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Home learning
Research, discuss, plan, cost, prepare and evaluate two meals for your family. 
Week 10 
Key areas you will work on in this project 
Lesson 1 -  Researching
Use reputable websites
Lesson 2 - Considering flavours / special diets of your family members
Talk to your family members, create a questionnaire or conduct an interview with your family members. Which meals will you create? Remember the skills you have learnt along the way at school so far. 
Lesson 3 -  Planning and costing ingredients and where they might come from 
Use a supermarket website to cost out your dish, how much will the ingredients cost and how much will the dish cost per portion. Are there any ways that the dish could be made cheaper?
Lesson 4 & 5 -  Cooking 2 meals for your family 
Cook the dishes for your family if they are happy for you to do this. Please cook under adult supervision. Photograph the final dish and of the dish as it progresses. 
Lesson 6 -  Gathering feedback from your family about the meals you have created 
Gather some feedback from your family members, you could create a star profile or some comments. 

Week 10 
All work will need to be handwritten and submitted to your teacher for assessment. You will be assessed on your practical skills and how well you have planned your dishes in line with your family requirements. You will need some plain paper and some pens. 
Task 1 for today – 20/30 minutes.  Design a front page for your project “My home cooking project”. You can make this bright / colourful, if you have old magazines you could cut these out to provide some visual interest. Please make sure your name is on your title page and your form. This is page 1. 
Task 2 for today 30/40 minutes.  This task is all about you planning, costing and making some meals for your family. Each student will have different likes and dislikes within their families, varying cultural influences and firm family favourite meals. Most meals contain a staple food – this makes dishes inexpensive and filling. Research and create your second page all about staple foods. 
· What are staple foods?  Explain their characteristics. 
· Name some common staple foods and also suggest dishes that could be made from these – this could be a mini mind map. 
· Which staple food is your families favourite and why? Which meals do you often have with this staple food? Describe them. 

This is the end for the week. Keep all work completed safe – you will need it next week for your next tasks.
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Research, discuss, plan, cost, prepare and evaluate two meals for your family. 
Week 11 
Key areas you will work on in this project 
Lesson 1 -  Researching
Use reputable websites
 Lesson 2 -  Considering flavours / special diets of your family members
Talk to your family members, create a questionnaire or conduct an interview with your family members. Which meals will you create? Remember the skills you have learnt along the way at school so far. 
Lesson 3 -  Costing ingredients and where they might come from 
Use a supermarket website to cost out your dish, how much will the ingredients cost and how much will the dish cost per portion. Are there any ways that the dish could be made cheaper?
Lesson 4 & 5 -  Cooking 2 meals for your family 
Cook the dishes for your family if they are happy for you to do this. Please cook under adult supervision. Photograph the final dish and of the dish as it progresses. 
Lesson 6 -  Gathering feedback from your family about the meals you have created 
Gather some feedback from your family members, you could create a star profile or some comments. 
Week 11
All work will need to be handwritten and submitted to your teacher for assessment. You will be assessed on your practical skills and how well you have planned your dishes in line with your family requirements. You will need some plain paper and some pens. You will need to add this work to last weeks work 
Task for today – 50/60  minutes.  Talk to your family members in your household, discuss the following, where do you shop and why? Which meals do you enjoy as a family and why? Which ingredients do you commonly buy when you shop and why? Does anything influence what you buy (for example, being a vegetarian or vegan, buying free range products, maybe busy lifestyles influence what you buy or consideration to allergies or the environment.  If you have time and you would like, you could create a questionnaire and analyse your results. 
Summarise your conversation. This is page 3. 
Sentence starter “In our family we” “The factors which influence what we buy are” “We shop at… because” “Our favourite dishes are…. Because” “The main ingredients we buy at the supermarket are…. This is because”. 


This is the end for the week. Keep all work completed safe – you will need it next week for your next tasks. 

Home learning
Research, discuss, plan, cost, prepare and evaluate two meals for your family. 
Week 12 
Key areas you will work on in this project 
Lesson 1 -  Researching
Use reputable websites
Lesson 2 - Considering flavours / special diets of your family members
Talk to your family members, create a questionnaire or conduct an interview with your family members. Which meals will you create? Remember the skills you have learnt along the way at school so far. 
Lesson 3 -  Planning and costing ingredients and where they might come from 
Use a supermarket website to cost out your dish, how much will the ingredients cost and how much will the dish cost per portion. Are there any ways that the dish could be made cheaper?
Lesson 4 & 5 -  Cooking 2 meals for your family 
Cook the dishes for your family if they are happy for you to do this. Please cook under adult supervision. Photograph the final dish and of the dish as it progresses. 
Lesson 6 -  Gathering feedback from your family about the meals you have created 
Gather some feedback from your family members, you could create a star profile or some comments. 
Week 12 
All work will need to be handwritten and submitted to your teacher for assessment. You will be assessed on your practical skills and how well you have planned your dishes in line with your family requirements. You will need some plain paper and some pens. You will need to add all of todays work to the previous two weeks work (title page, research into staple foods, summary of your family discussion). 
Task 1 for today – 40 minutes.  Use any cooking books, trusted websites that your family uses, the BBC food website or recipes from your family members, make a mindmap of recipes that you could potentially cook for your family. What are they and why have you selected them? What are the main ingredients? Finally, which two meals will you make and why? This is page 4. 
Task 2 for today 30 minutes.  This task is all about you planning, costing and making some meals for your family. All food costs money, which is precious and food waste is expensive (it is estimated the average family throw away £750 of food each year! – what would your family spend this on?)

Create a table like the one below and use a supermarket website (preferably the one you shop in) to cost out one of your meals. This will be page 5

	Ingredient
	Cost of product
	Rough unit cost for your recipe
	EXTENSION  - which nutrient is found in this ingredient?

	eg 100g cheese
	£2:10
	80p
	Fat, calcium and protein

	
	
	
	

	
	
	
	



How much will your dish cost, do you think this is reasonable? How could it be made less expensive?
This is the end for the week. Keep all work completed safe – you will need it next week for your next tasks.


Home learning
Research, discuss, plan, cost, prepare and evaluate two meals for your family. 
Week 13 
Key areas you will work on in this project 
Lesson 1 -  Researching
Use reputable websites
Lesson 2 - Considering flavours / special diets of your family members
Talk to your family members, create a questionnaire or conduct an interview with your family members. Which meals will you create? Remember the skills you have learnt along the way at school so far. 
Lesson 3 -  Planning and costing ingredients and where they might come from 
Use a supermarket website to cost out your dish, how much will the ingredients cost and how much will the dish cost per portion. Are there any ways that the dish could be made cheaper?
Lesson 4 & 5 -  Cooking 2 meals for your family 
Cook the dishes for your family if they are happy for you to do this. Please cook under adult supervision. Photograph the final dish and of the dish as it progresses. 
Lesson 6 -  Gathering feedback from your family about the meals you have created 
Gather some feedback from your family members, you could create a star profile or some comments. 
Week 13
The time has arrived for you to make your family two dishes for the next two weeks. For PAGE 6 of your project, please take photos of your final dishes. Take time to portion and present them. In lesson you have been taught how to be safe, read a recipe, work with raw meat, chop safely, control the temp of the hob, how to wash up and pack away. It would be fantastic to show your family the progress you have made in your food lessons over the past 3 years at school. 
Please ensure that a parent/carer is on hand to help you (just incase). Gather feedback from the people that eat your dishes. 
This is the end for the week. Keep all work completed safe – you will need it next week for your next tasks.

Home learning
Research, discuss, plan, cost, prepare and evaluate two meals for your family. 
Week 14 
Key areas you will work on in this project 
Lesson 1 -  Researching
Use reputable websites
Lesson 2 - Considering flavours / special diets of your family members
Talk to your family members, create a questionnaire or conduct an interview with your family members. Which meals will you create? Remember the skills you have learnt along the way at school so far. 
Lesson 3 -  Planning and costing ingredients and where they might come from 
Use a supermarket website to cost out your dish, how much will the ingredients cost and how much will the dish cost per portion. Are there any ways that the dish could be made cheaper?
Lesson 4 & 5 -  Cooking 2 meals for your family 
Cook the dishes for your family if they are happy for you to do this. Please cook under adult supervision. Photograph the final dish and of the dish as it progresses. 
Lesson 6 -  Gathering feedback from your family about the meals you have created 
Gather some feedback from your family members, you could create a star profile or some comments. 

Week 14 
You have researched, discussed, planned, costed and cooked two dishes for your family. Well done. 
Carry out an evaluation of your dishes. This will be page 7 of your project – your final page. In this piece of work, I will be looking for you to look at strengths and areas of improvement of your dishes. 
1) Gather some feedback from your family – comments are great
2) Which skills did you demonstrate during your dishes, chopping, blending, layering, boiling, baking, did you make a sauce? How did this go?
3) What were the strengths of your dish? Presentation? Flavours? textures? – describe your food using sensory descriptive words such as “strong, herby, tomatoey, crispy” avoid words such as “nice” and “good”. 
Put all of your seven pages of work together and hand into your teacher when you return to school!







