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Lesson 18

Key Stage 3			Year 8	

Lesson number: 18		Date:

Time: 1 hour

Lesson title: That’s cooking and nutrition!
This lesson is about pupils appraising and evaluating their learning journey in ‘cooking and nutrition’. Pupils will have used their personalised My learning journey booklets. These will have tracked their progress in cooking, nutrition, ingredients and being creative.

Learning 
	Learning objective
	Learning outcomes 

	To appraise and evaluate their learning journey. 

	All pupils will …
	list what they have completed over Year 8 lessons and suggest what they would like to do in the future.


	
	Most pupils should …
	explain and evaluate what they have achieved over Year 8 lessons, suggesting improvements in the future.


	
	Some pupils could …
	assess what they have achieved over Year 8 lessons, justifying how their work could be enhanced in the future.


	To evaluate their practical cooking experiences.




	All pupils will …
	recall what they have cooked and the main food skills they have demonstrated.


	
	Most pupils should …
	describe and measure their own success for the dishes they have cooked, noting main food skills and cooking techniques demonstrated. Pupils will also outline areas of improvement.


	
	Some pupils could …
	appraise and measure their success for the dishes they have cooked, noting main food skills and cooking techniques demonstrated. Pupils will also explain areas of improvement and how these will be met. 







Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0

5
	Register and introduction.

Starter
Ask pupils to write down questions about healthy eating, ingredients and/or cooking they would like to have answered. Get them to swap their question with another pupil who is then responsible for answering.

	


	10
	Main activity 1

[bookmark: _GoBack]Explain to the pupils that you will be looking through their My learning journey booklets. The booklet is divided into sections. Today, they will be assessing what they have learned, as well as making a pledge to continue their food learning in the future.

[Different approaches have been suggested below.]

Cooking
a) How many savoury and sweet dishes have they made? Based on the dishes cooked, what transferable skills have they learned? What are the key food skills? How could these be applied to preparing and cooking other dishes in the future?

b) Select pupils at random to demonstrate a range of food skills, such as:
· all-in-one method;
· safely using raw meat or poultry;
· rolling out;
· kneading.

c) Ask pupils to vote on their favourite cooking session – which recipe is the most popular. What are the reasons for this choice? What skills did they develop? Based on the recipes cooked, what transferable skills do the pupils now have? What other dishes could they cook?

d) What new food skills and cooking techniques have they learned in Year 8? How does this compare to Year 7?

Ensure that pupils have reviewed their cooking skills and repertoire, considering learning for the future.  
	

My learning journey booklet (pupils own completed versions)








Ingredients and equipment 

















	20








	Main activity 2 [Different approaches have been suggested below.]

Nutrition
a) Challenge pupils to suggest ways in which their knowledge of nutrition could be applied, e.g. developing a dish, meal or menu for a specific dietary need, demonstrating their understanding of hydration.

Ask pupils to review a diet and consider what improvements could be made. Use the diet work resources on Explore food. 

b) Quiz pupils on the main functions and source of a range of macro- and micro-nutrients. 

Ensure that pupils have reviewed their nutrition knowledge, considering learning for the future.  
	







Explore food 


FFL quizzes

	40
	Main activity 3 

Ingredients
Show pupil a range of basic ingredients or food cards. Ask them to name key food functions that these ingredients demonstrate. 

Ensure that pupils have reviewed their ingredient knowledge, considering learning for the future.  
	
Further information on
food functions

Food photo cards

Eatwell Guide food cards


	50
	Plenary

Ask the pupils:
· To make a pledge for the future – what do they want to learn about food, cooking and nutrition in Year 9?
· What skills can they develop at home? Ask them to list these and explain how they will be developed.

	







Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

	· use Standard English confidently in a range of formal and informal contexts, including classroom discussion.

	

	Main activities:
Requires pupils to: 

	· pupils to listen closely and contribute effectively to talk through building upon, questioning and challenging the points made by others;
· use writing to explore and develop ideas.

	

	Plenary:
Requires pupils to:

	· report the main points from discussion.
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