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Vocabulary
 
Children will work in groups to adapt an existing biscuit recipe, whilst taking into account the cost of the ingredients and other expenses against a set budget. 

Unit Intention
 
By the end of this unit children will 
 
 
 
 
 
 

Essential Knowledge
 
 
 

· design a biscuit with a given budget, drawing upon previous taste testing. 
· Follow a baking recipe 
· Cook safely, following basic hygiene rules. 
· Adapt a recipe 
· Evaluate a recipe, considering: taste, smell, texture and appearance 
· Describe the impact of the budget on the selection of ingredients 
· Evaluate and compare a range of products 
· Suggest modifications 

 

Adapting a recipe Year 4
 


	Lesson 1- 
FOCUS: To follow a baking recipe 
· I can evaluate a product and consider: taste, smell, texture, appearance, packaging, target audience
· I can follow a recipe to make a biscuit

Starter:
Explain that over the next four lessons, the children will work in groups, to carry out research to design a recipe and packaging for a pack of biscuits costing £1.99. 

The final designs will go before a panel of experts (maybe head teacher, deputy head, school council etc) who will decide who has create a biscuit worthy of being on the shelves. 

Input: 
Research (15 minutes) 
Provide a range of biscuits for children to taste, include a variety of flavours, shapes and styles, from digestives to chocolate bourbons and pink wafers as well as biscuits with bits- chocolate chips and currants. Have the packaging for each of the biscuits on display. 
*Make sure that you check each packet of biscuits for any ingredients that could induce allergies. 

Children trial each biscuit, noting its taste, smell, texture, appearance, packaging and target audience using the Activity: Biscuit taste testing template. 

Discuss the need when working in groups to ensure that everyone is involved and has a fair chance at doing something- not just the washing up. Divide the children into groups or hand out roles to tables for them to divide amongst themselves. 

Make (20 minutes)
Ask children to tell their partner one piece of good practice regarding food and hygiene. Recap these as a class and scribe them on the board. For example: 
· What do the children need to do before they start to cook? (Wash surfaces, equipment, hands, ensure sleeves and hair are pulled back). 
· What should the children be careful of when cooking? (The use of knives, cross- contamination of chopping boards, using electrical equipment with adult supervision). 
Ask each group to ensure that they are familiar with the scales- understanding the units of measurement and the intervals. 

Provide children with BBC Good Food- Basic Biscuit Recipe https://www.bbcgoodfood.com/recipes/basic-biscuit-dough 
that they will use to base their own biscuit recipe on. 

The children work in their groups to follow the recipe and make a batch of the biscuits- you may want each group to make half of a batch, this will also save room in the oven. 

*Write the group’s name on the baking paper next to their biscuits. 

Explain the following technique through each step of a recipe. 

Techniques:
Creaming
When combining sugar and butter together this is called creaming. By combining both ingredients together first, we can make sure that they are evenly distributed across the mixture as the sugar will dissolve into the butter when whisking. It can also help the biscuits (or other food products that use this technique) rise in the oven by locking in air.
 Sieving 
When using a sieve to sift flour, it removes any lumps that have stuck together in the packaging to loosen or be kept in the sieve. It also allows air to become trapped between the particles and aerates (increases the volume of) the flour.
 Rubbing method (sometimes referred to as the rubbing-in method)
The rubbing method is a technique that uses the warmth of your fingertips to combine butter (or other fats) into the flour until it resembles a crumbly texture like breadcrumbs.
 Cooling rack
When using a cooling rack after baking food products that contain butter (or other fats), it gives the butter time to set and become hard instead of warm-hot and soft. If the butter (or fat) content is particularly high, the food product may remain softer in texture.
· What does it taste like? 
· What ingredients/ flavours can you taste? 
· How does it feel when you put it into your mouth? 
· Does it crumble or crack? What is its texture like? 
· What does it remind you of?
· What colours are used? 

Differentiation: 
Pupils needing extra support: Will need support scribing their notes regarding biscuits. Support working with this group to follow a recipe.  
Pupils working at greater depth: Will need to apply what they see, smell, feel and tatse as well as looking at the biscuit packaging to make predictions about the biscuit’s target audience. Will help their group to measure the correct ingredient quantities using the correct intervals in the scale. 

Plenary:
Show children a list of additional ingredients often used in biscuit recipes (which you have chosen in advance such as: chocolate chips, sprinkles, spices, food colouring, food flavouring, chocolate chunks, dried fruits, cocoa powder, honey and oats. 

Whilst children taste the biscuits they made, ask them to consider what ingredients they would use in their own biscuit recipe. 
	Lesson 2- 
FOCUS: To make and test a prototype.  
Success Criteria:
· I know how to cook food safely- following basic hygiene rules. 
· I can cook to a recipe and adapt it to create a new biscuit prototype
· I can evaluate and compare a range of biscuit prototype
Starter: 
Remind children of their task from the last lesson. The children will be making their own biscuit by adding additional ingredients to the same basic biscuit dough that they made previously. 
 .
After baking, each pupil will share their own biscuit with their group. Based on the results of this, each group will decide the ideas that they will take forward for their final biscuit. 

Remind children that this is about trying lots of ideas- they shouldn’t add the same ingredients as the people in their group, they should be original. 

Input: 
Plan (10 minutes)
The children prepare themselves, their cooking areas and ingredients. Children should be able to do this with little intervention from you, especially if you discuss the method and any additional ground rules to follow before they start. 

The groups need to plan so that everybody is involved and has a chance to do something- children should swap roles so that they have a different job to do than in the previous lesson. 

Make (20 minutes)
The children make their basic mixture, following the same recipe as last lesson. The children split the mixture equally between them. Individually, children then add small amounts of additional ingredients to modify the recipe. It is good to have an adult hand out the ingredients as if it were a shop so that you can ration them. 
Biscuits should then be baked. 

· How will that change the taste/smell/texture/appearance? 
· Who would that appeal to? 
· What would you like to change? 
· How might that alter the biscuit? 
Differentiation: 
Pupils needing extra support: Will need to work in mixed ability pairs for support. 
Pupils working at greater depth: Will need to relate their adaptations to changes in the sensory characteristics of the biscuit. 

Plenary:
In their groups, each child should explain how they modified their recipe before letting the rest of their group trial it. 

Children should use the Activity: Chef’s adaptations tasting sheet to evaluate each adaptation in turn. They should then discuss what they did and didn’t like; What would make a great biscuit and what would make a terrible one. 



	Lesson 3:
FOCUS: To design a biscuit
Success Criteria:
· I can work as a group to design a biscuit that would sell for £1.99
· In my group we will:
· consider biscuits we have tasted and the successes of the prototypes we have made
· complete a budget to ensure that we spend within the limit
· make decisions as part of a team to finalise the recipe we will make 
· I can create branding for my groups final project 


Starter: 
Remind the children of their task- to create a biscuit that will sell in shops for £1.99. Explain that, as in any business, nothing is free and the children will need to pay for all of their ingredients and a contribution to the building and utility costs. 

As a group, they will need to decide if they want to:
-Make a biscuit for the lowest amount possible so they can make a lot of profit on each pack (you may need to explain profit- use a bar model) and take the risk that the biscuits may not sell because of the low quality. 
-Spend more on their biscuit- making it more attractive by reducing their profit margin. 

Tell children that a panel of judges will decide how many packs of biscuits they would buy from you to stock their supermarket. 

Give the children their Activity: Chef’s adaptations tasting sheet from last session and the Activity: Biscuit Taste Testing Template from Lesson 1. Explain that the children must use all this information to design their final biscuit. 

Input: 
Budgeting (15 minutes) 
In groups the children plan their biscuit recipe, ensuring it comes within the £1.99 budget. 

To do this they should work together to complete their Activity Budget sheet provided which sets out the costs the children will incur while making their biscuits. 
-Building hire and utilities at 60p 
-Packaging materials at 10p 
-‘Basic biscuit dough recipe ingredients at 57p.
This totals £1.27. The children have 72p the buy additional ingredients. You should price the extra ingredients appropriately. 

Share the additional ingredients available to buy (as a list or like a shop for children to view the portion sizes). 

You could determine their prices based on how much for want to encourage the children to use them. For example, the healthier options could be cheaper. 

The children could work out their budget on paper or using a spreadsheet program, ensuring that their total costs come in at £1.99. Remind them that when noting down the additional ingredients they buy, they will need to multiply the amount by the quantity required. For example, mini marshmallows may be 10p for a teaspoon and on group might want three so they would enter 3 x teaspoons of marshmallows and 30p into the ‘cost’ column. 

Designing (15 minutes)
Each pupil in the group completes a Final Design an individual vision of how their groups biscuit would look on the shelved, covering: 
Group name 
Product name and logo 
The unique selling point or special ingredients the biscuits contain (including quantities) 
A clear target audience 
What their packaging would look like (shape and colour)

When judging occurs in the next lesson, one Final Design from the group will be presented with the group budget. 

What will you include? 
Will that add value? 
How much will it cost? 
How will it change you biscuit’s taste/smell/appearance

Differentiation: 
Pupils needing extra support: Will need to work in mixed ability groups. Support may be needed in decision-making and in the mathematical calculations. 
Pupils working at greater depth: Should support the less able in their groups.

Plenary: 
Pre pitch: Each group will present their plan to the class explaining (very briefly) what they plan to do, what its cost will be whom it is targeted at. 

	Lesson 4: 
FOCUS: To make a biscuit that meets a given design brief
Success Criteria: 
· I can consider safety and hygiene when baking 
· My group can use the ingredient quantities specified in our budget. 
· I can make suitable packaging for my product
Starter: 
Give children their Activity: Budget sheet from lesson 3 specifies the ingredients and the quantities they intend to use. Check that everyone is clear as to the units of measurement in the scales and the quantities of both the basic and the additional ingredients of their final recipe. 

Arrange your food preparation area so that the base ingredients are mixed in a different area to the biscuit rolling, shaping or cutting space. Making the biscuits in these steps means that you can easily divide the groups into those mixing and those shaping. 

When the children know their role, they can be given the rest of the time to prepare themselves, their cooking space and their ingredients. 

Input: 
Baking (15 minutes)
In groups, children will make one batch of their final recipe using a basic biscuit dough and any additional ingredients they decided on. 

Whilst as many groups as you can manage are making their biscuits, the other groups can be working on their packaging (see below). 

Children will also need time to wash up and make the food preparation area clean for the next group to use. 

Packaging (15 minutes)
In order for their biscuits to be sold in the shops, children will need to make some packaging, referring to their Final design sheet from lesson 3  to complete this. 

It is obviously tricky to replicate some cellophane packets, but boxes are perfect for designing onto. Give children either: 
-The Activity: Cuboid net printed onto A3 and a piece of A3 card to stick this onto, to then decorate, cut out and construct. 
-A biscuit box. They should draw around each face of the box so that they have panels that they can then decorate and finally glue onto the box. 

When all children in a group have completed their own packaging designs, they should confer and decide which they want to put forward to the judges. 

When the biscuits and package are ready they should be displayed as a final project ready for the judging panel, including their chosen Activity: Final Design & Activity: Budget Sheet & the biscuits! 

Pupils needing extra support:  Will need to work in mixed ability groups. Support may be needed in decision making and in the mathematical calculations.  
Pupils working at greater depth:  Should support the less able in their groups. 

Wrapping Up: 
Pre- pitch: Each group will present their plan to the class, explaining (very briefly) what they plan to do, what its cost will be and whom it is targeted at. 



	Lesson 5: 
FOCUS: To work collaboratively to develop drawings into prints.  
Success Criteria: 
· I can work co- operatively in a group
· I can experiment with printing techniques 
· I can include contrast and pattern in a print.

Starter:
Organise pupils into mixed ability groups.
Each group will make a large, collaborative print using ideas taken from their drawing work throughout the unit.
Show Pupil video: Print power! to introduce this activity.
Then, display the Presentation: Print compositions. Clicking on the images enlarges them so pupils can see pattern and texture in more detail.
Print compositions
Display on your interactive whiteboard.
Ask groups to discuss the questions shown on slide 2.
 Will your big print be abstract or figurative (something recognisable?)
Will you use ideas taken from everyone’s work or will you choose one piece for your main idea?
What printing techniques will you choose? (the video describes options such as monoprints and simple block printing, but the children may have their own ideas!
What colours will you use? (A limited palette will work best when lots of people are working on the same piece).
How will you show what you have learned about using tone, contrast and pattern?
Move between tables to assess which groups might need support to get started on their prints.
Input: 
Arrange the classroom so that the equipment and materials needed are accessible. Tables should be protected with newspaper or a waterproof covering.
Lay out the large fabric or card they will be printing onto. 
Children now work in their groups to make their prints. They should think about:
 How the sections they work on will be arranged together
Showing areas of contrast (light and dark, pattern and plain etc.)
Including ‘ hatching’ techniques to add pattern or tone
Exploring different marks and lines
The overall composition of the piece.
Differentiation: 
Pupils needing extra support: May benefit from working in smaller groups or supported by an adult in this group situation; could use a printing technique they are already familiar with and focus their ideas on adding contrast and pattern rather than the printing technique itself (painting onto acetate sheets and printing from them is straightforward and gives reliable results); may need support when describing their ideas and making decisions with their group.  
Pupils working at greater depth: Should be encouraged to consider how their ideas will work as a complete piece, problem solving if the prints don’t go as expected; could challenge themselves to try out an unfamiliar print technique; should aim to make their composition reflect all the elements suggested in the main event. 

Plenary: 
Leave the prints to dry. 
Hand out the Activity: Print evaluations to each child. They should reflect on their work and evaluate it against the success criteria, either by writing or discussing the questions. If time allows, they could also evaluate another group’s work, offering feedback.

	

	Assessing pupils’ progress and understanding
Pupils with a secure understanding: 
· Following a recipe with some support. Describing some of the features of a biscuit based on taste, smell, texture and appearance. 
· Their ability to adapt a recipe and explain why they have made adaptations they have chosen. 
· Planning a biscuit within a budget
Pupils working at greater depth: 
· Following a recipe and measuring ingredients accurately with reference to scale intervals. Describing in depth the features of a biscuit based on taste, smell, texture and appearance. An understanding of who the biscuit might be aimed at based on these features.  
· Their ability to adapt a recipe and explain why they have made the adaptations they have chosen. 
· Planning a well thought out biscuit on the sensory characteristics of the design, eg: chewy, sweet. 
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