Year 7  Food Technology


The Basics


	Wk
	Less
	Objective
	Starter
	Main
	Plenary
	Homework
	Asst

	1
	1
	Identify health and safety rules of room.

Prepare and cook rock cakes.

Apply health and safety rules to practical task.
	Health and safety class brainstorm.

Introduction to room and equipment
	Pupils prepare and cook rock cakes following H & S rules. Become familiar with room equipment. Develop rubbing in skills.

Ingredients pre-weighed.
	Group/peer evaluation.

Equipment cleaning up and putting away-correct storage of equipment
	Do these tasks at home (to be carried out during module)

Health and safety rules and logos.
	Practical

Homework

	
	2
	Identify a range of equipment used in food technology.

Use scales and jugs for weighing and measuring.
	Demo Hungarian chocolate biscuits.

Demo weighing and measuring accurately.
	Weighing and measuring activities (stations around the room with different tasks to do)

Time limits.
	Check accuracy of weighing and measuring tasks.

Cut and paste equipment.
	
	Weighing and measuring accuracy.

Cut and paste what equipment is what.

	2
	3
	Prepare and cook Hungarian chocolate biscuits.


	Reminder weighing and measuring ingredients.
	Pupils prepare and cook Hungarian chocolate biscuits. Focussing on weighing and measuring accurately.


	Peer/group evaluation.
	Taste test and evaluation of practical
	Practical Homework

	
	4
	Understand the basic nutrients including NSP.
	Actions for nutrients to show what they do.
	Complete table to show what nutrients are for.

Identify which food groups provide us with which nutrient (possible cut and paste)
	Healthy eating guidelines.

Healthy diet pyramid
	What do you eat?

Complete chart to show what you eat in a week and answer questions
	Homework

	3
	5
	See how to make Bolognese sauce.

Identify how safe meat handling is carried out.
	Main nutrients action reminder.

What do you eat from homework are you healthy?
	Demonstrate Bolognese sauce 

Focus-meat handling, preparing vegetables.
	Write clear order of making

(SEN put in correct order)

(Ext timing/quality control)
	Get ingredients for practical.
	Order of making

	
	6
	Prepare and cook Bolognese sauce
	Using recipe timing
	Prepare and cook bolognese sauce.

Focus timing

Meat handling

Preparing vegetables
	Peer/group evaluation
	Evaluation of practical
	Practical 

homework

	4
	7
	Evaluate existing products
	Introduce design a scone task

Why evaluate existing products
	Complete evaluation of shop bought products vs home made including cost comparison.
	Answer questions based on table evaluation
	
	Conclusions

	
	8
	See how scones are made

Identify the function of key ingredients.
	What are scones made of?

Generate table to complete during demo
	Demonstration of how scones are made explanation of function of ingredients what flavouring might I add.
	Generate survey to find out what people want.
	Carry out survey.

Results graph
	Homework

	5
	9
	Generate design ideas based on survey results
	What does our survey say.

List of identified needs.
	Generate design ideas using list of identified needs.

Drawing food and labelling clearly
	Which scone will I choose and why?

Justify choice.
	Bring ingredients for practical.
	Design Ideas.

	
	10
	Prepare and cook scones
	Q&A how to make scones.
	Prepare and cook scones using own design.
	Complete objectives sheet.

Targets for next module.
	
	Final practical

	6
	11
	See how to make a scone based pizza

Understand how organisation raises standards of products

Understand hygiene rules.


	Tomato comparison
	Demonstrate pizza

Choice of toppings

Focus organisation

Hygiene
	Q & A making pizza

What is organic?
	Get ingredients for practical.

Investigate local produce and organic farming.
	Homework

	
	12
	Make pizza sauce showing good organisation and hygiene awareness.

Make pizza Base using rubbing in and dough handling.

Weigh ingredients accurately


	Q&A making pizza and H&S rules. Equipment

Q&A how to prepare dough.

Correct equipment.

Weighing ingredients.
	Prepare and cook pizza sauce. Focus organisation Chopping onions.

Prepare dough base add sauce and toppings. Bake
	Q& A Hygiene

Group/peer evaluation
	Evaluation of practical
	Practical

Homework


