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	Subject:
	Food
	Year: 
	KS4 (Yr.10)
	Ability: 
	All



	Term / Date(s)
	Autumn term 1&2
	Spring term 1&2

	Topic
	Introduction to GCSE Food Preparation & Nutrition
	Food Choice and Food Provenance
Practical Skills Continued
Food Science

	Topic overview


	To Produce good quality products showing knowledge and understanding of skills taught in KS3. Independence to follow recipes as live demonstrations will not be given. The science behind ingredients used and deeper understanding of nutrients relating them to the EatWell Guide and Government Guidelines
Securestaff\ADT\Technology\KS4Food\KS4FoodSchemeofwork2021to2022\Year102021to2022

	To continue to produce good quality products showing knowledge and understanding of skills taught in KS3 and term 1. Independence to follow recipes as live demonstrations will not be given. Food science will still be a big part in preparation for NEA 1 in year 11. Nutrients continued using analysis of results and food labelling


	Components



	Students will learn to; 
· Students will be able to produce recipes in accordance with a high level of skill in preparation for year 11 coursework.
· Food Science is a vital part of the curriculum and will be covered within Section C and within set in the understanding of the function of ingredients
· Nutrition in Macronutrients, Micronutrients and Minerals is an important part of the scheme of work and will be covered throughout during theory, continual testing and during practical outcomes using a nutrient analyser program
· Preparation and cooking techniques as well as heat transfer will be covered, this knowledge will help students within the coursework element as well as preparation for the three-hour practical in year 11. 

	· To be able to recognise the different areas involved in food provenance, food security and technology developments. They will also be learning culinary traditions and factors that influence our choice in the foods we choose to eat.
· To have understanding of Food Science, food sensory properties to prepare for NEA1 and NEA2. 
· To re-cap prior knowledge on Food Safety
· Students will learn more advanced Knife skills to help with the preparation and techniques of more complex recipes
· Cooking methods to understand the three different heat transfers how mixtures set when using different methods of heat transfer, how products rise
1. Knowledge in the different types of Raising agents in cake making and bread making

	Golden Knowledge
	· To understand key nutrient knowledge for macronutrients, micronutrients, and minerals
· To be able to show knowledge in food hygiene practices including key temperatures in the prevention of food poisoning.
· To demonstrate key skills in food preparation
· To be able to practice food hygiene and safety
	· To be able to show knowledge in food provenance, food security
· How food influences our choices
· Practice food hygiene and safety
· Practice food preparation skills
· Understand what heat transfer is in the cooking of food
· Be able to recognise ingredients and their functions in cake making
· Be able to recognise ingredients and their functions in bread making

	What pupils should already know
(prior learning components)


	· Advanced kitchen skills in knife skills, hygiene and safety.( Ks3)
· Food poisoning risks and types (Yr 9)
· 4 methods of cake making methods (Yr 9)
· Science in the functions of ingredients  (Yr 8 & 9)
· Sensory vocabulary (Ks3)
· Nutrient knowledge in excess and deficiency of fibre, carbohydrates, proteins, fats, sugars, vitamin A & C (Ks3)
· Independence during practical and following a recipe
Know how to develop a recipe to increase nutrient content (Ks3)
	· Advanced skills in the use of different types of electrical equipment used in the food industry (CAD/CAM) Term 1 KS4
· Pastry making & bread making skills from KS3 lessons
· Science in the functions of ingredients KS3 & Term 1 KS4
· Know how to choose ingredients that include food provenance and food choices
· Different types of cuisines from around the world KS3 & Term 1 KS4

	Transferrable knowledge (skills)



	· How to complete an evaluation of recipes produced in class for NEA 2 next year
· How to differentiate between unhealthy and healthy diets
· How to explain the function of ingredients used in the recipes made for NEA 1 next year
· How to use equipment confidently to enable a high level of making in the NEA 2
· How to be organised and keep within time in preparation for the three-hour practical exam next year
· Be able to answer examination style questioning on knowledge learnt
· 
	· Be able to answer examination style questioning based on food choices and food provenance
· Have an understanding on the different target groups 
· To make informed choices on recipes for particular dietary needs

	Key vocabulary pupil will know and learn


	· Eatwell Guide; Balanced Diet; Government Guidelines; Macronutrients; Micronutrients; Minerals; Excess; Deficiency; Ingredients; Hemoglobin; Amino Acids; Essential Amino Acids; High biological value (HBV); Low biological value (LBV) protein; Protein Complementation; DRV’s; RNI’s; kcal;  Free sugars; Intrinsic sugars; Complex Carbohydrates; ; Non starch polysaccharide (NSP); Obesity; Coronary Heart Disease; Diverticulitis; Diabetes; Osteoporosis Anaemia; Coeliac; Food intolerance/allergy; Lactose; Food Labelling; Traffic Light Labelling;
	· Target Groups; Morel; Ethical; Coeliac disease; Diabetes; Affordability; Costing; Raising Agents; Chemical; Biological; Fougasse Chelsea Buns; and Soda bread; Carbon Dioxide; Co2; Yeast; Bicarbonate of Soda; Warmth; Moisture; Time; Coronary Heart Disease (CHD); Osteoporosis; Evaluation; Experiments; Hypothesis;

	Assessment activities



	· Written assessment – test questions on ‘Forms’ based on knowledge & skills covered to date. Each IT Roomed Lesson
· Final practical outcome – effective use of skills used to produce a recipe Continual during practical outcomes at least every other week
· Success criteria for formal marking/assessment Date to be confirmed as practical sessions are not the same for both groups
· Knowledge organiser tasks for homework Every two weeks in back of students books
· Practical Assessed Mock Test – Chicken Curry to look for Hygiene and cross contamination practices as well as correct use of equipment Date to be confirmed as practical sessions are not the same for both groups I:\ADT\Technology\KS4\Food\KS4 schemes of work\Yr.10\Term 1 & Term 2.
· 
	· Exam questions and revision techniques Starter questions to each theory session
· Science investigation Outcome Tasks and Evaluations recording of results
· Practical Assessed Mock Test – Pastry Recipe or Bread Recipe? Dates to be confirmed due to groups and how lessons fall within the time table
· Knowledge Organiser Homework tasks Every two weeks in back of students books
· On line Multiple Choice questions on SharePoint Each IT lesson on time table
· Students Revision Guide Books On going as homework revision tasks

	Resources available
	· Lesson plans: I:\ADT\Technology\KS4\Food\KS4 schemes of work\Yr.10\Term 1 & Term 2.
· Computer rooms/laptops for product analysis research. (If available)
· Kitchen equipment
· Ingredients for FSM/PP students
· Work sheets and laminated resources of recipes and help sheets for most able and differentiated
· Links to video live demonstrations
· IT Provision (If available)
· Food Preparation & Nutrition Text Books
· Student Revision Guide Books
· AQA Food Preparation & Nutrition Text Books (can use these for OCR exam board)
	· Power point slides for theory work
· Ingredients for PP Students
· Spare ingredients for those who forget to ensure everyone takes part
· SharePoint work set for students who are absent
· Work Sheets including differentiated work sheet
· Key words
· Laminated Help sheets for Theory
· Laminated Recipe Cards
· IT Provision If Available
· Food Preparation & Nutrition Text Books
· Student Revision Guide Books

	Notes

Why this topic is important…

	· To be able to teach students to be more independent during practical lessons
· To be able to use higher skilled practices to enable them to make more complex dishes for their NEA 2 coursework project
· To be able to develop recipes and understand the functions for NEA 1 science investigation coursework task
· To be knowledgeable in nutrients to enable them to answer questions within the written paper worth 50% towards their final grade
· Skills can be transferred as a skill for life and will be used to make future products through to adulthood. 


	· To embed independence during practical lessons
· To be able to show good presentation skills in foods produced for their NEA 2 coursework project
· To be able to do group work for experiments in preparation for NEA 1 science investigation coursework task
· To be knowledgeable in the way evaluations are written to show knowledge and understanding of results to answer a hypothesis
· Have an understanding of health issues relating to unhealthy eating habits and lifestyle
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	Subject:
	Food
	Year: 
	KS4 (Yr.10)
	Ability: 
	All



	Term / Date(s)
	Summer term 1&2

	Topic
	Foods and drinks high in sugar	           
Beans, pulses, fish, eggs, meat and other proteins
Food Sources and Vitamins
Protein and its importance in the diet looking at protein alternatives 
Mini Mock NEA 2 Project  in preparation for Year 11 

	Topic overview


	Using nutrient knowledge learnt to analyse science investigations into vitamin C.
Looking at diet related diseases and conditions to fit in with deficiency of nutrient intake.
Continued work within macro and micronutrients looking at diet related diseases.

Design Brief and Introduction to the task for Mock NEA 2 Project (teenagers diet)
This final term is to complete a mock NEA 2 project to give students the experience of what a three-hour practical exam is like in preparation for year 11 coursework.


	Components



	· To have knowledge and understanding of Diet & Nutrition within dietary needs and requirements. 
· To re-cap and give further understanding of macronutrients, vitamins and minerals found in the foods we eat

· Further understanding of Food Source & Supply (provenance) looking at food processing and production.
· To teach about the Technology developments that occur in the food industry and how we can implement them in practical sessions
· To have an understanding of Culinary Traditions to produce foods to suit different cuisines
· To have knowledge and understanding of Diet & Nutrition within dietary needs and requirements within the coursework research task and within the evaluation of analysis of results  
· To be able Justify their reason of choice for the recipes they have chosen for the practical exam to generate an understanding of levels of practical skills
· To be able to produce a time plan which must be present during the practical exam
· To develop a greater understanding of the types of ingredients that can be used to fit in with their chosen brief
· To better understand and use a range of utensils and equipment to save time and show a higher level of making



	Golden Knowledge
	· Should be able to recognise all nutrients including: Macro, Micro and Minerals
· Be aware of the NEA 2 coursework content through a mini mock project

	What pupils should already know
(prior learning components)


	· Confidence in the use of basic and advanced kitchen equipment  KS3 & KS4
· Practical skills to demonstrate complexity within the recipes made  KS4 Term 1 & 2
· Science in the functions of ingredients to understand working characteristics KS3 & KS4
· Recognise what food provenance and food choices are within the mock NEA2 project Term 1 & 2 as well as KS3 
· Researching skills to look at the dietary requirements of a teenager KS3 & KS4 up to date
· Students will be knowledgeable in nutrients to enable them to analyse their results within the mock NEA 2 project
· Students should be able to analyse results showing a depth of knowledge within the requirements of nutrients in a teenager’s diet
· Students should be confident in the application of following a time plan and produce two recipes independently demonstrating skills taught in Ks3 and Ks4
· Students will be able to use the explore food program to produce their own food labels to enable an analysis to take place
· Students should be able to use IT skills to research and produce the coursework as a professional document ready to be assessed



	Transferrable knowledge (skills)



	· Be ready for the mock practical exam 
· Be able to understand how to use ingredients to produce a recipe that requires developments for particular target groups
· Demonstrate good use of hygiene practices, timings and organisation skills
· Knowledgeable within macro, micro nutrients and nutritional requirements for exam related questioning
· Introduction to be knowledgeable in the NEA 2 practical exam and requirements required to gain that higher level
· Students will be able to transfer this knowledge in preparation for the real NEA 2 project in December of this year. 
· Students will be able to transfer knowledge learnt in order to evaluate and analyse results
· Students will be able to transfer knowledge of explore food to produce nutrient labels
· Students will be able to transfer knowledge learnt in preparation for the three hour practical exam in year 11 and be able to develop their skills to produce more complex dishes

	Key vocabulary pupil will know and learn


	· Free sugars; None free sugars; Brief; Research; Proteins; Protein alternatives; protein complementation; Pulses; Diet; Nutrition; Dietary needs/requirements; Proteins; Carbohydrates; Vitamins; Minerals; Monosaccharides; Disaccharides; Brief; Outcome; Food Provenance; Seasonality; Research; Sensory Key Words; Appearance; Aroma; Flavour; Texture; Diet; Nutrition; Dietary needs/requirements; Proteins; Carbohydrates; Vitamins; Minerals; Monosaccharides; Disaccharides; Diabetes; Costings; Timings; Critical Controls; Time Plan; Analysis of Results; Summary;

	Assessment activities



	· Mock paper  (Final week before Easter break)
· Practical Assessed Mock NEA 2– Foods related to a teenager’s diet Once research section is complete which may take into term 4
· Knowledge Organiser Homework tasks to continue every two weeks in back of books 
· On line Multiple Choice questions on SharePoint to continue Each IT based lesson
· Practice Exam questions Starter tasks during theory lessons
· Revision Guide Books Students to work on these at home to aid further revision 
· Mock paper results (Assessment level to be given after Easter Break)
· Practical Assessed Mock NEA 2– Foods related to a teenager’s diet Once research section is complete which may take into term 4
· 

	Resources available
	· Theory Text Books
· Past Papers
· On line Quiz’s set up on Forms
· PowerPoints
· WAGOLL’s for the NEA 2 coursework mock project
· Work sheets
· IT Provision
· Food Preparation & Nutrition Text Books
· Student Revision Guide Books

	Notes

Why this topic is important…

	· The final topics will enhance learning in preparation for written exam questioning
· Mock NEA 2 project will prepare the students for the NEA 2 year 11 GCSE project
· To embed independence in preparation for year 11 GCSE projects and revision techniques for the written paper
· The final topics will enhance learning in preparation for written exam questioning
· Mock NEA 2 project will prepare the students for the NEA 2 year 11 GCSE project
To embed independence in preparation for year 11 GCSE projects and revision techniques for the written paper




1 | Page

image1.png




image2.png
WHITCLIFFE
MOUNT

A SHARE Academy




