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	YEAR 7

	TITLE   FUNKY FOOD

	Learning Objectives:

· Health and safety practices when working in a Food Technology room. 

· Working with a variety of tools and equipment efficiently and safely.

· Nutrition and healthy eating.

· Development of practical skills of weighing and measuring, how to use a gas and electric cooker correctly.

	Work Related Learning: Pupils will learn about hygiene and Health and Safety procedures used in the catering industry.

	Week
	DESCRIPTION OF WORK TO BE COVERED

	LP1/1
&
LP1/2
	Pupils will be able to Identify main kitchen safety and hygiene hazards and describe preventative measures. Pupils will learn how to use the cooker understanding convection, conduction and radiation Pupils will use the star profile technique to evaluate a range of fruit and carry out an analysis of the task. Pupils will practice peeling and chopping skills and will demonstrate safe use of the blender and knife creating basic vegetable cuts. 
PRACTICAL – Fruit Kebab and Coulis
PRACTICAL – Apple crumble
HOMEWORK 1 –  Produce a poster highlighting an important  hygiene/safety rule
HOMEWORK 2 – complete an objective evaluation on  fruit kebab product

	LP1/3
&
LP1/4
	Pupils will critically analyse a mass produced food item and be able to define the term ‘disassembly’. Pupils will develop an understanding of food labelling guidelines and recognise foods which we should eat as part of your GDA .They will demonstrate and explain the key principles of the rubbing-in method and demonstrate use of the cooker and grater.
PRACTICAL: Pizza Face

PRACTICAL: Cheese and onion triangles
HOMEWORK 3:Reaseach Survey gathering information about popular pizza toppings
HOMEWORK 4:Evaluation of Cheese and Onion Triangles/PPE worksheet

	LP1/5
&
LP1/6
	Pupils will recognise different types of Herbs and Spices and identify good combinations of foods with herbs and spices for colour and flavour. Pupils will practice handling with raw meat and demonstrate the safe use of the grill. Pupils will be able to recognise seasonal vegetables and justify their choices.
PRACTICAL : Spider Burgers
PRACTICAL: Mini Carrot Cakes
HOMEWORK 5:Complete objective evaluation of mini spider burgers
HOMEWORK 6: Seasonal Fruit and Vegetable Survey

	LP1/7
	Pupils will participate in an overall evaluation of the unit and will complete an end of unit assessment.  
HOMEWORK 7: Revise for the end of unit test

	Assessment Arrangements:  Work will be assessed against national curriculum levels that the pupils will have access to during the project.  There will be a mid project review providing pupils with their current level and target level. Staff will provide pupils with the information need to try to achieve their target level.

	Extended learning: Further information about food hygiene can be found at www.foodlink.org.uk  Further information about the eatwell plate and nutrition can be found at www.eatwell.gov.uk and www.nutrition.org.uk.  5-a-day and portion sizes http://www.5aday.nhs.uk/topTips/default.html  A selection of food hygiene games and tests

http://www.foodlink.org.uk/testyourself.asp  A game about the balanced plate – do you know where things go? http://www.foodafactoflife.org.uk/Activity.aspx?siteId=3&sectionId=37&contentId=55


