Key Question: Can you create a better burger?

Explore the impact of meat eating and how alternatives can be used.
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Key Question: Can you create a better burger?

Explore the impact of meat eating and how alternatives can be used.

Vocabulary

Sustainability Sustainability is the idea that humans must interact with the environment
in a way that ensures there will be enough resources left for future
generations.

Cost and price The amount you pay for something.
Healthy To be in good physical condition.
Be Clean, Keep It Cool, | Don't Cross- § Wash, Rinse, Cook It &
Be Healthy Keep it Hot Chill It
Balanced diet Eating a wide variety of foods and drinks in the right proportions to

achieve and maintain health.
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Nutrition Nutrition is the process of taking in food and converting it into energy and
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Key Question: Can you build a better burger?
Explore the impact of meat eating and how alternatives can be used.

What are the benefits of eating sustainably? What are the cons/barriers to eating sustainably?
What impact does non-sustainable diets have on the population?

Assessment Focus:

Explore
Understand that food is reared (such as pigs, chickens and cattle) in the UK, Europe and the wider world.

Begin to understand that different food and drink contain different substances — nutrients, water and fibre — that are needed for health.
Begin to evaluate existing products and meat alternatives and seek evaluation from others.
Begin to use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose.

Generate:
Start to generate, develop, model and communicate their ideas through discussion, annotated sketches.
Draw up a specification for their design with inks to Mathematics and Science.

Decide:
Start to understand how much products cost to make, how sustainable and innovative they are and the impact products have beyond their intended purpose.

Create:
With growing confidence select appropriate materials, tools, ingredients and techniques according to their functional properties and aesthetic qualities.
Weigh and measure accurately (time, dry ingredients, liquids).

Evaluate:
Evaluate their work both during and at the end of the assignment.
Start to evaluate a product against the original design specification and by carrying out tests.




