Synopsis for Taste Key Stage 4
There are a few choices for this section you can use, depending on the type of class you have.
1. Because of the plethora of chilled foods that can be used in a classroom, this would be an excellent chance to recap the different types of taste testing that industry actually uses.

A lesson plan has done been done to incorporate the taste testing techniques. This alone would be a good hour’s session to complete comfortably.

2. I have put the manufacturing of a fajita as a separate plan. This will take a double lesson (2 hours) to do properly with a coherent introduction and plenary.

All resources are in TF3 folder.
3. Product Analysis is imperative in the food industry as well as other industries. This is a task that is done for all GCSE papers and BTEC papers.

A lesson plan has been done to incorporate this. It is on pizzas as teenagers love pizzas and easy to relate to.

So all the resources in this Taste section can be utilised depending on the time constraints you have.

