Licence to Cook
FOODS  OF  THE  WORLD
and special dietary needs
Bread Batch production

Third Age Design

	PROJECT NAME:
	
	FOOD: Active Kids Gold Award
	
	Year:
	9


Beginning September 2008

	KEY ELEMENTS:

Practical Activities

Health and Safety

Industrial Practices – packaging and labelling, sensory analysis
Investigation into foods from other countries

Evaluation of work
	
	WORKSHEETS:
Cereals Booklet. (Extension work)

Product Analysis
Evaluation Sheet

Sensory Analysis pro-forma

Designing a label

Homework Booklets

Recipe booklet/sheets
	
	RECIPE BOOK SUGGESTIONS:
Real Food – Sam Stern
Cooking up a Storm –     

 Sam Stern

Jamie Oliver cookery   

 books


WEEKLY BREAKDOWN:
	1.   Introduction & Register.  Booklets distributed.  Expectations explained and rules of the classroom revised.  Introduce the concept of ‘new product development’.

Video – The Food Story.

Demonstration – Lemon Poppy Seed Tray Bake/Victoria Sandwich, Chocolate & Plain.  Carrot Cake.

Homework Booklet – Pages 2-4.

Next Week’s Recipe, Cake Production.
	2.   Register and recap on last week’s lesson.

Collect in homework.

Practical activity carried out with focus on organisation, hygiene and safety, working knowledge of foods and equipment.  ‘Spot demonstrations’ carried out for specific techniques.

Demonstration – Cheesecake, Mascarpone & Lime Torte, Mascarpone & Banana Pie, Trifle.  Fruit pie.
Homework Booklet – Pages 5-6 & Complete Product Evaluation Sheet.

Next Week’s Recipe, Cold Dessert Product.

	3.   Register and recap on points drawn from last practical activity.  Collect in homework.

Focus Practical Task.  Cold Dessert – emphasise need for good hygiene practice with high risk foods.

Homework: Complete Product Evaluation Sheet.  Pages 7-8.
Next Week, Planning Session & Practical Demonstration.
	4.   Register and collect in homework.
Check the requirements for the Active Kids Gold Award.

Demonstration Recipes that use authentic ingredients from a country or region eg. Europe, Asia or Africa.  Tasting session.  Taste and evaluate existing cook product. Chill.  Ready made meals. Choice of supermarket foods.  Nutritional values.  Sensory Analysis.  Star diagrams.

Homework Booklet - Pages 9-12.

Next Week, Free Choice Product.

	5.   Register and check that homework has been completed.  Practical activity carried out with focus on team work.  Spot demonstrations on processes.  Sensory evaluation of product.  Pupils to select a country of their choice to investigate and to produce a product representative of that country.

Homework: To complete the design work and to prepare for the practical activity next week (free choice).
	6.   Register and recap on the purpose of the lesson.  Each pupil to explain what they will be making and why they chose this particular product.
Carry out the practical work following their design work and recipes.

Pupil’s work to be photographed and included in their design work.

Homework: To complete the sensory analysis for their products reinforcing what they have learnt.

	7.   Register and recall the origin of their previous design work.

Active Kids Gold Award.

Continue with production.  (Pupils to select a country of their choice to investigate and to produce a product representative of that country.)
OR

Design and make a new meal for a person with special dietary needs or Third Age Design to appeal to older people.
Homework:  To continue with their class work.  Preparation for their practical activity in next week’s lesson.
	8.   Register.  Recap on last week’s lesson.
Pupils will be working on their Active Kids Gold Award project – either
· Researching their selected country

· Making a product representing that country

· Assessment of practical skills

Homework: Website research.  Packaging of product.  Revise for test.

	9.   Register.  Pupils will be completing their practical activities towards their Gold Award.  Possibly they will be producing very different products.  Short end of Unit test.
Homework: To continue with this work, which will be handed in next lesson (including advertising of product).
Next Week, free choice – bread or mini-enterprise activity.
	10. Register. Pupils to be given opportunity for batch production session – bread-making or mini-enterprise for Charity Week.
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