	Lesson Number
	Lesson title
	Resources 
	Practical

	1 
	Introduction to food science
	Food science careers homework sheet from nelson thornes (NT)

Farming methods sheet from NT
	n/a

	2
	Food Nutrients
	Nutrients double puzzle

Drag and drop activity on NT 

Various worksheets on NT

Fantastic Fibre Collins sheet FDS4
	

	3
	Energy in Food
	
	Energy content of different carbs

	4
	Vitamins and Minerals
	Vitamins and Minerals Stall Activity
	

	5
	Vitamin Deficiency’s
	Collins FdS2- Practical help sheet

Vitamins deficiency problems 3.4 sheet
	Calculate amount of Vit C in Foods

	6
	Diet and Health 1 (Fats)
	
	AQA sheet 3.5 calculating the iodine number of foods (doesn’t work brilliantly)

	7 
	Diet and Health 2 (sugar and salts)
	
	Testing urine for glucose

	8
	Food Additives 1
	Additives for health photoplus and worksheet

Make a table of all additives and how they are used
	

	9 
	Food Additives 2
	Additives good or bad debate
	How is food preserved practical 3.7

	10
	Food Additives 3
	
	Skittles paper chromatography

	11 
	Food Labels
	3.8 2 worksheets to aide analysis of a food label
	

	12 
	Food Tests 1
	
	Testing for Protein, glucose, fat, starch, acidity. (may need to do over 2 lessons)
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	Lesson Number
	Lesson title
	Resources 
	Practical

	13
	Food Tests 2
	Need pupils book page 62
	Testing carrots for moisture content by evaporation and suspended matter in fruit drink demo

	14
	Food Tests 3
	Practical instruction sheets Collins available 
NT book 62-63
	Amount of vitamin c in different foods 

Acidity of vinegar by titration

	15
	Iron Content of Food
	Page 60-61
	Amount of iron in a supplement  practical

	16
	Foods that Use Microbes
	Helping microbes grow worksheet
	Food tasting (cheese, bread etc)

	17 
	Bread production
	
	How heat affects yeast/ rising dough

	18
	Alcohol production
	
	Simple fermentation 1 or 2 or making ethanol from fruit juice

	19
	Yoghurt and Cheese
	
	Making yoghurt

	20
	Food poisoning
	3.10 Food poisoning homework sheet
	Set up agar plates before and after washing hands

	21
	Preventing Food Poisoning
	Look at plates from last lesson
Mind the meat pies powerpoint
	

	22
	Microbial Techniques
	
	Aseptic Technique sheet 3.17

	23
	Steak plates and serial dilutions
	Page 65
	Make streak plates to show how to identify bacteria (3.17)
Demo serial dilutions with orange juice 

	24
	Growing Bacteria
	
	AQA Collins FdS 10  Growing bacteria from milk

	25
	Growing Plants
	Activity sheet 3.11
	Show cress seeds grown in diff nutrients


	Lesson Number
	Lesson title
	Resources 
	Practical

	26
	Crop Production
	Create a table to show how each type of farming (organic and intensive) increase crop production, deal with weeds, pests, fungi
	

	27
	Meat Production
	Battery Farming Pros and Cons 3.12
	

	28
	Environmental Impact of Farming
	3.13 Eutrophication sheet/ could make cartoon showing how eutrophication occurs
	


