Unit – Middle School Year 9 Spring Term 2 2026
	Name of unit-  Staple Foods of the UK and some World Countries.  Making Bread, Pastry and Fresh Pasta. 


	Expected Outcomes-   Health & Safety: PPE, use of cookers, knife safety.
Safe use of a Food Processor, blender and Pasta Maker. 
Understand and demonstrate kneading and proving. 

What criteria am I assessing them against?  Completion of work, observation and outcomes of practical skills including food safety practices. Photographic evidence. Group Discussions and evaluations. 

	Developmental Focus Opportunities
Temperatures; for proving and baking this building on key temperatures for storge etc. Making bread products pizza base for example. Learners have used dried pasta but will now prepare their own fresh pasta dough using a processor and pasta machine.


	Key Learning Points
	Powerful Knowledge

	Demonstration of some more practical skills by using equipment safely eg pasta machine and food processor.
Identify where they require more practice to undertake these dishes.
Knowledge of how yeast works in bread making. 
Demonstrate key food handling principles. 
	Key temperatures
Timings within preparation and baking. 
Describe how yeast works.
Understanding of Gluten Intolerance. 




	Subject-Specific Vocabulary 
	Reading Opportunities

	Proving
Kneading
Staple Foods
Gluten Intolerance. 
Yeast. 

	Reading and following a recipe. 
Completion of worksheet and evaluation.
Reading PP from Board

	Possible Misconceptions
	Cross-Curricular Links

	Temperatures C/F



	
Maths / weights and measures
Science / temperatures







	Name of unit-  “Staple Foods of the UK and World Countries,” including practical links to making bread and fresh pasta, aligned with the Early Learning Goal (ELG) areas. 

	
1. Communication and Language
· Activities:
· Group discussions on staple foods from different countries.
· Present a comparison of staple foods and their cultural significance.
· Progress Opportunities:
· Develop vocabulary (e.g., durum wheat, fermentation, gluten).
· Practice listening, questioning, and presenting clearly.
2. Physical Development
· Activities:
· Practical sessions making bread and fresh pasta using traditional techniques.
· Safe handling of dough, utensils, and kitchen equipment.
· Progress Opportunities:
· Improve fine motor skills and coordination.
· Reinforce hygiene, posture, and safe kitchen practices.
3. Personal, Social and Emotional Development
· Activities:
· Reflect on personal and family food traditions.
· Work in teams to prepare and present a dish using a staple food from a chosen country.
· Progress Opportunities:
· Build empathy, cooperation, and responsibility.
· Encourage appreciation of cultural diversity and shared experiences through food
4. Literacy
· Activities:
· Write a recipe or cultural food profile.
· Read and interpret traditional recipes and food origin stories.
· Progress Opportunities:
· Strengthen reading comprehension and writing for purpose and audience.
5. Mathematics
· Activities:
· Measure ingredients accurately for bread and pasta making.
· Scale recipes for different serving sizes.
· Progress Opportunities:
· Apply numeracy in real-life contexts like cooking and portioning.
6. Understanding the World
· Activities:
· Explore the origins and importance of staple foods in different regions.
· Investigate how geography, climate, and culture influence food choices.
· Progress Opportunities:
· Develop global awareness and scientific understanding of food systems.
7. Expressive Arts and Design
· Activities:
· Design a visual display or food map showing staple foods around the world.
· Create a presentation or poster about the bread or pasta dish they made.
· Progress Opportunities:
· Encourage creativity and visual communication. 



