Study Plus


Study Plus planning template for medium-term plans

	Unit title


	Some like it hot!

	Curricular target cluster/curriculum areas
	FDPRP in particular link between ration and proportion

Data handling – questionnaires and analysis

Measures



	Unit description
	Is eating curry a healthy option?

There are x main ideas
· aspects of number showing links between ratio and proportion including work on fractions and decimals

· handling data to include use of pie charts to compare

· measures eg g,Kg, conversions, liquid capacity

To link all the above the ideas to be able to appreciate what makes a good curry in their eyes.

 

	Unit overview
	Phase 1
	Visit to curry house for a tasting
Beginning to look at menus, pricing etc

Ingredients
2 or 3 Most popular dishes – what makes them popular?

(equivalent to 2 lesson)

	
	Phase 2
	Looking at recipes of 2 most popular recipes ( have real ingredients on show)
Look on internet for recipes

Give one in imperial – convert to metric

Adapt recipe for different numbers of people

(2 lessons)


	
	Phase 3
	Use pictorial representation of recipes to compare proportion of ingredients eg mild curry smaller proportion of green chilli compared to hot curry.
Plan ingredients – recipes in imperial and metric

1 lesson



	
	Phase 4
	Working with the food technology teacher to cook the curries


	Unit assessment questions
	Link to GCSE questions on recipes
Focus on grade C questions

Self assessment ideas using sheet similar to disaster relief sheet
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