Year 8  Food Technology





	Wk
	Less
	Objective
	Starter
	Main
	Plenary
	Homework
	Asst

	1
	1
	Identify how pasta is made and used in a pasta bake.

Carry out a cost comparison.

See how lasagne is made. Focus meat handling.
	Demonstrate how pasta is made.
	Demonstrate simple pour on and pasta bake-sauces, 
	Carry out comparison of bought/ homemade products.
	Finding out about pasta.

Research and answer questions.
	Homework

	
	2
	Prepare and cook a simple vegetable sauce to pour on pasta
	Reminder safe and hygienic kitchen practice
	Prepare and cook pasta sauce
	Peer and group evaluation

Chef of the week
	
	Practical

	2
	3
	Understand the nutritional value of pasta.

Identify the nutritional benefits of eating fish.

Identify the nutritional needs of young children.
	Refresh main nutrients?

Introduce vitamins and minerals.
	Why eat pasta?

What nutrients does it contain?

Why don’t people eat fish?

Why should they?

What nutrients do young children need?
	What nutrients does your pasta bake contain.

Why should young children eat it?
	Get ingredients for pasta bake.
	

	
	4
	Prepare and cook a pasta bake with fish using an all in one sauce.


	Q hygienic and safe practice in kitchens
	Prepare and cook pasta bake with fish-focus all in one sauce and safe hygienic practice.
	Peer evaluation

Chef of the week
	Environmental impact of fishing.
	Practical

Homework

	3
	5
	Experiment with fruits and vegetables

Describing taste texture smell and appearance.


	What is sensory analysis?

Why eat fruit and veg?


	Pupils taste test a number of fruit and vegetables which are pre prepared and are given the opportunity to see them whole afterwards.

A number of fruits can be shown being prepared to show handling skills.

While testing is carried out food miles are plotted and sensory qualities recorded. 


	Generate board of descriptive words fitting them into groups of taste, texture, smell and appearance.

Eliminate words that are not useful descriptors.

Evaluate food miles.
	Make personal glossary of descriptive words-how many more can you think of.  Record what fruit and vegetables you eat each day over the next week. Are you eating enough?
	Homework

	
	6
	Understand how lasagne is prepared constructed and cooked
	What vegetables could we use in lasagne which order should we cook them in and how should they be handled.
	Demonstrate lasagne
	Temperature control

Importance of handling meat properly and cleaning up
	
	

	4
	7
	Prepare and cook lasagne developing organisation skills timing and meat handling.


	Reminder organisation, timing, handling meat. Q&A Add timings to recipe sheet.


	Prepare and cook lasagne.

Focus organisation, timing and meat handling.
	Peer evaluation

Chef of the week
	
	Practical

	
	8
	Understand how to use the rubbing in method to make a crumble.

Identify the skills used to make a fruit fool.


	Q&A handling fruit reinforce from tasting lesson
	Demonstrate fruit crumble and fruit fool highlighting fruit combinations, rubbing in, whisking cream, folding and pre-manufactured components.
	What could you do to make crumble more interesting to teenagers- refer to nutritional needs. Flavours etc to add to be more appealing.
	To the recipe for crumble you have been given add how you will prepare the fruit you have chosen and any other changes you will make and what equipment you will need. Bring ingredients for fruit crumble.
	Homework

	5
	9
	Prepare and cook fruit crumble developing rubbing n skills.


	Two pupils share plans for developing recipe others question them.
	Prepare and cook a fruit crumble using the rubbing in method-focused on fruit preparation and 
	Peer evaluation

Chef of the week
	Generate a taste test and get answers from tasters
	Homework

Practical

	
	10
	Prepare fruit fool


	Identify control points in making fruit fool.


	Pupils prepare fruit fool

Focus on folding, whisking cream, and blending.
	Peer evaluation
	
	Practical.

	6
	11
	Identify how to make a fruit sponge pudding
	Introduce design task
	Demonstrate fruit sponge pudding
	Q about ingredients and their function also methods of cooking.
	
	

	
	12
	Research for fruit sponge pudding task
	What do you need to find out?
	Carry out research for fSP
	Design ideas for Fruit sponge pudding
	Recipe/product specification for FSP
	

	7
	13
	Prepare and cook fruit sponge pudding designed to meet the needs of target market


	Discuss changes made to original product and explain choices 
	Prepare and cook fruit sponge pudding product using recipe sheet.
	Peer evaluation

Chef of the week
	Carry out taste test and evaluation.
	Practical

	
	14
	Identify how to prepare and cook a fatless fruit flan
	
	Demonstrate Fatless fruit flan
	Answer Q about demonstration
	
	

	8
	15
	Prepare and cook fatless fruit flan
	Reminders of preparation
	Prepare and cook fatless fruit flan
	Presentation
	
	

	
	16
	Suggest improvements that could be made to include more fruit and vegetables in our diet


	Share evaluations of fruit sponge pudding can we add?
	How can we use what we know to improve our diet.
	Have we covered all the objectives.
	
	Evaluation


