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Lesson 12– How Cooking Affects ~Nutrients 
Students will be able to explain different methods of cooking 
food, suggest ingredients they can be used for, and examine 
how the sensory properties and nutrition of food changes when 
cooked using different methods.  
 
Key words:  
coagulated – the heat causes lots of denatured proteins to join 
together and change the appearance and texture of the food, 
e.g. when an egg is cooked.  
 
denatured – the heat has caused protein to change its chemical 
nature 
 

HAIL – Reading task 
– How climate 
change affects our 
food. 
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Lesson 13 – Environmental Factors 
Students will learn about how climate change is affecting food 
production, the 3 Rs and sustainable food production. They will 
be able to show an understanding of the various different ways in 
which food productions can affect the environment, identify food 
that has the highest and lowest carbon footprint and examine 
why businesses are encouraged to Reduce, Reuse and Recycle 
the waste they create.  
 
Key words:  
climate change – changes in the Earth’s temperature that can 
lead to unusual and extreme weather conditions. 
 
 
carbon footprint – a measure of how food production 
contributes towards the production of greenhouse gases.  
 
 
 
sustainability – producing food in a way that can be maintained 
over a long period of time and protects the environment.  
 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

 


