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Lesson 18

Key Stage 3			Year: 9

Lesson number: 18		Date:

Time: 1 hour

Lesson title: That’s it!
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, where food comes from and being creative.

It is also an opportunity for many pupils to look at GCSE choices (or alternative courses), as well as potential careers in the future. It is also useful to review what they have learned and how this applies to their lives – now and in the future (life skills).

Learning 
	Learning objective
	Learning outcomes 

	To appraise and evaluate their learning journey. 

	All pupils will …
	list what they have completed over Year 9 lessons and suggest what they would like to do in the future.


	
	Most pupils should …
	explain and evaluate what they have achieved over Year 9 lessons, suggesting improvements in the future (at home or studying GCSE).


	
	Some pupils could …
	assess what they have achieved over Year 9 lessons, justifying how their work could be enhanced in the future (at home or studying GCSE).


	To evaluate their practical cooking experiences.




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


	To review the opportunities for future courses and career options and consider how their study of food can help them live healthier lives.
	All pupils will …
	consider opportunities for future career options and how their study of food can help them live healthier lives.






Teaching and learning activities
	Time
	Activity
	Resources and equipment

	

5
	Register and introduction.
Go through the learning objectives for the lesson.
[bookmark: _GoBack]
Starter
Ask pupils to list 10 careers that are involved in food. Write these on the board. Share these with the group.

	
Lesson plan



	10
	Main activity 1

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) What food skills and cooking techniques have they secured and demonstrated in Year 9? What styles of cooking do these cover? Are there dishes or cooking techniques from other countries or times they would like to explore in the future? What are these? Why?

b) Ask pupils to vote for 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?

c) How have they applied their knowledge of nutrition in cooking? Ask pupils to give specific examples. 

Ensure that pupils have reviewed their cooking skills and repertoire, considering learning for the future.  
	
My learning journey booklet (pupil’s own completed versions)
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	Main activity 2 [Different approaches have been suggested below.]

Nutrition
a) Based on their learning since Year 7, what are the key messages (based around nutrition) which they consider to be important to their life now and in the future? Ask them to list.

b) Challenge them to explain how different factors can affect the food and drink they choose. Can external factors affect their food and drink choice? How could they modify these factors for others in the future for healthier lives?

c) To support health in the future, what considerations need to be made to ingredient choice? 

Ensure that pupils have reviewed their nutrition knowledge, considering learning for the future.  
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	Main activity 3 

The future
Based on the list of careers created at the start of the lesson, discuss potential career pathways with the pupils. Are any of the pupil’s family or friends involved in food as a career? 

Use the time to promote the study of food at GCSE (or equivalent), as well as at higher education later in life.
	



	50
	Plenary

Ask the pupils:
· Make a pledge for the future – thinking of everything they have learned, what are the key pieces of information and/or skills they will use in life? Ask them to pledge to improve and consolidate this in the future. 

Pupils could complete the Cooking and nutrition pledge worksheet.


	







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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