Scheme of work: Year 9 to GCSE 
(Half year)
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Introduction
This scheme of work has been developed as a foundation course to prepare Year 9 students for the AQA GCSE Food Preparation and Nutrition (8585). It is intended to be a practical and creative course which focuses on providing students with the necessary practical skills, nutritional knowledge and food science they will need before commencing GCSE study. 

It is designed to be flexible, covering 20 sessions which can be easily adapted to meet individual schools’ curriculum requirements. The recipe suggestions are examples only and may be substituted to meet the individual needs of different schools and their students. It is anticipated that schools with one-hour lessons will need to adapt the content or extend over additional sessions. 

The national curriculum programs of study for KS3 Cooking and nutrition are covered and the course features an end of unit Food Preparation Task linked to the core topics delivered at GCSE:
1. Food, nutrition and health.
2. Food science.
3. Food safety.
4. Food choice.
5. Food provenance. 

National curriculum requirements at KS3
Through a variety of creative and practical activities, students are taught the knowledge, understanding and skills needed to engage the process of designing and making. They should work in a range of domestic and local contexts, such as the home, health, leisure and culture, and where possible industrial contexts. Students will be taught to prepare and cook a range of nutritionally balanced dishes safely and hygienically. 

The course aims to extend students' knowledge and understanding of food, diet and health, further developing their practical skills in food preparation and different cooking techniques enabling them to make informed decisions about their own diet and food choices. 
Teach alongside: National Curriculum KS3 Design and Technology, English (literacy), Mathematics (numeracy), Science and PSHE.



Preparation for GCSE course
By the end of the course students will be required to:
1. [bookmark: _Hlk189132736]Understand and apply the principles of nutrition and health to cook a repertoire of predominantly savoury dishes so that they are able to feed themselves and others a healthy and varied diet.
2. Become competent in a range of cooking techniques, for example, selecting and preparing ingredients; using utensils and electrical equipment; applying heat in different ways; using awareness of taste, texture and smell to decide how to season dishes and combine ingredients; adapting and using their own recipes.
3. Understand the source, seasonality and characteristics of a broad range of ingredients. 
4. How to modify recipes and cook a range of dishes that promote current healthy eating guidelines.
5. How to apply good food hygiene and safety practices when getting ready to store, prepare and cook food for safe consumption. 
6. How to use a broader range of preparation techniques and practical skills when cooking.
7. How to adapt and use their own recipes to meet a range of dietary needs and life stages. 
8. How to use awareness of taste, texture and smell to decide how to season dishes and combine ingredients.
9. The principles of food safety, preventing cross-contamination, chilling, cooking food thoroughly and reheating food until it is piping hot.
10. How to cook a range of high-quality dishes with a good level of finish and presentation, containing a variety of different colours, flavours and textures. 
 
Prior knowledge
· Students will build upon prior learning from both Year 7 and 8 Design and Technology. 
· They will enhance their knowledge and understanding of what constitutes a healthy balanced diet and good nutrition. This includes the Eatwell guide, energy balance and the role of the nutrients in a balanced diet. 
· They should already have a range of different practical skills to make a repertoire of predominantly savoury products which meet current guidelines for healthy eating. 
· The course is designed to be easily adapted to be tailor-made to meet the individual needs of different schools, curriculum time, teachers and students. 
· Teachers can have the flexibility of specifying an individual recipe for a whole class to make or giving restricted choice from a selection of one or more of the recipes from the suggested range of practical outcomes listed. 
· All the activities and lessons can be easily adapted to cater for different dietary needs, reduce costs and timings. 
· Practical work can also be carried out in pairs and in groups to reduce costs of ingredients.
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Lessons 1 and 2

Learning outcomes
· To understand the importance of temperature control.
· To understand the food safety risks associated with the handling of high-risk ingredients.
· To understand how to use a food probe to test the core temperature of meat/fish.

Possible teaching and learning activities
· Safe/unsafe statements
· Key temperatures: -18°C/0 to below 5°C/5 to 63°C/75°C
· Food safety and control questions.
· Demonstration of how to use a food probe
· Where to store ingredients and why sheet
· GCSE question on food safety – storing cooked prawns and reheating chicken. Q 2.2 Section B 2018 paper.

Resources
· PowerPoint
· Work booklets
· Recipe booklets.

Practical activity
Sausage plait/rolls using standard component flaky pastry.

Learning outcome
To apply relevant practical skills e.g. peeling and chopping onion, use of oven, finishing techniques.

Resources
· Food probes
· PowerPoint: images of what a good sausage plait looks like, equipment list, ingredients, method and ideas of how the dish could be upskilled. 

Follow-up discussion
How could the dish be adapted to reduce the fat content?


[bookmark: w2]Week 2

Lessons 3 and 4

Learning outcomes
· To understand the role of protein in the diet.
· To understand the sources of protein.
· To understand the effects of excess/deficiency.
· To understand the term protein complementation.
· To understand the difference between high and low biological value proteins and to give examples for each.

Possible teaching and learning activities
· Macronutrients: Protein.
· A range of multiple-choice questions and short answer questions relating to:
· why we need protein
· effects of deficiency
· scientific make up of proteins high and low biological value protein, 
· sources of protein
· protein complementation including examples
· amount of energy supplied by protein.

Resources
· PowerPoint
· Information sheet on protein.
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Practical activity
Chicken rogan josh (alternative proteins modification).

Learning outcome
To apply relevant practical skills: vegetable preparation, making a marinade, use of the hob.

Resources
PowerPoint: images of what a good rogan josh looks like, equipment list, ingredients, method and ideas of how the dish could be upskilled.
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Week 3

Lessons 5 and 6

Learning Outcomes
· To understand the function of carbohydrate in the diet.
· To understand the different types of carbohydrate and give examples for each.
· To understand the effects of excess/deficiency.

Possible teaching and learning activities
· Macronutrients: carbohydrate.
· A range of multiple-choice questions and short answer questions on carbohydrates to include:
· Why we need carbohydrates, sources of sugar, starch and dietary fibre, effects of eating too much carbohydrate, 
· why we need dietary fibre, amount of energy we should get each day from carbohydrate, definition of an empty calorie food, dishes.
· Complete tables showing a range of rice, pasta and potato dishes from around the world. 
· How to increase the dietary fibre content of a range of dishes.

Resources
· Information sheet on carbohydrates.
· PowerPoint.
· Resource sheets showing a range of dishes using rice, pasta, potato and high fibre dishes.

Practical activity
Chelsea buns/flavoured bread rolls/ wholemeal bread plait/ cinnamon rolls

Learning Outcome
To apply relevant practical skills: making a dough, use of the oven, use of a biological raising agent.

Resources
PowerPoint: images of what good chelsea buns/flavoured bread rolls/ wholemeal bread plaits/ cinnamon rolls look like, equipment list, ingredients, method and ideas of how the dish could be upskilled.
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Week 4

Lessons 7 and 8

Learning Outcomes
· To understand the function of fat in the diet.
· To understand the effects of excess/deficiency.
· To understand the difference between saturated and unsaturated fats to give examples of each.
· To apply knowledge of macronutrients to a GCSE question.

Possible teaching and learning activities
· Macronutrients: fat.
· Saturated and unsaturated fats, why we need fat in the diet, effects of having too much fat in the diet, ways of reducing the amount of fat we eat.
· Apply knowledge of macro-nutrients to the following GCSE style question (Specimen paper):

Using the information you have gained about macronutrients answer the following GCSE question. 
[6 marks]
       Joe is an active 7-year-old. He takes a packed lunch to school each day. 
       Today Joe takes the following packed lunch:
· Cheddar cheese slice on buttered white bread.
· Salt and vinegar crisps.
· A chocolate biscuit.
· A high sugar, sweet orange drink.
        Explain how the macronutrient content of the packed lunch provides Joe with energy.

Resources
· Resource sheets – fats in the diet.
· PowerPoint
· Guidance on how to structure the answer to the GCSE question.

Practical activity
Fatless sponge: Swiss roll Extension – make jam. (Assessment).

Learning Outcome
To apply relevant practical skills: aerating a mixture, making a whisked sponge. Finishing techniques.

Resources
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[bookmark: w5]Week 5

Lessons 9 and 10

Learning Outcome
To apply knowledge of fats in the diet to create an article for a newspaper or magazine.

Possible teaching and learning activities
· Macronutrients: fat.
· Assessment: Write an article for a newspaper or magazine about fat in the diet. To include: 
· reasons why we need fat in our diet
· effects of excess and deficiency
· sources
· the difference between saturated and unsaturated fat
· examples of visible and invisible fat
· how we can reduce the amount of fat that we eat
· Part 2 of fat assessment – exam question:

Eating an unbalanced diet can cause health problems. 

Use the information below to answer the following question about a main meal for an adult. 
[9 marks] 
Lasagne and garlic bread 
Ingredients
Lasagne:  Minced beef, whole milk, chopped tomatoes, cheese, onion, egg lasagne sheets, double cream, bacon, tomato purée, flour, butter, vegetable oil, stock cube, garlic, salt, mixed herbs, mustard, pepper.
Garlic bread: White bread, butter, garlic, salt.
Nutrition label
[image: A diagram of a diet
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With reference to the ingredients and nutrition label
Assess the suitability of this meal for an adult
Evaluate how regularly eating meals with similar nutritional values can negatively affect the health of adults.

Resources
· Samples of newspaper articles
· Laminated sheets with guidance on how to structure the answer to the exam question.

Practical activity
Chicken/Cauliflower/ Halloumi goujons and spiced potato wedges

Learning Outcome
To apply practical skills: making breadcrumbs, use of equipment (food processor), shaping and coating, use of the oven.

Resources
PowerPoint: images of what a good goujons looks like, equipment list, ingredients, method and ideas of how the dish could be upskilled.
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Lessons 11 and 12

Learning Outcome
To understand the function, sources, effects of excess/deficiency of micronutrients.

Possible teaching and learning activities
· Micronutrients: Vitamins and minerals.
· Vitamins: A, D E, B group, B12, Folic acid, C.
· Minerals: calcium, iron, sodium.
· Students to work in groups. Divide the micro-nutrients listed above amongst the class. Need to record: sources, effects of deficiency and excess, function in the body.
· Task 1: In your team create as poster to inform the rest of the class about the vitamins/minerals that you have been allocated. Include key words, pictures, diagrams, visuals.
· Task 2: One person stays with the poster. Other team members join each of the other groups – take a post it note and a pen with you. The student in charge of the poster explains the information to the visiting students.
· Task 3: Team members return to the original group and share information. All information is put onto the poster.

Resources
· A3 sheets
· Marker pen
· Vitamin and mineral information sheets
· Post it notes.

Practical Activity
Chilled or Gelatine set fruit cheesecake

Learning Outcome
To apply practical skills: use of gelatine as a setting agent, finishing, use of the hob.

Resources
PowerPoint: images of what a good cheesecake looks like, equipment list, ingredients, method and ideas of how the dish could be upskilled. 

Follow-up discussion
How could a cheesecake be adapted to reduce the fat content and increase the vitamin content?
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Week 7

Lessons 13 and 14

Learning Outcomes
· To understand the current healthy eating guidelines.
· To understand the effects on health of eating an unhealthy diet.

Possible teaching and learning activities
· Healthy eating Guidelines: The Eatwell Guide advice.
· Eight guidelines for healthy eating.
· Research task: Produce an information sheet on: 
· what food health is
· diet related diseases
· the causes of diet related diseases 
· the effects of the diseases on the body.
· Health conditions associated with eating an unhealthy diet – obesity, strokes, high blood pressure, coronary heart disease, cancer, iron deficiency anaemia, tooth decay and type 2 diabetes.

Resources
· Copies of the Eatwell Guide.
· Resource sheets – diet related conditions.

Practical Activity
Meat or vegetable lasagne

Learning Outcome
To apply practical skills: making a starch-based sauce, making a reduced sauce, use of the hob, use of the oven.

Resources
PowerPoint: images of what a good lasagne looks like, equipment list, ingredients, method and ideas of how the dish could be upskilled.
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Week 8

Lessons 15 and 16

Learning Outcomes
· To understand how to set up a food investigation.
· To understand how to record results from the investigation and how to draw conclusions from the results.
· To understand the role of ingredients used to make shortcrust pastry.

Possible teaching and learning activities
Research task – Pastry, Students to produce an A4 sheet on pastry. To include:
· The function of ingredients used to make pastry
· Complete table showing different types of pastry and dishes that could be made using each
· Faults when making pastry.

Resources
· PowerPoint
· Recording tables
· Colour charts.

Practical Activity
· Food science Investigation: To find the best fat to make shortcrust pastry for pasties with varied fillings – e.g. cheese and onion pasties/Curried cauliflower and potato pasties.
· Divide the students into groups of five. Using 50g plain flour, make batches of pastry using:
· 25g block fat
· 12g lard/ 13g block fat
· 25g butter
· 25g soft spread fat
· 25g oil (EDI).
· Students make a hypothesis/prediction.
· In groups, students make the batches of pastry.
· Record results in table. Compare colour, flavour, texture. 

Learning Outcome
To apply skills of making a dough, use of the oven.

Resources
· Recording tables
· Ingredients already weighed out.


Follow up work
· In this investigation I wanted to find out…
· I carried out my investigation by…
· The pastry I made was…the sensory qualities of this pastry were… this fat is suitable/not suitable for pastry because…
· The results from the whole class show…
· My final conclusion is…
· When making my apple pie, the fat/combination of fats I will use are…This is because…
· Other investigations I could do for pastry are…
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Lessons 17 and 18

Learning Outcomes
· To understand the term food provenance – where food and ingredients come from.
· To understand that food production can have impacts on the environment.
· To understand that having information about food provenance helps people to choose their food.

Possible teaching and learning activities
· Food provenance.
· Divide students into groups. Stations around the room containing information about the food certification and assurance schemes.
· Students given a time limit to record information on each food certification and assurance scheme.
· Identifying logos and explanation of:
· Organic
· Red tractor
· Free range
· Fairtrade
· RSPCA assured
· MSC certified sustainable seafood.
· Complete the table:

	Images of animal and plant food production methods
	Type of provenance shown in the picture
	Points to consider both positive and negative, about this type of food provenance.

	
	
	



· What are the advantages of seasonal foods?
· What is the carbon footprint?
· What are the advantages of buying locally grown foods?

Resources
· Information sheets – food certification and assurance schemes, seasonal foods, advantages of using locally grown foods.
· PowerPoint.

Practical Activity
Flavoured savoury or fruit muffins.

Learning Outcome
To apply practical skills: making a batter, use of chemical raising agent, use of the oven.

Resources
PowerPoint: images of what a good flavoured muffin looks like, equipment list, ingredients, method and ideas of how the dish could be upskilled.
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Lessons 19 and 20

Learning Outcomes
· To understand the factors that influence how people choose which foods to eat.
· To understand food choices related to religious dietary laws.
· To understand food choices related to ethical and moral beliefs about food.

Possible teaching and learning activities
· Food choice – mind map factors that influence food choice e.g. time of day, time to prepare/cook, seasonality, lifestyle, occasion, cost, food preference, special diet.
· Samples of case studies – explain the factors that will influence their food choice, giving reasons for your answer.
· Research principles and beliefs in relation to food/foods that they are not allowed to eat/any special occasions linked to food for the following religions: Judaism, Hinduism, Christianity, Rastafarian, Islam, Sikhism, Buddhism.
· Exam style question – explain the different moral and ethical beliefs that can affect the food choices we make. 
· Consider the following when writing your answer – animal welfare, fairtrade, local and seasonal produce, organic, GM foods.

Resources
· Information sheets. 
· PowerPoint.
· Guidance on how to structure the exam style question.
· Case studies.

Practical Activity
Fruit tarts decorated with seasonal fruits or vegetable samosas with seasonal vegetables. (Assessment).

Learning Outcome
To apply practical skills: making a dough, making a starch-based sauce, finishing techniques, use of the oven.

Resources
PowerPoint: images of what a good fruit tart/vegetable samosa looks like, equipment list, ingredients, method and ideas of how the dish could be upskilled.
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Lessons 21 and 22

Learning Outcomes
· To understand why food labels are used and how they influence food choice.
· To understand what the law says about food labelling. 
· To understand how to interpret nutrition information on a food label.

Possible teaching and learning activities
· Packaging and labelling.
· Examples of natural packaging e.g. banana, pasty, sausage.
· Why are foods packaged?
· Advantages and disadvantages of the following packaging materials: glass, card/paperboard, plastic, metal cans, oven proof paperboard.
· Why food labels are used and how they influence food choice – e.g. to give consumers information, to attract consumers, to appeal to target groups.
· Mandatory information required on a food label:
· Name of food product
· List of ingredients
· Allergen information
· Net quantity
· Storage conditions and date labelling
· Name and address of manufacturer
· Country of origin or place of provenance
· Preparation instructions
· Nutritional declaration.
· Additional information:
· Barcode
· Image of the food product
· Price.
· Explain why packaging is considered harmful to the environment. 

Resources
· PowerPoint.
· Samples/images of packaging from across the price range e.g. economy, own brand and luxury food products.
· You tube clips about the impact of packaging on the environment.
· Quiz: Lists of ingredients and students asked to identify the food product.
· Sheet with example of a food label – students annotate the mandatory information.



Practical activity
Stuffed peppers/mushrooms

Learning Outcome
To apply practical skills: vegetable preparation – chopping, slicing, use of the hob.

Resources
PowerPoint: images of what good stuffed peppers/mushrooms look like, equipment list, ingredients, method and ideas of how the dish could be upskilled.
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Lessons 23 and 24

Learning Outcome
To understand the influence of traditional cuisines around the world on food choice.

Possible teaching and learning activities
· British and international cuisines.
· Create a revision map to explain what cuisine is.
· Quiz – name the dishes and say which country they come from.
· Complete table to show countries and dishes associated with them.
· Research task – choose a country and produce an information sheet to include:
· Distinctive ingredients used
· Specific equipment for cooking and serving food
· Specific preparation, presentation and cooking methods
· Examples of traditional dishes.
· Exam style question: Research has shown that the Mediterranean cuisine is considered to be very healthy.
· Describe what types of ingredients and meals are eaten in Mediterranean cuisine, including the preparation and cooking methods that are used.
· Using your knowledge of nutrition, explain why the Mediterranean diet is so good for health.

Resources
· Information sheets to support research.
· PowerPoint.

Practical activity
Meatballs/bean koftas, pasta and tomato sauce.
Extension: Cheese and onion pasties/Curried cauliflower and potato pasties.

Learning Outcome
To apply practical skills: making a reduced sauce, shaping, vegetable preparation, use of the hob.

Resources
PowerPoint: images of what good stuffed peppers/mushrooms look like, equipment list, ingredients, method and ideas of how the dish could be upskilled.
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Lessons 25 and 26

Learning Outcome
To understand how to design a savoury traybake applying nutritional knowledge.

Possible teaching and learning activities
· Design activity: Savoury tray bakes are very popular. They consist of a source of protein e.g. meat/fish or Quorn and are served with vegetables and spices.
· Design and make a SAVOURY tray bake.
· Design specification: Your tray bake must include:
· A protein source
· At least 3 vegetables
· A variety of textures and flavours
· A flavouring.
· Planning needs to include:
· A creative idea that meets the design specification
· Nutritional information about the ingredients used
· Sensory information
· A brief order of work for cooking the tray bake.

Resources
· Template for students to complete for the design activity.
· Laminated sheets to show a range of animal and vegetable protein foods, a wide selection of vegetables, ideas for how to add texture and a range of flavourings that could be used, to give students inspiration.

Practical activity
Make the tray bake (Assessment).

Learning Outcome
To apply practical skills: Vegetable preparation, use of the oven.

Resources
PowerPoint: images of what good tray bake look like, equipment list, ingredients, method and ideas of how the dish could be upskilled.
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Week 14

Lessons 27 and 28

Learning Outcomes
· To explain the characteristics of a range of ingredients and how they are used in cooking.
· To research and explain different cooking methods.

Possible teaching and learning activities
· Food science – shortening and coagulation.
· Show students some images of dishes they have made. Ask them what them which ingredients they have used and what they think the function of each ingredient is e.g. tomatoes for colour and flavour.
· Show the students a range of ingredients, such as: 
· different fats and oils; 
· a range of sugars, solid and liquid (honey/syrup); 
· flour – plain, self-raising, strong; 
· liquid – water, milk; 
· fruit and vegetables. 
· Ask the students why we might use these ingredients in cooking, i.e. what their function is in a recipe. Show the Food functions poster or the Functional properties of ingredients overview presentation to help with this task. 
· For example: 
· fats/oils – enrich, shorten, aerate, bulk, moisten, flavour
· sugars – sweeten, aerate, add texture, dissolve
· flour – adds bulk, thickens, helps structure
· liquid – moisten, aerate, dissolve
· fruit/vegetables – add nutrients, add bulk, add colour/texture. 

Resources
· Images of dishes made by students
· Range of ingredients e.g. different fats and oils, range of sugars, varied flour types, a range of liquids and various fruits and vegetables. 
· 

Practical activity
Activity: Investigation – coagulation of protein.

Resources
· 3 eggs
· saucepan
· 3 small bowls or saucers (optional)
· slotted spoon
· white vinegar.

Instructions
1. (Optional) You may wish to crack the eggs into the bowls or saucers first, as this can make it easier to slip the eggs into the water.
2. Fill the saucepan at least 5cm deep with water and bring to the boil.
3. Turn the water down to a simmer and gently slip one egg into the water.
4. Poach the egg for 2-3 minutes.
5. Remove the egg with the slotted spoon and observe it. How well has the egg white coagulated? Is the egg well shaped?
6. Add 2 x 5ml spoons of white vinegar to the water and ensure it is evenly mixed.
7. Poach a second egg in this water for 2-3 minutes. How does this egg compare to the first egg?
8. Tip away the hot water and add cold water to the pan. Tip the third egg into the water. What happens this time?
Follow up questions
Think about these questions after you have completed the experiment:
· Describe the appearance of the three eggs.
· Why do the egg proteins coagulate in the boiling water, but not the cold water?
· Why is vinegar sometimes added to the water?
· Name different ways in which protein coagulation can occur.
· Name some other foods that rely on protein coagulation to be ready to eat.

Practical activity
Individual savoury tarts

Learning Outcome
To apply the practical skills.

Resources
· Ingredients
· Practical equipment
· Laminated instructions.
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Lessons 29 and 30

Learning Outcomes
· To describe and apply the principles of The Eatwell Guide and relate this to diet through life. 
· To outline why dietary needs change throughout life stages.
· To describe the main dietary requirements in each key life stage. 

Possible teaching and learning activities
· Recap on the principles of the Eatwell Guide.
· Identify the factors which influence the nutritional needs of individuals e.g. age, level of activity, body size, gender.
· Eatwell Guide, dietary needs through life and diet related health issues.
· Working in groups investigate the nutritional needs of children, teenagers, adults and elderly (65+).
· Each group investigates the nutritional needs of an allocated target group. Research needs to include specific dietary needs and identify the nutrients they need more of. Each group plans a presentation.
· Investigate nutritious recipes that would be suitable for each chosen group. Students to identify the ingredients which provide the nutrients required.

Resources
· Information sheets on the nutritional needs of the chosen groups.
· A range of suitable recipes.
· Resources for presentation e.g. PowerPoint, A3 paper, whiteboards.
· Copies of the Eatwell Guide.

Practical activity
Risotto

Learning Outcome
To apply the practical skills.

Resources
PowerPoint with list of equipment, method, how dish could be upskilled, evaluation follow up questions.
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Lessons 31 and 32

Learning Outcomes
· To understand the term energy balance.
· To understand which food provides energy.
· To plan a suitable meal for a teenager.

Possible teaching and learning activities
· Energy balance:
· Why do we need energy?
· What is Basal Metabolic Rate (BMR?)
· What is energy balance?
· How is energy measured?
· What are sources of energy? Link to previous work on macronutrients
· Identify energy sources – carbohydrates, fats and proteins.
· Plan a main meal and a dessert. Underline the protein foods in red, the carbohydrate foods in green and the foods containing fats in blue.
· Discuss results with a partner and compare.
· Describe what happens if you eat more food than you need and do not exercise enough.
· Describe what happens if you eat less food than you need and do a lot of exercise.
· Make a list of all the things that you do in a day that use up energy.
· Many people in the UK are overweight. Plan and make a low-calorie snack suitable for a teenager to eat at break time.
· Identify the names of different types of pasta.

Resources
· Food a fact of life resources:
· Energy presentation 
· Energy balance presentation Activity and energy cards 
· The Eatwell Guide food cards (energy).

Practical activity
Chilli/Bolognese with flat breads. 

Learning Outcome
To apply practical skills to the chosen dish.

Resources
PowerPoint with list of equipment, method, how dish could be upskilled, evaluation follow up questions.
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Lessons 33 and 34

Learning Outcomes
To understand the term cuisine.
To identify a range of different ingredients and foods from around the world.

Possible teaching and learning activities
· International Cuisines.
· Choose a country – e.g. India, Spain, Mexico.
· Produce a report which includes: 
· the climate of the country and how this influences the foods produced
· traditional ingredients and dishes
· examples of sweet and savoury dishes
· Any specific cooking styles or equipment.

Resources
· Read the article on cuisine recipe ideas (BBC Good Food). Flash cards showing a range of ingredients from around the world – students to identify the ingredients.

Practical activity
Student choice related to chosen country.

Learning Outcome
Apply practical skills to the chosen dish.

Resources
PowerPoint with list of equipment, method, how dish could be upskilled, evaluation follow up questions. Or students have the individual recipe printed out.
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Lessons 35 and 36

Learning Outcomes
· To understand the range of foods available in the UK.
· To identify a range of dishes associated with the British cuisine.

Possible teaching and learning activities
· Celebrating British cuisine:
· Identifying a range of British ingredients.
· Identify a range of dishes from the different regions of the UK – England, Northern Ireland, Scotland and Wales.
· The school canteen is planning a celebrating British cuisine week. Plan menus for the week which they could make. You must include a range of sweet and savoury dishes.
· Explain how they link to the Eatwell Guide.

Resources
· Flash cards of British ingredients. 
· Source cards explaining climate.
· Copies of the Eatwell Guide
· Copies of recipes for British dishes.

Practical activity
Bakewell tart (Assessment).

Learning Outcome
Apply practical skills to the chosen dish.

Resources
PowerPoint with list of equipment, method, how dish could be upskilled, evaluation follow up questions.
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Lessons 37 and 38

Learning Outcome
To apply knowledge gained to written exam style questions.

Possible teaching and learning activities
· Written assessment.
· This assessment should mirror KS4 assessments i.e., some Multiple-choice questions, some AO1, AO2 and AO4 style questions to test knowledge gained throughout the unit of work.

Resources
Written assessment

Practical activity
· Preparation for NEA 2.
· Task: Plan, prepare, cook and present a range of dishes that celebrate an event, occasion or festival from around the world. Present three dishes.
· Research an event, occasion or festival of your choice (e.g. Valentine’s Day, Christmas, Day of the Dead, Birthday, Afternoon tea, Chinese New Year, Eid). Produce one side of A4 research about your chosen celebration.
· Plan five possible dishes that could be made to celebrate this event, occasion, festival. This should be modelled on the work you would do for NEA 2 at GCSE.

Learning Outcome
To complete research and suggest a range of possible ideas that could be made for the task.

Resources
· Samples of NEA 2 research.
· Table to complete for possible ideas (e.g. image, reasons for choice, skills used, finishing techniques).
· PowerPoint giving students inspiration.
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Lessons 39 and 40

Learning Outcomes
· To understand how to produce research for an NEA 2 task.
· To understand how to write up a dish made for Section B of NEA 2.

Possible teaching and learning activities
· Complete research from previous lesson.
· Write up the dish made:
· Name of dish
· Reasons for choice
· List of skills used
· Ingredients with quantities
· Sensory testing.
· Review of technical skills.

Resources
· Examples of NEA 2 work – research and writing up dishes made in Section B.
· Facility for taking photographs.
· Name labels.

Practical activity
Make a dish for a festival/celebration of your choice e.g., Eid, Christmas, Birthday, Valentine’s Day.

Learning Outcome
To apply practical skills to chosen dish.

Resources
PowerPoint with list of equipment, method, how dish could be upskilled, evaluation follow up questions.
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