Year 9 Student Friendly Scheme of Work

Subject: Home Economics

Term Topic Activity What will I be able What skills will I Assessment/ Subjects
/Time to do? develop? Research Links
Hygiene and Food My H.E folder x  Organise my H.E folder | Communication Storing food LLW
Safety Safety rules in Home x  Understand what food correctly Science
Economics ranking hygiene is, and how to | Thinking skills Tips for Stir fry | Art
1 activity put it into practice Checklist food
September and Washing up routine when making food Working with others safety
continuing through Would I like Ross to cook | x Listen to others and Practical work
the year my dinner? compromise in a group | Managing information Stir fry
Personal hygiene x  Follow a routine for o Spellings
practices when handling washing up Creativity
food x  Organise my
Storing food correctly, ingredients for class Self management
Best before & Use by X Make a Stir Fry
Preparing, cooking and x  Evaluate my practical
serving food correctly work
Cross contamination
Food safety checklist
Stir fry tips/DVD Ken
Holm
Plan and make a stir fry
What is a vegetable?
Vegetables and Name that veggie! x Identify a range of Managing information Vegetable Science
their use in the Why do we need vegetables booklet Geog.
diet vegetables in our diet? X Prepare a variety of Communication HW Web LLW
Remember 5 a day, more vegetables Quest on Art
1 is ok but less no way! x  Explain why | need to Decision making vegetables
September Antioxidant news eat vegetables HW Soup
Vegetable families x Name examples of root ) ) stages
What is Textured vegetables/ Working with others
vegetable protein ?(TVP) leaf/stalk/tubers/buds/fl Practical work
The finer art of soup owers Self management Leek and
making X Understand that quorn T Potato soup
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Accompaniments to
serve with soup

My pictorial guide to
Soup making

Making Leek and potato
soup

Web quest/ choose two
vegetables ICT activity
Freezing soup

and soya beans are
alternative protein
foods

Suggest
accompaniments for
soup

Make Melba toast
Draw a pictorial guide
for making soup

Make a soup

Evaluate my practical
work

Cooperate with others
and organise tasks in a
group

Use the internet to
research and present a
report on my chosen
vegetables

Write about the stages
in soup making and
explain the importance
of each task

Creativity

Halloween
Cookery

October

Biscuit making

Make Shortbread
biscuits in Halloween
shapes

Managing information
Working with others
Self management

Creativity

X

Practical work

Art

English
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Subject: Home Economics

Term
/time

Topic

Activity

What will I be able
to do?

What skills will I
develop?

Assessment/

Research

Links with
other subjects

Cooking for a
Hobby

October

X

Scone making

X Make a batch of
scones

x  Name two chemical
raising agents

x  Cooperate with others
and organise tasks in a
group

X  Suggest how scones
are a healthier
alternative to cakes
/biscuits

X  Recognise dried fruits
/glace cherries

X  Suggest other varieties
of scones

X Measure ingredients in
cups as an alternative
to using scales

Managing information.
Working with others.
Self management.
Communication.
Using maths

X

Practical work

LLW
Science
Maths

Producing a
healthy family
meal

November

What are nutrients?
Discussing the nutrients
my body needs and how
it uses them —
workbook/promethean
planet.com/powerpoint/
www.foodforlife.co.uk
Web quest/ - Pizza
Project ICT activity

Yeast is a living organism

x Name and spell the 5
nutrients

x Identify nutrients in
foods

X  Begin to understand
the functions of
nutrients

x  List ingredients/
equipment for making
pizza

x  Plan a method for
making pizza

X Make a pizza

x  Explain how yeast
works in bread

X Use the internet to

Self management.
Working with others.
Managing information.
ICT.

Decision making
Creativity.
Communication.

x

Pizza project
Pizza practical
Nutrition
workbooks
Teston
nutrients

History
English
Geog.
Science
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research and present
report/PowerPoint on
the History of Pizza
Evaluate my practical &
planning/ research
work.

Cereals

November /
December

x

Cereals we eat -DVD/
PowerPoint/ workbook
What's inside a wheat
grain?

Where in the world?
Cooking with rice
Wholegrain cereals

Identify the difference
between breakfast
cereals and cereals
Describe how cereals
are processed
Identify countries
where cereals are
grown

Name nutrients
cereals provide

Draw and label a wheat
grain

Make a Risotto

Make a Banana Loaf

Communication.
Thinking skills.
Managing information
Self management.
Working with others.
Creativity.

X  workbook

X  Wheat grain
poster

x  Practical work

X Teston
cereals

Geog.
Science
LLW
Maths

Christmas
cookery

December

X X X X

Traditional Christmas
fayre menu

Sausage meat stuffing
Glazed carrots

Roast potatoes

Santa buns

X X X X X

Make a range of
savoury and sweet
dishes that | can treat
my family and friends
to over Christmas
Research menu ideas
Design a menu
Power boil potatoes
Prepare carrot batons
Chop parsley

Managing information.

Self management.
Working with others.
Creativity.

ICT.

Communication

X  Christmas
menu
x  Practical work

LLW
English
Art
History




