Scheme of Work 
	Programme Title:
Cooking: Student Edition

	Venue:
Kitchen/Classroom
	Lecturer:
Me

	Hours per week:
4 Hours

	Day/Time:
Monday and Wednesday 10-12
	Number of weeks
10


	Module Aims:
· Enable students to prepare meals whilst sticking to a budget.


Module Outcomes:
Students can successfully:
· Prepare and plan a meal plan
· Demonstrate food health & safety and hygiene in the kitchen
· Create and stick to a food budget
· Prepare a variety of dishes with correct nutritional requirements


	Week Number
	Topic
	Aim and Objectives
	Teaching and learning activities
	Resources required
	Assessment

	1
	Basic hygiene + Fundamentals safety
	Knife work, Utensils, hand washing, raw meat, food storage
	Lecture and demonstration
	None
	Practical

	2
	Affordability + Meal planning
	How to budget for on a week by week basis and plan for a meal whilst sticking to the budget
	Lecture and demonstration
	None
	Budgeting tools

	3
	Cooking for allergies
	Identification, cooking and counting
	Lecture workshops
	
	

	4
	Protein
	
	
	
	

	5
	Vegetarian/Vegan
	
	
	
	

	6
	Carbs
	
	
	
	

	7
	Seasoning/Sauces/Cuisines
	
	
	
	

	8
	Desserts
	
	
	
	

	9
	Assignment prep
	
	
	
	

	10
	Signature dish
	
	
	
	

	Indicative Reading List





	
	
	
	
	

	



