Year 9  Food Technology





	Wk
	Less
	Objective
	Starter
	Main
	Plenary
	Homework
	Asst

	1
	1
	Identify four different preparation and shaping methods for biscuits
	What are the different methods of making and shaping biscuits
	Demonstrate four different biscuits.
	Taste and evaluate the biscuits
	Function of ingredients and methods of shaping and making the biscuits
	

	
	2
	Develop making and shaping skills.
	Reminder of organisation, hygiene and safety
	Prepare and cook one type of biscuit
	Peer/ group evaluation
	Taste test and evaluation of biscuits
	

	2
	3
	Understand the basic rules of pastry making

Develop understanding of the main basic function of food ingredients
	Introduce pastry. Brainstorm types and how they are used.
	Pastry making experiment
	Main functions performed by food ingredients.

Relate to pastry made.
	
	

	
	4
	Identify how two different countries food products are made.


	Review hygiene, safety, organisation and timing requirements of practical tasks.
	Demonstrate 

Rice dish-seafood

Quiche- pastry and properties of eggs.

Food processor
	Explain design task.

How do the products made fit.
	
	

	3
	5
	Identify the specific nutritional needs of a certain target market

Understand the importance of cereals in our diet.


	Put pupils into country groups and issue target markets.
	Pupils use resources to research the needs of their target market-teenagers

Investigate the purpose of cereals in our diet.

Include NSP
	Whats your country? What do you need to find out about it. Importance of group work.
	Get ingredients for Quiche.

Cereals hwk
	Homework

	
	6
	Prepare and cook Quiche


	Q&A Pastry and properties of eggs.
	Pupils cook Quiche with an understanding of successful pastry making and 3 component parts.
	Peer evaluation

Group of the week
	Research about the country.

Festivals, dress, diet, culture Create mood board based on your topic within group.
	Practical

Homework

	4
	7
	Understand the limitations faced by catering for large groups


	Introduce presentation task
	Identify the type of food served in the canteen limitations of cooking for large groups of people.

Possible canteen visit.
	Evaluate work so far what else do we need to know.
	Get ingredients for quiche.
	

	
	8
	Prepare and cook rice dish


	Reminder Handling seafood
	Pupils cook rice dish with understanding of handling seafood.


	Peer evaluation 

Group of the week
	Evaluation of practical.
	Practical

	5
	9
	See how to prepare and cook sweet and sour chicken and toad in the hole
	Saucemaking demo

Show example modified starch
	Demo sweet and sour chicken and toad in the hole.
	Q & A about demo

Meat handling
	
	

	
	10
	Use ICT and recipe books to research recipes 


	Introduce internet as research tool

Metric must.
	Search for recipes using internet and library resources to find recipes appropriate to the task
	Evaluate recipes

Suitability
	Mount recipes with comments suggesting why you chose them and suggesting changes

Get ingredients for sweet and sour chicken
	

	6
	11
	Prepare and cook sweet and sour chicken


	Reminder safe handling of meat 
	Use care when handling meat and saucemaking to prepare and cook a sweet and sour sauce.
	Peer/group evaluation
	
	Practical

	
	12
	Generate a recipe sheet for your chosen recipe using flow chart


	Explain systems and control in food production
	Carry out cut and paste or generation of flow charts for example products
	Draft flow chart for production of their product.
	Neat and accurate version of flow chart to include quality checks and feedback.

Bring ingredients for toad in the hole.
	

	7
	13
	Prepare and cook toad in the hole.


	Reminder preparing batter.

Safe practice in kitchens
	Pupils prepare and cook toad in the hole.
	Peer/group evaluation
	
	Practical

	
	14
	Planning for presenting food product
	Brainstorm ideas for presenting work
	Preparing decorations planning for presentation and listing requirements for practical.
	Plan using recipe sheets and timings how you will work and orgainse yourselves as a team
	Collect any resources required for practical
	

	8
	15
	Prepare and cook own recipe


	Timekeeping and team working reminder
	Prepare and cook own recipe 
	Present and invite staff to taste test.

Take photos of final products.
	Write up taste test and evaluation.

Prepare to present product at next lesson.
	

	
	16
	Present group results


	Preparation time
	Presentations
	Objectives met?
	
	


