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Sample Schemes of Work and Lesson Plans

GCSE D&T: Food Technology

OCR GCSE in D&T Food Technology: J302 


Unit A524: Technical aspects of designing and making
This Support Material booklet is designed to accompany the OCR GCSE D&T: Food Technology specification for teaching from September 2009.
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Introduction

Background

Following a review of 14 – 19 education and the Secondary Curriculum Review, the Qualifications and Curriculum Authority (QCA) has revised the subject criteria for GCSEs, for first teaching in September 2009. This applies to all awarding bodies.

The new GCSEs have more up-to-date content and encourage the development of personal, learning and thinking skills in your students.

We’ve taken this opportunity to redevelop all our GCSEs, to ensure they meet your requirements. These changes will give you greater control of assessment activities and make the assessment process more manageable for you and your students. Controlled assessment will be introduced for most subjects.

OCR has produced a summary brochure, which summarises the changes to Food Technology. This can be found at www.ocr.org.uk, along with the new specification.
In order to help you plan effectively for the implementation of the new specification we have produced these Schemes of Work and Sample Lesson Plans for Food Technology]. These Support Materials are designed for guidance only and play a secondary role to the Specification.  
Our Ethos

OCR involves teachers in the development of new support materials to capture current teaching practices tailored to our new specifications. These support materials are designed to inspire teachers and facilitate different ideas and teaching practices.
Each Scheme of Work and set of sample Lesson Plans is provided in Word format – so that you can use it as a foundation to build upon and amend the content to suit your teaching style and students’ needs.

The Scheme of Work and sample Lesson plans provide examples of how to teach this unit and the teaching hours are suggestions only. Some or all of it may be applicable to your teaching. 
The Specification is the document on which assessment is based and specifies what content and skills need to be covered in delivering the course. At all times, therefore, this Support Material booklet should be read in conjunction with the Specification. If clarification on a particular point is sought then that clarification should be found in the Specification itself.
A Guided Tour through the Scheme of Work
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	OCR GCSE in D&T Food Technology Unit A524: Technical aspects of designing and making

	Suggested teaching time
	10 hours
	Topic
	Diet and Nutrition

	Topic outline
	Suggested teaching and homework activities 
	Suggested resources
	Points to note

	Nutrients


	What is nutrition? Web diagram of main nutrients
List main functions of the nutrients around the edge
Write out all the food/drinks/snacks consumed yesterday. Divide the list into perceived unhealthy/healthy foods.  Discuss the findings and why some foods are regarded as unhealthy
Introduce the Eat well Plate 

The emphasis is that the entire  diet is considered and not to focus upon specific foods as unhealthy
Students put their list of foods into a blank eatwell plate and evaluate
	Provide stimulus food labels, leaflets, newspaper articles,
Set up a ‘Food in the news’ display
Colour leaflet and information of the Eatwell plate
http://www.food.gov.uk
http://news.bbc.co.uk/
www.BNF

	The Eatwell Plate is the plate which is divided into segments representing the contribution each food group should make to the diet


	Proteins

the dietary functions deficiencies and sources of proteins

the biological value of proteins

	Display of protein foods
Divide into animal and vegetable

Students note the functions of proteins and the effects of a low protein diet
Explanation of the structure of proteins/amino acids/HBV and LBV proteins. The concept of essential amino acids

Plan practical work
Protein main course product for a child/complementary protein product for a vegetarian/main course for an elderly person
	Display of protein foods or pictures of proteins
Pictures of third world protein deficient children

String of beads to represent amino acids to demonstrate HBV and LBV

Recipe books


	Discussion could include the comparative cost of proteins
Importance of a balance of amino acids

	Fats

Function /deficiencies and sources
	Mind map the functions of fat in the diet

Discussion leading to the difference between  the difference between fats and oils 

Students produce a chart  showing 

     Saturated /sources of

      Monounsaturated /sources of

       Polyunsaturated/sources

Relationship between fat intake and energy expenditure
	Selection of fats and oils

Products containing different types of fat

http://www.nutrition.org.uk/
Fats heated in a test tube to show the water content of low/lower in fat spreads
	Trans fatty acids

Hydrogenation

Omega 3

Omega 6

What is a lower in fat spread? What can they be used for?

	Carbohydrates

Functions/deficiencies and sources
	Draw a of flow chart the relationship between the types of carbohydrates

Explanation of the formation of carbohydrates from glucose to fibre.

Importance of complex carbohydrates ( starch/fibre) in the Eatwell Plate. Which do they eat the most of?
Investigate sugar content of a range of breakfast cereals
	Food Display-eg flour/cane sugar/honey

Eatwell plate pictures

Selection of breakfast cereal packets
	Cane sugar and dental caries

Complex carbohydrates and slow energy release

Fibre and digestive system

	Vitamins

the dietary functions deficiencies and sources of vitamins
	Mind map of water soluble and fat soluble vitamins

Which vitamins are the students likely to be deficient in?
Match the main function of each vitamin with the vitamin

Investigate the amount of vitamin C in a range of orange juices

Practical work. Make a  new exciting flavour vegetable soup
	Orange juice cartons/bottles


	Fortification

Instability of vitamins  especially Vit C during storage and cooking.

Vitamin A and carotene

Vitamin D and sunshine

	Minerals

the dietary functions deficiencies and sources of minerals
	Discuss which minerals students are likely to be deficient in

Produce a simple chart of the main minerals and their function/sources

Relationship between:

          Vitamin C and iron

          Vitamin D and calcium

List all the sources of salt in their diet

Make a list of the ways that their salt intake could be reduced

Make a main course product high in iron that would appeal to a teenager
	Salty snack packets to compare salt amount to DRV

http://www.eatwell.gov.uk
/healthydiet/nutritionessentials/
vitaminsandminerals/ 


	Iron intake and teenage girls

Calcium and Osteoporosis 

	The importance of a balanced diet and the application of current Healthy Eating guidelines
	Use dietary analysis software for the students to analyse their diets.

Carry out an analysis and recommendations for improvement of their diet.
	www.eatwell 
	Use the recommendations for the Eatwell website to suggest improvements to their diets


	Energy Balance

The relationship between food intake and physical activity 
	Use an energy expenditure chart to carry out a quiz on ‘how much energy do you use to???’

Discussion centred around the display of exactly how many Kcals are they consuming each day
Explanation of BMI. Students calculate their own BMI

Students write an article explaining the concept of energy balance to a group of teenagers
Practical: Adapt a recipe to produce a lower in calorie product 
	Display of foods in 100Kcal portions

Pair of balance scales to show energy balance
Newspaper articles with overweight people especially children

http://www.eatwell.gov.uk/
healthydiet/healthyweight/
heightweightchart/
www.bbc.co.uk/health

	Groups of students could produce a power point presentation for the school on the problems of rising obesity rates and ways to follow a healthy lower in calorie diet


OCR GCSE in D&T Food Technology Unit A524 : Technical aspects of designing and making
Investigate the amount of vitamin C in a range of orange juices

OCR recognises that the teaching of this qualification above will vary greatly from school to school and from teacher to teacher. With that in mind this lesson plan is offered as a possible approach but will be subject to modifications by the individual teacher.

Lesson length is assumed to be one hour.
Learning Objectives for the Lesson
	Objective 1
	To understand the importance of vitamin C in the diet

	Objective 2
	To develop product analysis skills

	Objective 3
	To understand the factors to consider when evaluating a product.

	Objective 4
	To develop a further understanding of sensory testing

	Objective 5
	To build on knowledge of the importance of diet and health


Recap of Previous Experience and Prior Knowledge
This forms part of the scheme of work on diet and health. Students should have an understanding of water and fat soluble vitamins and the role of carbohydrates in the diet, especially sucrose and tooth decay as well the calorific value of carbohydrates.

Resources needed:

Four different types of ‘breakfast orange drinks’

Spoons/hot water jugs/ sample plastic cups labelled ..A B C D each with a small quantity of the drink in.

Paper/coloured pencils or blank sensory testing charts.

Content

	Time
	Content

	10 minutes
	Introduction. Who ate breakfast that morning? How many of the group had fresh orange juice? Why is orange juice a popular breakfast drink? Recap the importance of fluids in the diet.

	10 minutes
	A range of orange drinks. Use a ‘Value economy ‘/’made from concentrate’/’Freshly squeezed’/ ‘orange  flavoured drink’. Discuss the sensory qualities of orange drinks. Students make a list of 6/8 and produce a blank sensory testing chart ready to taste and test 4 orange drinks.

	10 minutes
	Drinks labelled A/B/C/D . Pupils carry out a blind tasting session. Record results

Use different coloured pencils for each drink. Summarise their findings.

	15 minutes
	Discuss results with the class. Which was the favourite one? Show the drinks.

Students note the price per litre of each and also the vitC/sugar/fibre content per 100ml. 

	10 minutes
	Complete a written evaluation of the four different types of orange drinks, considering not only the taste testing results but also the cost and nutritional value.


Consolidation

	Time
	Content

	5 minutes
	Students evaluate the different drinks suggest their suitability for a variety of different target groups. Suggest. Pre school child/athlete/elderly/etc

	Extension work
	Students research the labelling regulations regarding the terms. Orange flavoured/Orange flavour/made form concentrate/freshly sqeezed/


= Innovative Teaching Idea


This icon is used to highlight exceptionally innovative ideas.





= ICT Opportunity 


This icon is used to illustrate when an activity could be taught using ICT facilities.
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