Yr 8 - Scheme of Work (Licence to Cook – Part 2)
	Wk
	Learning Objective
	Resources
	Homework
	Licence to Cook
	PoS

	1
	Review food hygiene and safety. Eat well plate. Make fairy cakes.
	(1) Eat well plate worksheets.

(2) Recipe and ingredients
	Complete eat well plate exercise. How balanced is the food you eat at home?
	Weighing, measuring, creaming method, dividing evenly, use oven.
	2c, 2e, 2h, 3f, 3g, 3h

	2
	8 tips for a healthy diet. Make chilli bean casserole. Practical assessment (2)
	(1) MAAF worksheets.

(2) Recipe and ingredients
	
	Knife skills, peeling, slicing, measuring, wider ingredient prep, using hob.
	2c, 2e, 2h, 3f, 3g, 3h

	3
	Understand why and how to eat less fat. Make spaghetti Bolognese.
	(1) Fat worksheets.

(2) Recipe and ingredients
	Write a food diary of all the food you have eaten in one day.
	Weighing, measuring, prep of meat or alternative, cook pasta, use hob, knife skills, make tomato based sauce.
	2c, 2e, 2h, 3f, 3g, 3h, 1.3c

	4
	Understand why and how to eat less sugar. Make banana bread.
	(1) Sugar worksheets.
(2) Recipe and ingredients
	
	Weighing, measuring, fruit prep, using oven.
	2c, 2e, 2h, 3f, 3g, 3h, 1.3c

	5
	Understand why and how to eat more fibre. Make wholemeal bread buns.
	(1) Fibre worksheets.

(2) Recipe and ingredients
	Understanding where to shop and how to plan a shopping trip.
	Weighing, measuring, rubbing in, forming dough, dividing mixture, using oven, proving. 
	2c, 2e, 2h, 3f, 3g, 3h, 1.3c

	6
	Importance of staple foods in the diet and food miles. Make macaroni cheese.
	(1) Staple foods, food miles worksheets.

(2) Recipe and ingredients
	
	Weighing, measuring, cook pasta, draining, making a roux, using grill, using hob, combining sauce and pasta, boil, simmer.
	2c, 2e, 2h, 3f, 3g, 3h, 1..2b, 1.2a

	7
	Find out about pasta as a staple food. Make quick lasagne.
	(1) Pasta worksheets.

(2) Recipe and ingredients
	How to make use of seasonal and local produce. Where food comes from.
	Weighing, measuring, knife skills, making roux, use hob, use oven, boil, simmer.
	2c, 2e, 2h, 3f, 3g, 3h, 1.2.a, 1.2b, 3i

	8
	Find out about rice as a staple food. Make rice salad.
	(1) Potatoes worksheets.

(2) Recipe and ingredients
	
	Knife skills, weighing, measuring, cooking rice, use hob, mixing ingredients. 
	2c, 2e, 2h, 3f, 3g, 3h, 1.2a, 1.2b, 1.3, 3i

	9
	Find out about potatoes as staple foods. Make Bombay potatoes.
	(1) Rice worksheets.

(2) Recipe and ingredients
	Complete worksheet on potatoes.
	Weighing, measuring, knife skills, peel, slice, wider ingredient use, use hob.
	2c, 2e, 2h, 3f, 3g, 3h, 1.2a, 1.2b, 3i

	10
	Find out about bread as a staple food. Make cheese and chive bread. 
	(1) Bread worksheets.

(2) Recipe and ingredients
	
	Weighing, measuring, knife skills, rubbing in, forming dough, using oven.
	2c, 2e, 2h, 3f, 3g, 3h, 1.2a, 1.2b, 3i


	Wk
	Learning Objective
	Resources
	Homework
	Licence to Cook
	PoS

	11
	Find out about cereals as a staple food. Make flapjack.  
	(1) Cereals worksheets.

(2) Recipe and ingredients
	How to budget. Value for money and how to make informed choices.
	Weighing, measuring (oats, sugar, syrup), use hob, melting method, combining, use oven.
	2c, 2e, 2h, 3f, 3g, 3h, 1.2a, 1.2b, 3i

	12
	Discover what convenience foods are. Comparison of packet mix, shop bought and home made cakes.
	(1) Convenience food worksheets.

(2) Recipe and ingredients
	
	Wise food shopping, labelling, budgeting. 
	1.4a, 1.4b, 1.4c, 2f, 2h, 2c, 3h, 3i, 4a

	13
	Understand what’s on a label. Make chocolate chip cookies.
	(1) Labelling worksheets.

(2) Recipe and ingredients
	Design a package for your designer cookies that you will make next lesson.
	Weighing, measuring, rubbing-in method, forming dough, shaping, dividing, using oven.
	2c, 2e, 2h, 3f, 3g, 1.4a, 1.4b, 1.4c

	14
	Understand how food is packaged. Make designer cookies. Practical assessment (3)
	(1) Packaging worksheets.

(2) Recipe and ingredients
	
	Weighing, measuring, wider ingredient use, rubbing-in method, forming dough, shaping, dividing, using oven.
	2c, 2e, 2h, 3f, 3g, 3h, 1.3c

	15
	Methods of cake making. Rubbing in method.  Make rock buns.
	(1) Cake making worksheets.

(2) Recipe and ingredients
	Storing food, thinking about places to store, shelf life and date marks.
	Weighing, measuring, rubbing in, forming a dough, shaping, separating, use oven. 
	2c, 2e, 2h, 3f, 3g 

	16
	Advertising and marketing. Creaming method. Make pineapple upside down cake.
	(1) Advertising and marketing worksheets.

(2) Recipe and ingredients
	
	Weighing, measuring, creaming method, use oven.
	2c, 2e, 2h, 3f, 3g

	17
	How to make use of left-overs. Melting method. Make gingerbread.
	(1) Left-overs worksheets.

(2) Recipe and ingredients
	Design a healthy, balanced meal around the leftovers in your home.
	Weighing, measuring, melting method, use oven, wider ingredient use.
	2c, 2e, 2h, 3f, 3g

	18
	Time saving equipment. Whisked method. Make a sponge flan.
	(1) Sugar worksheets.

(2) Recipe and ingredients
	
	Weighing, measuring whisked method, use oven.
	2c, 2e, 2h, 3f, 3g

	19
	Recap topics covered in yr8. Make melting moments / carrot cake.
	(1) Revision worksheets.

(2) Recipe and ingredients
	Revise for end of topic assessment.
	Weighing, method, use oven.
	2c, 2e, 2h, 3f, 3g

	20
	Diet, nutrition and wise food shopping assessment
	(1) Assessment
	
	Diet, nutrition, wise food shopping. 
	3h, 4c, 1.4c
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