Rangi Ruru

Girle School Year 9 Food and Nutrition Kai Tétika - Programme of Learning

R

Structure: Three lessons a week for nine weeks. There is a mix of nutrition theory and practical cookery lessons. Key competencies and the Rangi
Graduate dispositions and values are embedded in all learning activities.

Rationale: A sense of satisfaction and achievement can be developed as akonga experience different ways in which food can enhance the
wellbeing of themselves and their family. Akonga have the opportunity to participate in purposeful activities of a practical nature and develop
problem solving skills, individually and collaboratively. Skill in appropriate techniques and processes helps akonga become confident to experiment
with new ideas when working with food.

Learning Objectives: Self-Identity — develop a recipe using ingredients of significance to self/whanau/heritage
Practical skills - prepare meals co-operatively and safely to achieve high quality outcomes
Wellbeing — food is central to Te Whare Tapa Wha
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Understand
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| know the main nutrients in the four food groups and how they enhance
our physical wellbeing

I know that food enhances social, spiritual, and emotional wellbeing and
must be treated with respect.

| can use knives and kitchen appliances safely

| can identify high risk foods and prepare them safely

| can work co-operatively with my partner and follow a recipe to achieve
high quality food products in a set time frame

| can develop a recipe using correct format and terminology.

Akonga reflections

One-Note tasks




