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Lesson 7

Key Stage 3		Year 7		

Lesson number: 7	Date:

Time: 1 hour

Lesson title: In the dairy
This lesson focuses on the Dairy and alternatives food group from The Eatwell Guide. Pupils will investigate where these foods come from and why they are important in the diet. Sensory evaluation techniques are also considered.

Learning 
	Learning objective
	Learning outcomes 

	To explain where milk and dairy food comes from.
	All pupils will …
	explain where milk and dairy food comes from.

	
	Most pupils should …
	explain where milk and dairy food comes from and some of the production and processing methods used.

	
	Some pupils could …
	explain where milk and dairy food comes from, the production and processing methods used and describe how the health and wellbeing of animals is maintained. 

	To explain how consumer demand influences availability, e.g. lower fat dairy products.  

	All pupils will …
	discuss how consumer demand influences availability.

	
	Most pupils should …
	discuss how consumer demand influences availability and state some examples.

	
	Some pupils could …
	discuss how consumer demand influences availability and compare a full fat product with a lower fat product to assess the advantages and disadvantages of each.

	To compare and evaluate a range of dairy products using food labels and sensory evaluation. 
	All pupils will …
	compare and evaluate a range of dairy products.

	
	Most pupils should …
	compare and evaluate a range of dairy products using food labels and sensory evaluation.

	
	Some pupils could …
	compare and evaluate a range of dairy products using a range of techniques and summarise their findings. 





Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0

5
	Register and introduction. 
Go through the learning objectives.

Starter
Ask the pupils to name as many different foods from the Dairy and alternatives group as they can think of, they should try to include less familiar foods that are used in different cuisines. 
	
Lesson plan



	10
	Main activity 1
Introduce the pupils to the food group by showing the Dairy and alternatives video. 

Show the pupils a range of food or images from the Dairy and alternatives food group. Include food from a range of different countries and dairy alternatives such as soya, rice, almond, coconut and oat. 

Discuss why people may choose to consume alternatives to dairy, including lactose-free dairy products.

Challenge the pupils to identify the main nutrients that are provided by these foods.
	Dairy and alternatives video


Food/empty packaging or images. 
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	Main activity 2
Working in small groups, challenge the pupils to discuss why there are so many different types of milk and dairy products available to the consumer. Use yogurt as an example. 

List feedback from each group.  Identify the main factors including customer demand for lower fat products. Ask the pupils for examples of these products. 

Main activity 3
Tell the pupils that they are going to compare a range of different yogurts (or another dairy product). 
Review the :
· nutritional value (e.g. energy per 100g);
· ingredients list;
· cost;
· taste (if available).

Pupils should complete the Yogurt analysis worksheet.

Ask the pupils:
· What did they notice about the ingredients used to make ‘low fat’ yogurt compared to a full fat?
· Why are there so many different types of yogurt available?
· What is the difference between fruit flavoured and fruit yogurt?
· Why are some yogurts thicker than others?
· Which type did you prefer, why?









Tell the pupils that, next lesson, they will be acquiring and demonstrating food preparation skills to prepare and cook pizza toast, e.g. weighing, measuring, grating, slicing, spreading and using the grill.

Invite the pupils to an area to introduce the recipe, ingredients and to give a demonstration of the method.  

Make sure the pupils have a list of the ingredients needed and understand the homework given. 
	





Nutritional composition of milk

Nutritional composition of cheese

Nutritional composition of yogurt

Yogurt analysis worksheet

Teacher’s guide to sensory evaluation testing

Sensory characteristics and testing resources

Sensory vocabulary poster

Using your senses poster

Tasting equipment


Pizza toast recipe
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True or false – ask questions to reinforce the learning. 

	True or false questions



Homework
· Complete the write up of the comparison tests on the dairy products (i.e. worksheet if used). 

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

	· develop listening skills.
	

	Main activities:
Requires pupils to: 

	· summarise and organise material, and supporting ideas and arguments with any necessary factual detail.
· apply their growing knowledge of vocabulary, grammar and text structure to their writing.
· develop the skills of summarising and reporting.
· report the main points from discussion.
	· interpret information from a mathematical representation or context e.g. nutrition information. 

	Plenary:
Requires pupils to:

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