Licence to Cook – Salads, Soups, Snacks, Drinks, Novelties

	PROJECT NAME:
	
	BASIC COOKING SKILLS
FOOD – Active Kids Bronze Award
	
	YEAR:
	 7


Beginning September 2008
	KEY ELEMENTS:

Practical
Name Materials
Production/Selecting Materials

Classify Foods

Understanding and Exploring Materials

Select and Use Equipment

Safety and Hygiene

Use a variety of processing techniques

Designing and making for self (one off)

Applying understanding of the chemical and physical properties of food and judging if they are appropriate for design brief – Healthy Eating

Consider Nutritional value of foods


	
	WORKSHEETS:

Active Kids Get Cooking

Fruit Puzzle
Recipe Sheets

Sensory Analysis

Product Evaluation

Balance of Good Health

Flowchart

Healthy Eating Booklet

Fitness Coursework Booklet

Safety/Hygiene
Nutrition Sheets

	
	H/W:
Smoothie Research Practical Evaluations

Fruit Puzzle and Anagram

Hygienic Food Workers

Washing Up sequence

Weighing and Measuring

5-A-Day Poster


WEEKLY BREAKDOWN:

	1.  Introduction to food module
Rules of the Food Technology room.

Demonstration of fruit salad – discussion of ‘5-a-day’, safety issues associated with use of equipment, preparation techniques etc.

Homework:  Plan fruit salad using flowchart.
Research origins of fruit.

5-a-day poster.

Local vs imported
Food miles

Seasonal fruits, organic foods
	2.  Register and recap points from last week.

Issues related to preparation of pupils for practical activity – safety and hygiene.

Revise techniques and sequence of working.

Focused Practical Task: Fruit Salad

Homework: Evaluation of fruit salad

Fruit puzzle and anagram

Design toppings for pizza

Practical task next week: Pizza



	3.  Register and recap points from last week.
Revise use of sharp knives for preparation of pizza topping ingredients.  Safe use of oven.  Cheese scone base.
Focused Practical Activity: Pizza

Homework: Evaluation of pizza, comparison of costs of homemade version to a bought one.
Practical task next week: Shortbread or Scones.

	4.  Register and recap rubbing-in method

Focused Practical Activity: Rock Buns/Jam Buns

Rubbing-in method as a basic skill

Spot demonstration of technique, as well as addition of liquid to dry mixture.

Practical task next week: Scones/Crumble

	5.  Cheese and potato pie.  Potato salad. Register and recap points from last week.

Issues related to use of cookers – safety.

Revise hygienic food handling from last week.

Focused Practical Task: Shortbread (rubbing-in method).

Demonstration of rubbing-in.

Homework: Evaluation of Shortbread or Scones – sweet or savoury.

Practical task next week: Rock Buns


	6.  Small cakes/muffins.  Register and recap rubbing-in method Focused Practical Activity: Fruit Crumble/Scones

Spot demonstration of specific techniques.  Uses of types of fruit for a hot dessert.  Revise preparation of fruit from Week 2.  Revise rubbing-in method for the crumble topping.

Homework:  Begin research for Active Kids Get Cooking Award.  Types, uses and nutritional value of milk.  Importance of fruit in the diet, nutritional value and ‘5-a-day’ campaign.

Demonstration next week.



	7.  Register and recap

Demonstration of smoothie.  Product analysis of commercially made products, with a comparison of costs, flavour, appearance etc.  Completion of Active Kids Booklet.

Homework:  Continue with research and complete a flowchart for the chosen smoothie to be made next week.


	8.  Focused Practical Activity: Fruit Smoothie.  Use of liquidiser and blender – safety.  Emphasis on presentation of product.  Use of digital camera to photograph practical outcomes.
Soup to eat in school.
Coleslaw – class task.

Jacket Potato and filling to eat in school.

Homework: Revision for test.

	9.  Seasonal Foods

Christmas/Easter/Foods in Season.  Yule Log, Easter Cakes, Chocolate refridgerator cake.


	10.  End of Unit test.

Free choice practical skills assessment.

Active Kids Get Cooking Award.


NB.  Not all projects are ten weeks duration.

       Lesson rotation may change.
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