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Lesson 11 - Caterer
	
	Aims
	Learning Sequence 
	Resources and notes

	Starter activity

	
Give a taste of the maths involved in a catering career

Maths skills:
Proportion
% increase
Rounding
Converting between metric and imperial units


Other skills:

Group work
Leadership
Applying common sense


	Slide 2 – discuss what sort of events a caterer might be invited to cater for -a few ideas come up on the click or you could write them on the board.
Slides 3-4 – students choose a,b,c, or d using mini whiteboards
Slide 3 answer is C (you should discuss with them how you can’t buy part of a pack of butter)
Slide 4 – answer is C. (there will be some converting later on) 
Slide 5 – answer is A – encourage them to find the amount for 1 person and multiply up to get the answer to this one, (this is the main skill they will be using later on – catering requires making food on a large scale) round to the nearest gram as it would be difficult to measure half a gram.
Slide 6 – Answer is D
	Lesson 11 ppt

Students should work in groups, and share the tasks out

Students will need a copy of slide 7 and slide 8.

This could be made easier by selecting only some of the ingredients to find.

It could be made harder by students finding the prices of some key ingredients, at a catering price and  costing the recipe. 

You could invite a catering manager or chef in to discuss with the students how they have to use maths in recipes, or potentially the catering manager in the school might be able to do the same.



	Main learning 

	
	Slide 7 – Set up the task – they will need to be working in groups for this.  
Slide 8 – students will need a copy of this to work from - discuss with the students why it wouldn’t be a good idea to make exactly the right number of dishes of each. (there could be spillages, changes of mind, mistakes made, dropped food, etc and you don’t want someone without any food). So they need to add 10% to each dish and round to the next whole number.
Slide 9 – In their groups they should then work out how much of each ingredient they will need to make enough of each dish.  Suggest you give each person in the group a recipe to do.  (for differentiation, the goat’s cheese salad is the most difficult as it is in imperial) -talk about sensible rounding you can’t have .875 of a lemon etc
Slides 10-11 -answers

	

	Reflection

	
	Slide 12 – what else would caterers have to pay for at a wedding other than the ingredients for food.  Write their ideas on the slide.
Slide 13 – some thoughts already done – did you get them all or some more?  Which of these things will be re-usable? Maybe discuss how they would have to have bought these things as part of the business but they can be used over and over again.  Click to have the hoops come in.
Slide 14 – Is anyone interested in becoming a careering manager or a chef -the links are on the ppt.  but also here you can explore what is needed and the salary etc from here.
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