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Key Stage 3 - New Product Development
	Suggested presenter
	Class teacher with a level of food experience.

	Lesson Information
	This session is aimed at Key Stage3 pupils (Year 7 and 9 – ages 11-14)

	Duration
	A full day

	Aim
	The purpose is to introduce pupils to the process of New Product Development.

	Learning Objectives.
	The students will be able to;

· Understand the process of New Product Development and why
· Be able to identify where food products come from

· Work with a design brief

· Present their ideas.

	Key Points
	This lesson plan can be adapted to the age within KS3 and their ability. Being a hands-on approach to learning about the food industry, this will inspire and engage the students.

	Learning outcomes
	· Know why Product Development is always evolving.
· Produce a new food product to a design brief.
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Please refer to the “synopsis of KS3 NPD”
















Resources Required (KS3 NPD)





Pictures of chilled foods 1


Hostess trolley pictures 2


Recipe risk 3


Cooking safely quiz 4


Cooking safely 5


What’s happening here 6


Fit for a King 7


Lettuce video 8


Lettuce flow chart 9


Matching lettuce 10


Observation for practicals 11


Meal appeal lesson plan 12


Herby vegetable crumble 13


Pastry tart 14


Shepherd’s pie 15


Sweet and savory crumble 16


Pasta lesson plan 17


Macaroni cheese  and tuna broccoli bake 18


Layered pasta 19


Quick lasagna 20


Spaghetti Bolognaise 21


Deli salad lesson plans 22


Salad writing frame 23


Super salad chart 24


Desserts lesson plan 25


Apple and sultana crumble 26


Choux pastry 27


Choux buns 27


Dutch apple cake 28


Synopsis for KS3 29


Ingredients for chosen recipes








Lesson Format





Introduction


Project brief


Recipes


Make a New Food Product


Group evaluation


Food production – farm to fork


Packaging and logo


Pitch


plenary





Vocabulary in this unit: 


Organoleptic


Taste


Quality control


Airline


New product development





NOTES





Introduction (5 minutes)


Give an overview of the session, what they will be making and how to work to a design brief.


Chilled foods available (KS3 NPD 3.1).


You will follow the customer design brief, consumer group, product design, taste test, production – field to fork, cost, packaging and logo, pitch.


 


Project outline (10 minutes)


Set the scene.





A-List airlines fly celebrities around the world. Their airlines are best in the business, made to meet every diva’s demands: from cinema screens showing to the latest blockbusters, to the star’s treatments.





They are experiencing some catering problems, their current supplier has let them down on a number of occasions and the celebrities are complaining about the quality of food, the calorie and nutritional content and its freshness.





A-List airlines have decided to invite four new food companies in to propose a new product that could meet the needs of the ever demanding passengers.





The class will be split into four teams to undertake this challenge. 


(Resources KS3 NPD 3.2).





Look at resources 6 and 7 (KS3 NPD 3.6 & 3.7) Discuss thoughts.





























Customer brief (15 minutes)


Explain to them how a chilled food company takes its brief from customers, the


demands that they place on the manufacturer with respect to quality, quantity, timescales, cost, presentation etc.





Look at the company brief with the students; the students today will be working on the lunch menu, do they have any initial ideas, questions that they have about the


brief?





Are there any further questions you can think of to ask the customer?





Business information (15 minutes)


The students in their teams will need to decide on a company name, select a student to be the main spokesperson for the group, it will also be important for them to record their findings as they go along.








Consumer brief (10 minutes)


Discuss with the students the type of consumers that the brief describes. What can we glean from the brief? Age, gender, preferences?





NOTES





Product design (90 minutes)


Teacher to look at lesson plans for chosen recipes. (KS3 NPD 3.12, 17, 22, 25)


Look at the chosen recipes. Choose what you will be working on. A lunch menu, this must include: main course, pudding and a drink (KS3 NPD 3.13, 18, 14, 23, 15, 16, 19, 20, 21, 26, 27, 28). Look at the reciprocating writing frames.





Depending on the ability of the group, you can use the PowerPoint that goes with the recipe.





Explore the Chilled Food Products sheet. This sheet lists some of the chilled foods available in shops (KS3 NPD 3.1).





Each group to fill in a recipe risk sheet (KS3 NPD 3.3). Discuss as a group what these will be used for. Show class the Observation sheet for practical’s that will fill in at the end of the session (11) by each group leader.





Look at cooking safely and quiz (KS3 NPD 3.4 and 3.5). Fill in before getting organised.





When groups have chosen recipes for menus – get organised and start cooking lunch. Don’t forget the menu card.





Lunch presentation – (15 minutes)


Each group to serve lunch up with menu card.


Group evaluation and discussion. Group at a time. 


Tidy area. Fill in lesson observation sheet (KS3 NPD 3.11).





Production – Field to fork Discussion (10 minutes)





Explaining that everything we eat comes from plants or animals, this means that our food goes from field to fork. Food ingredients have to be farmed, caught or grown at home. Food has to go through a number of measures to ensure it is safe. It also has to meet quality standards and the standards of the consumer - we wouldn’t want to eat green carrots.





Watch lettuce video (KS3 NPD 3.8). Then complete work sheets 9 and 10.





Packaging and Logo (50 minutes)





Now the students have their menu, they know where and when it is being put


Together they need to consider how the finished product will look. Remember that


This is very important to A-List Airlines.





Design your packaging and logo for the food for the Hostess trolley. Refer back to the pictures (3.2). If not you can use the work sheet; fit for a king. (KS3 NPD 3.7)


What do the students think they need to consider when designing their packaging:





· Cost


· Size/space


· Materials


· Durability


· Ease of production


· Storage


· Transport


· Look


· Branding


· Reusable


· Hygiene


· Cutlery


· Serving








NOTES





Pitch (20/30 minutes)


In your groups work out your selling pitch for the airline. Present your food, menu and packaging/logo to the class. Take a vote of who you would want to get the contract.





Plenary (5 minutes) 


Go through key learning points and well done all.





Cross curricular links


Literacy, numeracy, science, PSHE, catering.





Cross curricular links


Literacy, numeracy, science, PSHE, catering.





PTLS


Creative Thinkers, effective participants, reflective learners, independent enquirers.
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