d Design brief and Explore/tasting | Desigu a WMake Evaluate:
-F 0O theory about sessions product lesson:
nutritional
+@0\/] O IO@\/i value/sourcing of
products/seasonality
/R@C@ ‘HOV] . Name avd recoomise different | Tasting different Using vour deign brief, | Wake a fruit Take photograph
P ' fruits- link to Handa's fruits (link to Handa's | highlight what needs | smoothie of end product.

SUrprise.

We all have different likes
and dislikes- learning to
identify these and begiv +o
give reason e.o. I don't like
the taste/swell/the bits
(+texture)

SUrprise)

to be inclnded v the
end product:

o Colourful

e Appealing

arid children tick or
Cross a@a’mﬁ taste
and colour.

Vocabulary: @arip, textures, senses, colour, all common colours, observe
\{ ear /\ . Learn about where fruit Taste different fruits | Using vour deign brief, | Wake fruit Take photograph
* comes from (link +o from around the world- | highlight what needs kelbabs (Mear 1 of end product and
Geography contivewts- map maybe some obscure to be included in the Block A, lesson 3) | label.
on wall and place images of fruits like passion fruit | end product: Childrew rate [5 all
fruit on it) (doesn’+ have to be o Sensory of the sensory
Health and safety of cutting | what vyou will use for qualities qualities.
fruits such as grapes. the kebab) e Target Begin to verbally
andience sugoest
Improvements.
\/OG&WA[&I |”\/{i Core Knowledge Explanation Core Knowledge Explanation

senses

Senses are what the body uses to explore and interact with the
world around us: sight, smell, taste, hearing and touch.

function

Function refers to a special activity or purpose of a person or thing.

vitamins

Vitamins are a group of natural substances in food that are
necessary for the growth and good health of the body.

variety

Variety refers to several different sorts of the same thing.

sensory

Sensory refers to something that relates to the physical senses of
touch, smell, taste, hearing and sight.

texture

Texture is the way a surface, substance or piece of cloth feels when
you touch it. For example, how rough, smooth, hard or soft it is.




Technical Vocabulary

Definition

vitamins

a group of natural substances in food that are necessary for the
growth and good health of the body

nutritious

containing many of the substances which help the body to grow

Mear 2

Learn abount the wutritional

Nawme and recoomise a

value of vegetables. What do | range of salad

Using vour deign brief,
highlight what veeds
to be included in the

WMake vegojie
wraps (Mear 4
Block A, lesson

certain vegetables provide
€.9). Vitamins avd how these
benefit the body.

Discuss seasonality and wiy
certain foods are imported
(you don'+ necessarily have +o
focus o just veaetables -
counld nclude fruit)

vegetables.

Taste different
vegetables (doesn'+
have +o be what you
will use for the kebab)
Test how much a wrap
com Wold before it splits
(prevewts
overstuffingl)

end product:

o Seusory
dqualities

e Target
aundience

e (Consider the
quantity of
each ingredient

e Using a range

1Mear 2 Block B
lesson 2)

Take photograph
of end product and
label.

Childrew rate [5 all
of the sensory
qualities.

Sugaest
Iimprovements to
product e.o. T used
oo much lettuce.

Vocabulary:

of salad
Core Knowledge Explanation Technical Vocabulary | Definition
) ) Ingredients are any of the foods or substances that are combined vitamins a group of natural substances in food that are necessary for the
ingredients to make a particular dish. growth and good health of the body
) Fibre is the part of food that cannot be broken down by the body a nutrient found in food (such as meat, milk, eggs and beans) that
fibre and which helps digestion. protein is made up of many amino acids joined together and is a necessary
part of the diet
Protein is a nutrient found in food (such as meat, milk, eggs and
protein beans) that is made up of many amino acids joined together and is wholemeal made from whole grains of wheat, including the husk or outer
a necessary part of the diet. layer
Technical Vocabulary | Definition
processed to treat raw food in order to change it or preserve it

vitamins

a group of natural substances in food that are necessary for the
growth and good health of the body

starch

a white carbohydrate food substance found in potatoes, flour and
rice

Mear 3.

Learn how different +ypes of
food can keep the body
healthy, provides energy and
helps it +o repair.

Compare textures of
foods before and after
being soaked in ot

water.

Using vour deign brief,
highlight what needs
+o be wcluded in the
end product:

Wake a woodle
salad and
dressing. (Mear 3
block D)

Take photograph
of end product and
label.




Tdewtify foods that are a
good source of Vitamivs,
Explore nutrition of foods-
how does it affect your body
and wmind (immune systems)

Explore combinations of
different veaetables-
which may or wmay not
require a dip.

Explore sweet dip (add
brown sugar), sour dip
(lime), salty (soy
sauce), spicy (moderate
forms of chilli)

o Sensory
dqualities

e Target
andience

o Nutritional
value of the

end product

e Proporfionality
ond sizes of
pieces

Children rate [5 all
of the sensory
qualities.

Suggest ways the
dish can be
improved.

Have a success
criteria takew
directly from the
desiom brief children
to tick or cross if it
was met.

Vocabulary:

Core Knowledge

Explanation

nutrition

Nutrition is the process by which living things receive the food
necessary for them to grow and be healthy.

fibre

Fibre is a part of food that cannot be broken down by the body and
aids digestion by helping other foods move through the body more
quickly.

minerals

Minerals are substances that are naturally present in the earth and
are not formed from animal or vegetable matter, for example gold
and salt. Some minerals are also present in food and drink and in
the human body and are essential for good health.

Technical Vocabulary | Definition

seasoning salt, herbs or spices added to food to enhance its flavour

claw

a way of holding food to protect the fingers whilst cutting,
chopping or slicing

a technique used when chopping food where the thumb and index
bridge finger are placed either side of the food item, forming a kind of
bridge shape

NMear 4.

Learn about gluten and how

Differences between a

i+ affects the texture of the | traditional home-made

dougn.

Explore nutritional value of
ingredients on a pizza.
Discuss how Pizza is made in
Ttaly (Nuvzia)

Discuss how ingredievts are
reared, canght and processed
(pepperoni, meats (cured))

pizza Vs, Wass
produced (speak +o
Nunzia in advance, she
will Imake home-made
pizza, ust provide the
ingredievts)

Not overloading pizzas
with toppivgs/sances
(consistency of base, no
sogoM bottom, topping
not fallivg off)

Using vour deign brief,
highlight what needs
to be inclnded v the
end product:
o Seusory
qualities
e Target
aundience
o Nutritional
value of the
end product
e Variety of
ingredients
e Proportionality
ond sizes of
pleces
e Appearauce

Wake a pizza
(Mear 4 Block A,
lesson 1)

Take photograph
of end product and
label.

Childrewn rate [5 all
of the sensory
dqualities.

Suggest ways the
dish can be
improved.

Childrew to explain
how they met the
desiom brief and
begin to identify
areas they didn’t
meet.




Vocabulary:

Core Knowledge

Explanation

Technical Vocabulary

Definition

Ingredients are any foods or substances combined to make a

gluten

a protein that is contained in wheat and some other grains

knead (verb)

to press something, especially a mixture for making bread,
firmly and repeatedly with the hands and fingers

ingredients particular dish. Many processed and ready-made meals contain
additional ingredients to enhance flavour or extend shelf life.
Processed food is food that has been treated in order to change or

processed B
preserve it.

bread Bread is a food made from flour, water and usually yeast, mixed

and baked.

ferment (verb)

bacteria

to experience a chemical change because of the action of yeast or

\/@ﬁr 5 . Learn about why eating a Compare the Using vour deign brief, | Wake a stir fry Take photograph
* ravge of vegetables if good differences/sensory highlight what needs (Mear 5 Block D, | of end product and
for you. Can explain why dualities of vegetables | +o be included in the lesson 2.) label.,
cookivg vegetables for a whew they are raw vs. | end product: Childrew rate [5 all
short period of time is cooked. e Sewsory of the sensory
healthier thaw cooking them gualities gualities.
for a long time. . Suggest ways the
arget
Tdewtify vegetables that aundience dish can be
have medicinal qualities. o  Nutritional improved.
Learv that Asian dishes are value of the Children to explaiv
mostly vegetarian based for end product how they met the
this reason. o Variety of design brief and
ne R . i A
(Try avd get a chef in?) ngredients idewtify areas Jrl/mﬁ
e Proportionality W@;@ wol:r successtu
oand sizes of ang mare
picces suggestions on
what they would do
* Appearauce next time
e Time i
management
\/Ocab(/l[ﬁ If\/[: Core Knowledge Explanation Technical Vocabulary | Definition
| Culture refers to the customs and beliefs, art, way of life and social . . L ) X
culture organisation of a particular country or group. medicinal helpful in the process of curing illness or infection
Migration is the movement every year of large numbers of birds or fragrant having a pleasant smell
iarati animals from one place to another. It can also mean the
rigration movement of people to a new country or area in order to find a hot dish made by frying small pieces of meat, fish and / or
work or better living conditions. stir-fry (noun) vegetables v irying P !
Spices are one of the various types of powder or seeds that come tof ¢ fish tabl il high heat whil
spices from plants and are used in cooking. Spices have a strong taste and stir-fry (verb) 0_ r_y (me_al , fish or vegetables) rapidly over a high heat while
smell. stirring briskly




\/@ﬂlr CU To explain why specific Consider the Using vour deign brief, | Wake hamus avd | Take photograph
' ingredients are used avd how | consistency of a highlight what needs | pitta (Mear ¢ of end product and
they interact with each product- try different | to be included in the Block A, lesson 2.) | label.
other in a recipe (yeast). supermarket product- | end product: Childrew rate [5 all
Theory of how o make a homemade prototype e Sewsory of the sensory
bread- differences between made badly e.9. too qualities qualities.
pitta and a loaf of bread. rumny/too thick. o Target Sugoest ways the
WMr Jourdain- now to make andience dish can be
bread. o Nittritional improved.
value of the Children to explaiv
end product how they met the
o Varietyof design brief and
grediewts idewtify areas that
e Proportionality were not successful
and sizes of and ka?
picces suggestions on
S AEGS what ﬂn@q would do
. next time.
e Time
management
o (onsistency of
products
\/OG ab(/l[ a |/'\,l: Core Knowledg Explanation Technical Vocabulary | Definition

street food

Street food is prepared or cooked and sold by vendors in a street
or other public location for immediate consumption. nutrient

culture

Culture refers to the customs and beliefs, art, way of life and social
organisation of a particular country or group.

a substance that provides nourishment essential for the

maintenance of life and for growth

prove

snack

ingredients at home.

A snack is a small portion of food, generally eaten between meals.
Snacks come in a variety of forms including packaged snack foods
and other processed foods, as well as items made from fresh fry

to swell (become larger or rounder) before being baked because of

the action of yeast

to cook something in hot fat or oil




