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Lesson 13

Key Stage 3		Year 8		

Lesson number: 13	Date:

Time: 1 hour

Lesson title: Carbohydrate matters
The lesson introduces the preparation and cooking of a yeast dough, looking at the ingredients used and their functions. Different types of bread products are introduced and the pupils consider ways in which they can modify recipes. This lesson also introduces the pupils to sources and functions of carbohydrates and how they are provided in the diet.
  
Learning 
	Learning objective
	Learning outcomes 

	To describe the functions of ingredients used in bread making.
	All pupils will …
	describe the functions of ingredients used in bread making.

	
	Most pupils should …
	explain the functions of ingredients used in bread making.

	
	Some pupils could …
	explain the functions of ingredients used in bread making and the effect of adding other ingredients.

	To identify varieties of bread and bread products available to the consumer.

	All pupils will …
	identify varieties of bread and bread products available to the consumer.

	
	Most pupils should …
	identify and name varieties of bread and bread products available to the consumer.

	
	Some pupils could …
	identify, name and classify a wide variety of bread and bread products available to the consumer. 

	To explain the sources, types and functions of carbohydrate (including fibre). 

	All pupils will …
	state the sources, types and functions of carbohydrate.

	
	Most pupils should …
	name and explain the sources, types and functions of carbohydrate.

	
	Some pupils could …
	explain the sources, types and functions of carbohydrate and the consequences of over or under consumption.

	To describe the dietary recommendations for carbohydrate (including fibre) and how it relates to their diet.
	All pupils will …
	list the dietary recommendations for carbohydrate and how it relates to their diet.

	
	Most pupils should …
	describe the dietary recommendations for carbohydrate and how it relates to their diet.

	
	Some pupils could …
	explain in depth the dietary recommendations for carbohydrate and how it relates to their diet.





Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0


5
	Register and introduction
[bookmark: _GoBack]Review the learning objectives for the lesson. Explain that they will be investigating nutrients; in particular carbohydrate. 

Starter
Task the pupils to complete the Nutrient matching activity. Print and cut out the two sets of cards (they could be laminated for future use) along with a set of Eatwell Guide food cards. Organise the pupils into small groups and ask them to match the nutrient, function and food source(s).
	

Lesson plan


Nutrient matching activity

Eatwell Guide food cards

	10




20




25
	Main activity 1
Using the Types of bread presentation, challenge the pupils to identify and name a range of bread products, including some they may be less familiar with. Discuss with the pupils how the bread/product has been made and if a raising agent has been used, e.g. yeast, soda. 

Have a tray of bread making ingredients to show the pupils. Include different types of yeast, bread flour, salt and other flavouring ingredients. Explain the reasons why these ingredients are used.  

Demonstrate the pizza wheels recipe that the pupils will be making next lesson. An alternative recipe would be quick bread buns, which is particularly good if you are short of time (the bread can be made within 60 minutes).

Prepare the yeast dough. Roll out the dough into a rectangle. Spread pasta sauce or tomato purée and other filling ingredients over the dough.  Roll up along the long edge. Cut carefully into equal size pieces and place on a baking tray. Cover and leave to rise. 

During the demonstration explain:
· the function of strong flour;
· yeast and how it works;
· why the dough is kneaded;
· what happens when the dough is proving;
· what happens when the dough goes into the oven and is baked;
· what alternative ingredients could be used, e.g. wholemeal flour to increase the fibre content of the dish. 

Why not give each pupil a small piece of dough you made before the lesson to feel, knead lightly, shape and then cook?  This will help them understand what the dough should look and feel like when it is ready to prove.
	
Types of bread presentation



Ingredients tray

Demonstration equipment

Pizza wheels recipe


The science of bread making presentation

Bread making – the theory

Bread making – listening activity
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	Main activity 2
Show the pupils a selection of foods from the carbohydrate group and ask them to classify them into groups. Ask - which of these do you think contains the largest amount of carbohydrate per 100g and/or per average portion size?

Why do we need carbohydrate? Explain to the pupils the carbohydrate is required for energy and provides other nutrients: calcium, iron B vitamins and fibre. 

Explore the benefits of a diet based on starchy food and relate to The Eatwell Guide. 

Consider the effects of consuming a diet high in added/free sugars (those added by the consumer or manufacturer and also including the sugars in fruit juices and smoothies).  

Investigate wholegrains and the benefits of eating foods high in fibre. 

Main activity 3
Show the pupils the risen dough and explain why it needs to be baked at a high temperature, what is happening when the pizza wheels are cooking?

Review the recipe with the pupils and look at alternatives and modifications they may choose to make. 

	
Food samples or food cards, food photo cards

Nutrients cards




The Eatwell Guide video

BNF’s FAQ on sugars





Pizza wheels recipe
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	Plenary
In pairs, challenge the pupils to ask their partner two questions about the functions of ingredients in bread making. For example:
· Explain why strong flour is used in bread making.
· State the ingredient used to make bread rise.
· Describe what happens during fermentation.
· Explain what happens when the bread is cooked in the oven.

	



Homework
Write ‘hints and tips’ to help people eat more of one of the following: potatoes, rice and grains, wholegrain bread or pasta. Include the benefits and ideas for cooking meals or making savoury snacks. 

Why is fibre important in the diet? Name some dietary sources of fibre. 

The pupils might find the BNF Fun way to fibre poster helpful.

Extension activities or if you have more time 
1. Prepare an experiment to show the action of yeast in advance of the lesson. Alternatively, prepare and cook dough balls to demonstrate the amount of gluten in plain, self-raising and strong flour. Discuss why it is important to know this and the implications for baking quality products.

· Bread making – yeast experiment
· Gluten content investigation

2. Fibre line up activity – give each pupil a Fibre content of food per 100g card  and ask them to stand in the order of foods with the highest fibre content per 100g.  Discuss the results of the activity using the Fibre line up answers.  Are they surprised about any of the food items? 
 











Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

	· consolidate and build on their
       knowledge of grammar and vocabulary 
       through using Standard English  
       confidently in their own writing and 
       speech.
	

	Main activities:
Requires pupils to: 

	· listen with a purpose, selecting relevant information. They are expected to listen for a detailed understanding of content and to focus on specific areas for comment;
· use talk to question, hypothesise, speculate, evaluate, solve problems and develop thinking.
	· use units of measure for energy. 

	Plenary:
Requires pupils to:

	· use writing for thinking and learning by recording ideas as they develop to aid reflection and problem solving.
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