

Teaching inputs (TIPs):


Focused Practical Tasks �
Pupil activity�
�
Spreading “butter”�
Use of knife�
�
Choosing healthy options�
Making healthy food chooses�
�
Creating sandwich�
Selecting and combining sensible choices�
�
Shaping sandwich�
Using knife and/or cutter�
�
Presenting sandwich�
Displaying food in attractive way�
�
Investigate, Disassemble


and Evaluate Activities�
Pupil activity�
�
What do “bought” sandwiches have in them?�
Look at purchased sandwiches to analyse fillings�
�
Evaluation of final product�
Does it look good?


Does it taste good?�
�
�
�
�






Assessment opportunities:


1. Use of tools when spreading


2. Applying fillings.


3. Shaping sandwich


4. Final appearance.


5. Attention to food hygiene.








Records: (highlight as appropriate)


Pupil: verbal report, working drawings, written work, annotated drawings, design sheets, word processed records, production diary, completed models, use of audio or video tape, photographic evidence.


Teacher: planning sheets, STTARR sheet, PoS mapping sheets, photographic evidence, notes in record book.
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Topic in which activity is based:


CPBS – Teeth and Healthy Eating





Links:


Science


PE – fine motor control





Resources needed:


Bread, brown and white


Various fillings


Knives


Cutters


Food boards


Plates


Cling film





Skills, techniques and knowledge:�(learning objectives)


1. to use a knife safely


2.to select and handle food safely


3. to present food attractively


4. to evaluate their product


5. to use a cutter safely





Design & Make Assignment


To make a healthy sandwich.
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