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Year: 10 Term: 2a Topic: Food Preparation Skills 

 

Aspects of Learning Key Expected Learning Outcomes  Homework Framed work 

1) Introduction bread 
making. 

I will identify and understand the function of ingredients in dough.  
I describe and demonstrate the variety of flour-based mixtures that make different types of dough  
I suggest a range of different biological and chemical agents that enrich bread dough. 
 
*Can you explain what gas yeast produces and how it works?  

Research – what is gluten in 
bread? 

 

2) The importance of 
gluten in flour. 
 

I will identify and understand what gluten is and where it is found. 
I will describe and demonstrate the properties of gluten and how it influences to baking process. 
I will suggest alternatives for people who are gluten intolerant. 
 
*Can you explain how proteins can be denatured? 

 Extended writing – evaluation of 
gluten benefits and disadvantages 
in a diet. 

3) Changing properties – 
proteins.  

I will identify and understand the different ways proteins change in food during cooking.  
I will describe and demonstrate the changes that take place and how it can alter the characteristics of 
the food. 
I will assess the benefits of these changes and how they affect our food. 
 
*Can you explain the differences between coagulation and forms? 

  

4) Shortbread – 
understanding 
shortening. 

I will identify and understand the ingredients used to make shortbread. 
I will describe and demonstrate the method used to make shortbread. 
I will recommend alternative ingredients to the recipe to reduce the fat, sugar and salt intake. 
 
*Can you consider how you could develop this recipe to suit the dietary needs of a toddler?  

Research – Raising agents in 
baking – chemical and 
biological. 

 

5) Victoria sponge –Raising 
agents. 

I will identify and understand the ingredients used to make Victoria sponge cake. 
I will describe and demonstrate the method used to make Victoria sponge cake. 
I will suggest alternative ingredients to reduce the saturated fat content. 
Bring in two cake tins******* 
*Can you develop a recipe that reduces saturated fat content and is suitable for a celiac person? 

 Extended writing – evaluation of 
macronutrients – carbohydrates. 

6) Changing properties – 
fats and oils. 

I will identify and understand the different ways fats and oils change in food during cooking.  
I will describe and demonstrate the changes that take place and how it can alter the characteristics of 
the food. 
I will assess the benefits of these changes and how they affect our food. 
 
*Can you explain the difference between simple saturated fats and unsaturated fats? 

Research – different types of 
fats and oils. 

 

7) Assessment The study of proteins. 
The study of fats and oils. 
Characteristics of dough. 
Yeast and Raising agents. 
The study of gluten. 

  

 
 
 
 
 



Development of literacy including key vocabulary Development (where appropriate) of numeracy 

Key word:  
Key terms  

  

 

Resources to support teaching and learning 

 
 

Development of the nine habits 

Compassionate - toward other students and support their learning. 
Patient – with other students when sharing information. 
Self-control- in the practical and theory lessons to ensure all students are safe and respected. 

 
 

 


