[image: ]
[image: ]
Lesson 11

Key Stage 3		Year 7		

Lesson number: 11	Date:

Time: 1 hour

Lesson title: Making changes
This lesson looks at more ways in which recipes can be modified and the functionality of main ingredients. The pupils carry out a simple product analysis and revisit sensory evaluation; they are also introduced to writing a recipe.

Learning 
	Learning objective
	Learning outcomes 

	To perform a simple product analysis, including an overview of the functional properties of the ingredients, and sensory evaluation.

	All pupils will …
	perform a simple product analysis and sensory evaluation and record the results.

	
	Most pupils should …
	perform a simple product analysis (including an overview of the functional properties of the ingredients) and sensory evaluation and interpret the results.

	
	Some pupils could …
	perform a product analysis (including an overview of the functional properties of the ingredients) and sensory evaluation, interpret and summarise the results.

	To investigate ways in which recipes can be modified.
	All pupils will …
	investigate ways in which recipes can be modified.

	
	Most pupils should …
	investigate and explain ways in which recipes can be modified and create their own modified recipes. 

	
	Some pupils could …
	investigate and explain ways in which recipes can be modified and independently create their own modified recipes.

	To write a simple recipe for fruit or savoury breakfast muffins. 
	All pupils will …
	write a simple recipe.

	
	Most pupils should …
	write a simple recipe and identify equipment needed.

	
	Some pupils could …
	write a simple recipe, identify equipment needed and preparation required for additional ingredients.





Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0

5
	Register and introduction
Go through the learning objectives of the lesson.

Starter
Show the pupils a picture of a plain muffin. In pairs, ask them to list different fruits and vegetables that could be used to flavour the muffins.
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	Main activity 1
Tell the pupils they will be investigating muffins by doing a product analysis. They will investigate the type and amount of ingredients used and other consumer information.

Ask the pupils to work in small groups and distribute a muffin pack or single muffin (with a copy of the packaging) and tell the pupils they will complete a product analysis using the Muffin analysis worksheet. You may wish to go through the questions before they start. 

Pupils will investigate ingredients, nutritional value (i.e. energy), weight and cost. 

Try to provide different types of muffin to encourage discussion, e.g. a premium brand, economy brand, fruit and savoury. 

Ask each group to feedback the information from the analysis. 
Identify common themes and differences. 
	




Muffin analysis worksheet 
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	Main activity 2
Remind the pupils about the work they did previously on sensory testing. Recap on the senses used when tasting and revisit sensory vocabulary. 

Tell the pupils they will be performing a sensory test with the muffins. Explain to the pupils they will creating a star diagram (product profile) to test the intensity of the sensory attributes. 

Explain how to use a star diagram to record sensory testing results. Ask them to identify the attributes that can be used to test the muffins and record on the diagram. Explain the scale that can be used to grade the intensity and ask the pupils to complete the test. Compare the results. 





Main activity 3
Look at the list of ingredients used to make the muffins and compare with the basic recipe the pupils will be using. Ask the pupils to note down the answers.
Ask the pupils:
· Why is each of the ingredients used?
· What is used to make the muffins rise?
· What would happen if you changed the proportions of the ingredients?
· Can you change the flavour and/or additional ingredients without changing the outcome?
· What ingredients would you avoid adding? Why?


Tell the pupils they will be creating and making fruit or savoury breakfast muffins. The muffins should:
· be suitable for breakfast;
· include fruit and/or vegetable.

They could include an optional topping, e.g. seeds, nuts, crumble. 

Invite the pupils to an area to introduce the recipe, ingredients and to give a demonstration of the basic method. Refer to the main ingredients and their function.  Discuss additional ingredients and how they might be prepared, e.g. carrot: peeled and grated, apple: washed and grated or banana: mashed.

Ask the pupils what fruit and/or vegetable, herbs/spices and toppings they might add the basic recipe. 

Explain that for homework, they will be completing activities 1, 2 and 3 on the Breakfast muffin challenge worksheet. (4, 5 and 6 will be completed next lesson).
	Sensory vocabulary poster

Teacher’s guide to sensory evaluation and testing

Sensory testing recording sheets

Paper plates, table knives, water, cups, labels. 

Spreadsheets for recording sensory testing results
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Functional characteristics resources

Food functions poster


Breakfast muffin challenge
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	Plenary
Un-muddle the method. Show the pupils the basic method for muffins in an incorrect order. Challenge them to sort each step into the correct order. 
	
Breakfast muffins recipe 



Homework
1. Complete 1, 2 and 3 on the Breakfast muffin challenge worksheet. 
2. Prepare a star diagram (product profile) to test the muffins that you will be making. Plot the intended sensory profile of the muffins (e.g. the attributes and their intensity you would like the muffins to have). When you have made the muffins you will then test them and plot the results on the chart. A blank star chart/diagram can be found here.
3. Bring in ingredients to make your muffins next lesson (plus muffin cases if need be).

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

	· use spoken English as a tool for clarifying and justifying ideas. 

	

	Main activities:
Requires pupils to: 

	· apply their growing knowledge of vocabulary, grammar and text structure to their writing. 
· use appropriate reading strategies to extract particular information e.g. highlighting, scanning.
· develop the skills of summarising and reporting.

	· collect small sets of data from surveys and experiments as planned.
· use and interpret data.
· construct, on paper and/or using ICT, graphs and diagrams to represent data.

	Plenary:
Requires pupils to:

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