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Year:  – Summer Term 1A (12 Weeks – 6 lessons)
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Unit: Dough Science

Overview: In year 8 students will be moving more towards preparing healthy main meals with a focus on staple foods (whether as part of the dish or as an accompaniment). The second part of the year will focus on bread.
Assessment tasks will focus on encouraging students to adapt basic recipes to create their own, also enabling them to become confident at taking risks with their cooking. The third task will focus on adapting a recipe but also include decorating techniques where students will be expected adapt a focaccia recipe, with scope to use vegetables to create art on the top. 
Theory on staple foods will lead into bread and fermentation, to feed into the practical work.
	Outline scheme  
	Timeframe
	Learning Aims
	Assessment / marking milestone
	Skills Development including Literacy, Numeracy DCF
	Independent learning tasks  (including investigations, homework etc)
	Links to resources 

	In this project pupils will learn – 
· Function of ingredients to a bread recipe
· Fermentation and what factors affect it.
· Importance of kneading and proving a dough.
· Function of gluten in creating a dough.
· Different examples of international recipes and bread products.

















	6 lessons
	CHALLENGING: 
To know the function of each ingredient used to make bread. 
To know what happens during kneading and proving.
Make bread dough, using salt and sugar to assist yeast in making it rise.
Carry out kneading with some elements of good technique.
MORE CHALLENGING: 
To understand how yeast makes bread rise.
To know the conditions needed for yeast to work.
Be able to independently identify when bread is properly cooked.
Knead dough effectively to stretch the gluten.
MOST CHALLENGING: 
To discuss the purpose of kneading in relation to gluten in the flour.
To be able to relay what happens during fermentation.
Independently create a bread dough using yeast, salt, sugar and warm water as quickly as possible to enable more time for the bread to prove.
Demonstrate effective kneading to enable the best possible structure to be created.
Leaves plenty of time for the bread to prove properly.
Able to independently identify when the bread is properly cooked.
	Focaccia – to demonstrate kneading, shaping and finishing of a dough. Opportunity for students to demonstrate their creativity through creating art on their focaccia. 
	Literacy
· Spelling & pronouncing key vocabulary
· Reading & following step-by-step recipes
Numeracy
· Key temperatures
· Weighing & measuring
· Purchasing ingredients
Digital Competency 

	 Plan recipe to adapt the basic white bread roll, using additional ingredients, changing the shape and/or adding toppings/glaze.
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