry Identify key |ngn=-c_licnl:= used in l:rzfdi1i-:\n.:|l Chi_nes: dizhes o ] flavours and cultural significance of lSl:-ll:_I zalling ) sEMme Cl_JII:ur.:l
Demonstrate basic coaking tachniquas usad in Chinaess cuisine — Stir fry Chinase foad. Retrimval questicning Chinasa foad is abways Sir fry
Plan, prepars and cook stir fry with confident use of the Waek Intreduction ta essential Chinese Paer and self-assessment draasy and fried Wak
mngradiants {soy sauce, ginger, 321 =nds of lesson Chinesa foad is all about Hob
garlic] Turn and Talk rice and noodles. Ingredisnts
Watch a short video - Facts about Chinesa food is abwvays Flavours
China spicy
Leam about popular Chinesa dishes
and the cocking methods used -
Wiak
Scotland - . TLAZ Oats are only for breaakfast Divarsa
Flapjacks E:-q:l.n:-.rlng1he.|:|'r-.'ur5e culinary tradditions, history and local ingredients of . '-':D|d. calling ) In:t:.ml: oats are unhealthy Culil.'l?rg,'
Scottish cuisine. Discussion- what are the key Retrieval questioning Flapjacks are unhealthy Traditions
To develap practical cooking skills uzing traditional Scattish inpredients - ingradimnts in Scottish cuisine josts, | Peerand self-assessmeant Ingrediznts
pomidge oats hapgdis, neeps and tattias) 321 ands of lesson Scatland
To eaplore food sustainability, sourcing local praduce and how Scottish cuisine | Short video on the hareest of cats Turn and Talk Sustainability
fits into madern disats inta porridge oats. Sourcing

Cuisine




Discuss current haalth trends in Parridge
Scatland and their impact of food Nutritional
To learn how to prepans and bake
flapjacks
To understand the basic cooking
methads such as the malting
mathod and baking.
To explore the nutrition al bernefits of
flapjacks.
Demonstration — Flapjacks.
Italy Students will learn the history and philasaphy of Malian coaking. Esplore key ingradiants of ltalian TLAC Pirza should aheays hawe Italizn
Pizza To desslop practical skills using traditional Italian ingredients. caoking Cold calling tomata saAuce Philosophy
Plans prapans and cock Pizza pinwhesls Explore the ranges of pasta types Retrimmal questioning All pizza is unhaalthy Skills
available Paer and self-assessmant Spaghattiis the most Traditional
Explore talian culinary tools and 321 ands of lesson cammon type of pasta Practical
equipment [pasta machine) Turn and Talk Equipment
History and evolution of pirza Dough
Shart vides for dough preparation
Discuss topping choices and
traditional pizza combinations
Demonstration — Pizza pin whesls
Shrewsbury Studeants will learn how to make Shressbury biscuits, a traditional British treat. Undarstand the historical TLAC Shrewshbury bizcuits are Historical
Biscuits To deselop practical skills and prepare and cook Shresssbury biscuits background of Shrewsbury biscuits Cnlqcallmg ) abways dcn_:nratl.-d with jam Traditional
Identify key ingradients used in Retreval questioning They are difficult to make Shrewshury
making Shrewsbury biscuits Paer and self-azsa=zsmant Biscuits
Demonstration. - Introduce 321 ends of lesson Ingredients
ingradients and axplain their Turn and Talk Teocture
purpasa. Flavour
Show axamplas of Shrewsbury decoration

biscuits and explain their
sharctansias- delicabe tesfurs,
light Alvwaur and =imple decoration







The Big Picture To further develop the knowledge and skills of preparing, cooking and presenting a wide range of cooking food.
Subject knowledge of all students will be developed through practical experiences of cooking and tasting sessions as well as
building knowledge of theory from year 7 and 8. The new skills now become more advanced in preparation for GCSE

Year Group 9

Students will carry out investigative tasks on the research of reducing Fat and Sugar in the diet.

Intent Year 9 aims to increase the skill set even further by following the 'Eat Well Plate’. Each section will be explored, and dishes created in line with each of the 5
sections. Fruit /Vegetables, Meat/ Fish/ Eggs. (Protein). Pasta, Potatoes, Bread , Rice [Carbohydrates). Dairy products (Minerals and Vitamins)

To develop students' knowledge and understanding as they increase their skills levels as the dishes become even more complexed and challenging .
The next steps from here are to encourage students to opt for the subject for GCSE. Year 9 will provide them with the skills levels they will need to begin the course

Implementation

55-minute lessons per week. The year 8 curriculum will run over one full term. (Autumn, Spring, Summer)
Students will complete a set of skills that follow on from Year 7 and 8. The dishes that are produced again
become more complexed throughout the term challenging students' ahilities.
Etudents will work independently reading the methods and listening to instructions
[The maore confident students within the groups will have the ability to show leadership by supporting their
DEErS
Purchasing ingredients will be a weekly home learning task and we are encouraging students to weigh their
own ingredients. The Year 9 focus is based on the ‘Eat Well Plate’ and to explore extensively each of the 5
cections
Students are encouraged to select time-saving equipment to enhance confidence skills in preparation of GCSE
tasks
Students will reflect on lesson content by following TLAC strategies.- cold calling, everybody writes, turn and
talk and the use of whiteboards. This will help to develop and recall knowledge as part of revision for
gssessment

he use of literacy will be developed throughout lessons by use of key word and communication as students
Follu:uw their recipes. Numeracy will be used through weighing and measuring tasks, timings and temperature.

Key assessments: [
how are you checking
against Expected and
Greater depth)

Each practical lesson students
will be given an overall
assessment for their skill
level, independence, hygiene
This will be recorded on data;
pillar drops and Arbor.
Theory and knowledge will
be self, and peer assessed.
Homework (evaluation skills)
will be marked fortnighthy
and feedback provided.
Testing / end of unit test

Prior learning
Year 7. Basic skills.

Year 8. Eat well plate
General practical skills

Future Learning (GCSE)

AQA Food Preparation and Mutrition.
Food Preparation skills

Food Mutrition and Health

Food science

Food safety

Food choice

Impact

of needs. They will experience new foods along with new preparation and cooking methods.

costings, weighing, cooking and washing up)

This will prepare them for gaining good grades, if they were to select the subject at GCSE level and will equip therm with general life skills for future { planning, organisation, timing,




Year 9 Curriculum Overview - Food

Thiz iz your Powerful Knowladge

Content Substantive Enowladge Disciplinary Enowladge (specialist Ky formative questions (TLAC — cold Misconceptions Key Vocabulary
Eat Well Plate [Established facts - and in-depth subject knowladge callimgfwhitebaardy’ AFL |common arrors ta laok Balanced diet
The Eatweall Plate is & visual reprasantation of a balanced dist, smphasizing five “thinking like a..." opportunities) out for but not teach) Nutrients
food groups: starchy focds, fruits and vegetablas, dairy, protein sources, and What does greater depth ook ke? Food provenancs
faads high in fat or sugar. The aim is to guide students inachieving a healthy Extend knowledge and TLAC:
and wall-rounded diet. undearstanding of food, dist and .
hEa,th_ Cold calling
Extand food praparation and Retrieval questions
caoking techniques. P
Extand knowladge of food r ISEH-ESSESEITIEH'Z
provenance and consumer 321 at end of lesson
infarmation. T
urn and talk.
Extand and apply knowladge of
cansumer food and drink choice.
Students will build and apply
axpanding rapartaira of knowledge,
undarstanding and skills to crasts
and maks high quality dishes.
Studeants will evalumte and test their
ieas and make recommandations
for impravements.

Imtroduction . To learn that thare are 5 foad groups that make up a healthy diet Dw=cribing and applying The Eat TLAC: Healthy

to the eat . To know why aach food group is important Wzl Guide and the 8 tips for haalthy cold calli Energy

Wall Plate . To understand why same food groups are larger segments of the aating, calling Mutriznts.

Eabwell Plate than athers Explaining energy and neads Retrieval questions Sources
. To ba able to map your own food choices against onto the through life. Functions
approprista foad groups. Explain keay nutriznts, scurces and Peer ‘FSEH-ESSESSI'I'IEI“

functicns 321 at end of lesson

Turn and talk.
Fruit To learm that keep us haalthy, wa nead to aat as many different kinds as Classification of Frun TLALC: Tormato is & fruit Classificatian

possibla, These foods are all the colours of the rainbaw. Thess foads are goad Hutriznts and importance af fruit in . Fruit
for & healthy heart. Most paople should 2at more of thasa foods. the diet Cold CH“II‘IE Mutriticus

To secure and demonstrate weighing | Retrieval questions Hygiene

and maasuring, knife skills, using Safety

the hob and oven to prepare and Peer ‘II'SEH-ESEESEITIEI'I'Z

caok 321 at end of lesson

Fruit bl

e Turn and talk.

Fruit muffins

Fruity Flapjacks.

Dutch apple cake.

Secure and demonstrate the

principles af food hygiens and

safety.

Vegetables Aim for at lsast five partions a day; rich invitamins, minenals, and fibre Recognise the importance of TLAC: \iapatahles
wapatables in the dist. To secure and . Vitamins
damonstrate knife skills. Cold CH“II‘IE Minerals
Practical task to anhance skills and Retrieval questions
canfidence of bridge and claw cut

o Peer fself-assessment
321 at end of lesson
Turn and talk.
Starch Wa need to eat a lot af these foads. Foods in this group include bread, rice, To know and understand where kay | TLAC: Patatoes
potatons, pasta and cereals. Thase are all high in somathing callad “Starch™ ingradiants come from and how thay . Rica
Theay pive us enargy. Some of these focds also pive us “fibre™ which keeps our are grawn. Field to fork,  Rice, Cold EH“II‘Ig Pasta
digestion working propearly. Patotoas, Bread. Retrieval questions Bread

Diietary fikre




To eaplain the science of biological
raising agents —ypeast.

To secure and demonstrate
kneading and shaping of bread
daough

Peer [self-assessment
321 at end of lesson
Turn and talk.

Digestion

Meat S Hutritional Benedits of eating meat. Pratein Source: Meat is a rich source | TLAC: Environmental
Types of meat. Red meat and white maat. of high-quality protain, assantisl for , Ethical
Meat . El;l':l;unrncntal impact mu:EIe:rmu:T'frrpair. and owerall Cold CH“II‘IE Pratein
Alternatives | Eical cansidarations haalth. Retrieval questions Growth
To imeestigate the informstion and Weapgatarian
Alternative Proteins: Tha rise of plant-basad dists and lab-grown meat as duidance availabla to the consurmar Peer ISEH-ESSESSNEI“ Quaorn
alternatives to traditional meat consumption. regarding availability, tracaabiliby, 321 at end of lesson Tafu
food cartification and assurance Turn and talk. TEI.'anh
schames, and amimal walfaune. Seitan
ldentify and axplain focd Jack fruit
cartification and assurance
scharmas.
To identify vegetarian alternatives to
tha meat and fish using vegatable
sources, Quaorn,
soya or tofu as a
meat substitute.
Taste test of Quom
Dairy Foods in this group are high in calcium. This makes aur bones and teeth To eaplain the charactaristics of a TLAC: Deairy
strong. Foads include milk, chease and yophuort. range of dairy praducts. To sscurs . Chaase
and demonstrate weighing and Cold CH“II‘IE Yogurt
measuring, grating, nubbing in Retrieval questions Calcium
forming and shaping, ralling out and
using the oven to prapare ard cook Peer ,.I’self—assessment
cheese straws. 321 at end of lesson
Turn and talk.
Eat less fat Eating lass fat, particularly sasturatad and trans fats, can have several health Heart Health: High intake of TLAC: It's important to remember Saturated
benefits saturatad fats can raise LD {bad)] . that not all fats are bad; Unsaturated
cholasters levals, incraasing the Cold calli ng haalthy fats, like those Cholestarol
risk of heart dissase and stroke. Retrieval quesﬁnns found in nuts, seads, Coardiovmascular
Reducing these fats can help avocadas, and fish, can be Diabates
improve cholesterol profiles and Peer ,.I’self—assessment beneficial when cansumed
lowrer cardiovascular risk. 321 at end of lesson in moderation.
Chiranic Disease Prensention: Diats Turn and talk.
high in unhealthy fats are associated
with a higher risk of conditions like
typa 2 diabetes and cartain cancers,
Reducing fat intaks can help lower
thase risks.
Eat less Eating lass sugar iz important far several reasans, espacially whan following & Health Risks: High sugar intaks is TLAC: Too much sugar iz nat Dbesity
Suga r balanced dist like the Eat Weall Plate linked to varous haalth ssues, . connected to dinbates Tooth dacay
including abasity, type Z diabates, Cold CH“II‘IE Heart disease
heart diseass, and dental problems. | Retrieval questions Mutriznts
Mutriznt Density: Foods highin
sugar aften lack essential nutrients. Peer fSEIf—ESSESEmEI'It
Reducing sugar allaws for mare 321 at end of lesson
raarm in yaur diet for nutrient-densa Turn and talk.

foods like fruits, vegatables, whaols
grains, and lean prateins.

Lonp-term Habits: Eating less sugar
fosters healthier aating habirs that
can lead to batter overall health and
well-being in the long run.
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