
This half term will focus on 
macronutrients . Students will 
learn each of the 
macronutrients (protein, 
carbohydrates & fats), These 
are nutrients the body requires 
in large amounts. Students will 
learn about the glycaemic index 
and which fats to reduce and 
which fats to incorporate in the 
diet. The practical element of 
the topic will include pastry 
making (choux) and preparing, 
making and selecting 
ingredients for a focaccia 
bread.

TUDOR HABITS AND VALUES
This half term will demonstrate grit and 

resilience due to the high volume of 
content that will be covered. You will take 
responsibility to modify recipes to challenge 
your skill level and self-regulate when 
planning for practical lessons.
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HEALTHY LIVING

Chocolate 
eclairs

Focaccia 
bread

VOCABULARY
Macronutrient, , low biological 
value, high biological value, 
glycaemic index, cholesterol.

What are 
macronutrients?

LBV (low 
biological 

value)

HBV (high 
biological 

value

What are 
complementary 

proteins?

The 
difference 
between 

saturated & 
unsaturated 

fats

How to make 
choux pastry

The science 
of making 

bread

REThe 
glycaemic 

index


