
Space – Pop-up Shop  

Design brief: Archbishop Lanfranc is planning to open a pop up shop.  AS a ‘Food Technology’ student, you have been commissioned to design and make a sweet snack products 

that will be suitable to be sold during the opening of the shop.  The snack must be a finger food and presentable.   Also, you are to work as a team and each team will develop their 

own brand identity. 

 

Weeks Topics for 
FT/DT 

Topics for 
ICT/Computing
/Business 

Keywords Assessment – 
Tasks/Activities 

Preview Activities Knowledge /Skills Resources Learning objectives  

1 Health and safety 
 
 
Equipment 

 Hygiene, cross 
contamination, hazards, 
Equipment, food poison, 
bacteria, 4Cs and 
temperature 
 
Hob, grill, oven and 
equipment 

Analysis –  
Problem Solving -  

 Design health and 
safety poster that 
shows how to 
avoid hazards and 
include the use of 
4Cs. 

 Complete 
worksheet on 
conditions that 
bacteria need to 
grow 
 

 Can follow health and 
safety rules when cooking 

 Can use basic kitchen 
equipment  

 Know the function of 
different equipment 
including the parts such as 
a cooker 

 

IWB 
Worksheet  
Stationeries 
 

 To know the causes 
of food poisoning 
and how to prevent 
it 

 To be able to 
identify potential 
hazards and prevent 
accident  

 To know the parts of 
a cooker and how to 
use it 

 To know the names 
of equipment and 
explain their 
function 

2 Measurement 
/Costing 
 
Making fairy cake 

 Weight, ingredients, 
metric, value, cost, 
balance, profit,  loss, 
average, budget, income, 
recipes and modification 

Analysis –  
Problem Solving - 

 Complete 
Modification 
worksheet to 
reduce cost of 
recipe. 

 Complete  costing 
a recipe (fairy 
cakes) worksheet 
 

 Can measure ingredients 

 Can cost recipes 

 Can save money and 
reduce cost when shopping 

 Can modify recipe 

 Can use creaming method  

Costing: IWB, worksheet and 
stationeries 
Making: 
IWB 
Ingredients: S.R flour 
/sugar/eggs and butter 
Equipment: mixing bowl/ 
wooden spoon/ cup cases/ 
tsp/ measuring scale, sieve 
and baking tin 
  

 To know how to use 
metric unit for 
weighing ingredients 

 To measure both 
solid and liquid 
ingredients 
accurately 
 

 To use creaming 
method to make 
fairy cakes 

3 Design brief  
Design specification 
 
Practical – 
Disassemble 
existing product 

 Design brief, design 
specification,  analyse 
 
 
Comparison,  

Analysis -   Compare the price 
of cookies from 
different stores 

 Disassembly 
existing products 
(cookies) 
 

 Can analyse a design brief 

 Can write a design 
specification 

IWB 
Worksheet  
Stationeries 
Exemplar work/model 
 

 To understand the 
meaning of a design 
brief and how to 
analyse it 

 To know how to 
produce a design 
specification 

4 Planning /making 
 
Cookies   

 Sequence, planning, 
consistent and  

Creativity -  Complete 
worksheet on 
method of food 
production 

 Can carry out quality 
control check during 
making 

 Can explain the function of 
ingredients   

IWB 
Worksheet  
Stationeries 
Exemplar work/model 
Making: 

 To produce a step by 
step plan of making 
cookies 

 To know the 
function of 



 Explain the 
function of 
ingredients and 
Identify other 
alternative 
ingredients for 
cookies 

 Complete 
evaluation 
worksheet 

 
   

 Can combine ingredients to 
make cookies 

IWB 
Equipment: mixing bowl/ 
wooden spoon/ cup cases/ 
tsp/ measuring scale, sieve 
and baking tin 
Ingredients  
125g soft butter/ ½ tsp salt/ 
100g light brown soft sugar 
/125g caster sugar/1 egg / 1 
tsp vanilla extract/ 225g self-
raising flour/200g chocolate 
chips 

ingredients used in 
making cookies 

 To design and make 
cookies accurately 

 Make cookies 
 

5 Method of making 
Short bread biscuit 

 shortcrust pastry, 
aeration, caramelisation, 
batch production and 
consistency  

Creativity -  Explain the 
advantages and 
disadvantages of 
different cooking 
methods e’g baking 

 

 Make short bread 
biscuit 

  

 Can carry out rubbing in 
method to make 
shortbread 

 Can explain the function of 
ingredients 

 Can melt chocolate 

 Can decorate biscuit – 
coating with chocolate  

 

IWB 
Worksheet  
Stationeries 
Exemplar work/model 
Making: 
IWB 
Ingredients: plain  flour 
/butter/caster sugar 
Equipment: mixing bowl/ 
palette knife/ baking tray/ 
tea spoon/ measuring scale, 
grease proof paper and  

 To use rubbing in 
method to make 
shortbread biscuit 

 To decorate biscuit - 
use chocolate to coat biscuit 

6 Food Packaging  
 
Making /decorating 
Jam tart 

 Foil, Aluminium, recycle, 
biodegradable, 

Pop-Up Shop Event Complete work sheet on 
food labelling 
 
 
Complete evaluation  
worksheet  
 
 
 

 Can use prior knowledge to 
weigh ingredients, and 
make shortcrust pastry. 

 Can roll out dough and cut 
dough into same shapes, 
thickness and sizes  

IWB 
Worksheet  
Stationeries 
Exemplar work/model 
Making: 
IWB 
Ingredients: plain  flour 
/butter/caster sugar 
Equipment: mixing bowl/ 
palette knife/ baking tray/ 
tea spoon/ measuring scale, 
grease proof paper and  

 To identify different 
food packaging and 
the benefits 
/disadvantages 

 To carry out batch 
production to make 
jam tart biscuit 

 To decorate tart 

7 Making 
/decorating/selling 

  Pop-Up Shop Event   Can work as a team 

 Can make a range of snacks 

 Can develop marketing 
strategies 

IWB 
Recipes  
Making: Group work 

 Recipes 

 Ingredients including 
decoration 

 Equipment 

 Use prior knowledge 
to design and make 
a range of snacks 
that can be sold to 
generate money 

8 Evaluation    Evaluation/Final 
Assessment 

  Can recall and reflect on 
previous lessons 

 Can identify strength and 
weaknesses  

IWB 
Worksheet  
Stationeries 
Exemplar work/model 
 

To explain what they did well 
and the areas to improve 

 


