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	Pupils will plan and prepare a range of recipes that use authentic ingredients from around the world and create a menu to be entered into the competition.

Learning Objectives: Pupils will be able to 

· Identify a range of cultural and regional dishes and their main ingredients

· Understand the significance of the eatwell plate and use it to analyse a recipe and their diet.

· Develop their practical skills in food preparation.

· Understand the cultural and regional differences in types of foods eaten around the world

	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 examine what is commonly eaten traditionally and produced locally nowadays.  Pupils will be introduced to the eat well plate model of nutrition and analyse their favourite meals from around the world. Pupils will research national dishes from around the world and look at where and how food is produced across the globe. Pupils will take part in a taste test to identify different healthy ingredients.

PRACTICAL: Apple Pie

HOMEWORK1: Make a list of where your favourite meals originated from

HOMEWORK 2: What traditional dishes do you eat at home?

	LP1/3
&
LP1/4
	Pupils will learn about herbs and spices and their role in increasing the amount of flavour and texture in traditional Greek and Chinese cuisine.  Pupils will learn about the importance of protein in our diet and its uses in the body. Pupils will discuss the special dietary needs of some cultures and be able to understand and justify their own choices. Pupils will appreciate the use vegetable alternatives to produce a main course.

PRACTICAL: Vegetable Stir fry 

PRACTICAL: Lamb Koftas
HOMEWORK 3: National dishes, write in the boxes a typical meal/vegetable eaten in that country

HOMEWORK 4: Top tips for Chinese cooking

	LP1/5
&
LP1/6
	Pupils will learn about how to adapt a basic recipe to include more lean protein and have greater nutritional value. Pupils will extend their knowledge of foods around the world and develop their practical skills when practicing specialist cooking methods.  Pupils will examine traditional English cuisine and how it could be made healthier through cooking choices. Pupils will learn how to work safely and hygienically with raw meat.

PRACTICAL: Meatballs and Ragu Sauce

PRACTICAL: Chicken Fajitas

HOMEWORK 5: Evaluation of products made

HOMEWORK 6: Product a Recipe card for their own design including ingredients, method and equipment

	LP1/7
	Pupils will explore a world map showing where different ingredients come from. They will identify countries on the map where the dishes they have cooked originate from.  Pupils will gain knowledge of the global production of food
PRACTICAL: Spitzbuben biscuit

HOMEWORK 7: Add your favourite meals to the world map

	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 needed to try to achieve their target level.

	Extended learning:

Pupils could conduct further research into foods of the world at the following sites:

www.activekidsgetcooking.org.uk 

www.nutrition.org, www.cuisinedemonde.com, 

Pupils could also search the internet for sites and collect ideas for their recipes the following site is good:www.deliaonline.com, www.jamieoliver.com, www.bbcgoodfood.com


