Theme: HGOlH‘IH Me Week - Cook'mg

Duralion: 2.5 hours

Ralionale: To build on children’s previous know[edge and u,ndersfancling of cooking skills and know[edge about eahng heauhil}j

Supporhnq Scheme:

O

Y

Collaboration — Communicalion

Can communicale effechvelg ina range of ways.

Appraach — Control lmpulses and express curiositg

Can conlrol emotions and make the righk chaices

Empo,HlH — Kindness

Make all in our communifﬂ J;eel valued

CO”QbOI"QhOﬂ - GFOUP WOf‘I(

Works coopero,hvelg with others

Vocubulurﬂ Knowledge Resources Enrichment Reading
Heouhg diel- o variekg of foods that Know and understand that clean hands Preven& the sPread of germs. Bread Whole schaol will be Beans on loast bﬂ Paul
give you the nulrienks you need lo Undersh}nding the dij;‘[;erence belween J;ruits and vegetobles Bulter cooking for heauhﬂ me Dowllng
mainfain your health, J:eel good, and To understand that some foods lgpicallg known as vegekables are ackuallg Jam week

have ene rgﬂ

Pruiks (69 cucumber)

Chopping board

Varied diel- eahng J:oods from across To know that o frulk has seeds and o vegekable does not [(nife
all J;oocl groups To know that fruiks grow on brees or vines
Preparing— to make readg befcrehand To know that vegekables can grow cither above or below ground

Toast for some purpose To know that vegekables can come prom dlfferenf Po,rfs of the plont (e.g.

and jom Taste - the sense bg which sweel, sour, rooks: Pofa[oes, leaves: leltuce, fruif: cucumber)
bilter, or salfﬂ flavours are delecled
H’Lrough sense organs (taste buds ) in

EYFS | the fongue.
Recipe- a seb of instruclions for
Prepo,ring a parhcular dish, including a
lisk of the ingredienks required
Hggiene - condikions or Pro,chces
conducive lo maintainlng health and
Prevenhng disease, especiallg H\rough
cleanliness
Texture - Refers to how someH@‘mg feels, Know and understand that clean hands Preven& the spread of germs. Bread

Sandwi 'mcluding its appearance and consis&encg Understandmg the diﬂ;erence belween fruifs and vegekables Bulter

h Taste - the sense bg which sweel, sour, To understand that some foods fgpicallﬁ known as vegekables are ackuallg Ham
es

bilter, or salfﬂ J;lo,vours are delecled [;ruiks (e‘g‘ cucumber) Cheese

Seleclion of children will
go shopplng for

ingredients

https://www.youtube.c

om/
watch?v=qWHjt6CisuY

Carla’s sandwich bH Debbie
Herman and Shelia Baileﬂ



https://www.youtube.com/
https://www.youtube.com/

https://www.youtube.c

om/
watch?v=GJpyAOrH3z4

Cheese/ leough sense organs (laste buds ) in To know that a 'Fruik has seeds and o vegekable does not Chopping board
ham the kongue. To know that J:rulks grow on brees or vines l(ni":e
Heouhg diel- o varle@ of foods that To know that vegekables can grow cither above or below 9round
Year give you the nulrienks you need lo To know that vegekables can come prom differenk parts of the plant (e.g.
1 mainfain your health, J:eel good, and roots: Potatoes, leaves: leftuce, fruik cucumber)
have energy
Varied diel- eahng J;oods from across
all JFoocl groups
Preparlng— to make read3 beforehand
for some purpose
Cuuing- incorporahng the bukter inko
the flour in such a way that little lumps
of the raw bulter remain whole within
the J;lour mixture
Chopping— cub (somekhing) inko Pieces
Recipe— a seb of instruchions for
Preporing a Parhcular dish, including a
lisk of the 'mgredlenks required
Hygiene - condikions or Pro,chces
conducive lo mo,infainlng health and
Prevenhng disease, especiauﬂ H’»rough
cleanliness
Alfernalive - a chance to choose To know that diel means the _Food and drink that o person or animal Flour
belween bwo Hmings usuallg eals Bulter
Balanced diel - balanced amounts in To understand what makes a balanced diek Sugar
proper proporhans of carbohﬂdrofes, To know where to find the nulritional 'Lnformo,hon on Packaging Cooked opples
Faks, Prokeins, vitamins, minerals, and To know that the J;ive main food groups are: Carbohgdrafes, J;ruits and Scales
/\pple waler intake vegefables, profein, dairg and foods high in 'Fak and sugor Mixing bowls
crumble Evalualion - the process of decid‘mg if To understand that T should eat o range of dlfferenf foods from each fooci Spoons
Year Hou've done somekh'mg the best way, and group, and roughlg how much of each food group Dishes
2 looking ak what could be improved To know thal nulbrients are substances in food that all living Hmlngs need lo Knife

Expensive - coshng alot of money
Heuuhg - being sound and well, nat sick
Ingredienfs -any substance thal is

added o a J:oocl fo achieve a desired
eﬂ;ecf

make energy, grow and develop
To know that ‘ingredienks' means the ifems in a mixture or recipe
To know that I should onlg have o maximum of J;ive keaspoons of sugor o

dGH &0 StQH heauhg

The biggest OPPlC ever bH
Skephen Crawl
https://www.youtube.c

om/
watch?v=EyxXykPZdac



https://www.youtube.com/
https://www.youtube.com/
https://www.youtube.com/
https://www.youtube.com/

Nulrients - a substance that is needed
for heal[hg 9rowH1, developmenk and
Funchoning
Sugur -a kgpe carbohgdrote that adds

sweetness tO fOOd ancl clrin[(s

TO |<now Hlak manﬂ fOOd and drinl(s we dO nof expeck kO coniain sugar dO; we

CGH Hlese 'hldden SUgOJ‘S’

PGS kG

sauce

Year

Balanced diel - balanced amounts in
proper Proporhons of carbohgdrakes,
Foks, Prokeins, vitamins, minerals, and
waler intake

Ingredienfs - any substance thal is
added fo a fcod fo achieve o desired
eﬂ:eck

Nulrients - a substance thal is needed
for healﬂmg growHt, developmenh and
Funchon‘mg

Sugur -a kgpe carbohgdrofc that adds
sweelness lo food and drinks

Nalural - Processed - Poods that are
changed from their nalural form
Reared - where animals are brough& up
for the purpose of Provid'mg food in one
way or another

Recipe - instructional lext used when
cool(ing or bal(‘mg food. Tt tells the
person cooking the food, what
ingredienks H’LCH should use

Seasonal - dij;ferent J;oods grow belter
ak dij:‘[:erenk kimes of the year

TO |<now

hat not all J;ruifs and vegefables can be grown in the UK
To know that climale aﬂ;ects food growth
To know
To know tha cool(ing instruclions are known as a ‘recipe'

TO |<now

ha imporked J;ood is J;ood which has been broughk inko the countrH

— o Y Y Y~

1
1
hat vegetables and fruik grow in cerlain seasons
1
1
b

To know tha exporled J;ood is J;ood which has been senl o ancther counfrg‘
To understand that imporked foods bravel from gar away and this can
negahvelg impacf the environmenk

To know that each frulk and vegehble 9ives us nulrilional benefifs because
Hteuj contain vitamins, minerals and fibre

To understand that vitamins, minerals and fibre are imporkant for energy,
9rowH1 and maintaining health

To know safe[g rules for uslng, skor'mg and cleaning a knife safelﬂ

To know that similar coloured frulks and vegehbles oﬂen have similar

nulrilional benefifs

Tomaloes
Garlic
Onions
Basil

il

Pasta

SOUCCPQI’I

Collider




Breod

Year

Adupi — o change or aller someihing
lo J:ii a 9iven purpose, or lo improve it
Budgef — set an amount of money that
can be used for someihing of for o
projeci and mol(ing sure that you record
what you have speni and don't spencl
more than the amounk you sel
Equipment — items and objecis that you
need lo compieie a lask

Evalualion — when you look ok the
900(1 and bad poinis about someihing,
then think of how you can improve it
Flavour — how J:ood or drink lastes eg
bilter, sweel, so,lig, sour

Ingredienfs — items thal make up @
mixture, eg foods that make a recipe
Method — pollow o process or o lisk of
instruclions

Quonhlﬂ — an amounk of an item
Recipe — a se of instruclions for
mol(ing or preporing a food ifem or dish
Unit Of measure — o unit which you
use to measure a quonhiﬁ, grams, likres,

centimelres ekc

To know that the amount of an ingredienl’ ina recipe is known as the
‘quoniiig'

To know that it is imporioni fo use oven gioves when removing hot foocl from
an oven

To know the J;oilowing cooking iechniques: sieving, creoming, rubbing method,
Cooling

To understand the imporio,nce of budgeiing while pionning ingredienis for
bread

Bread mix
Oil
Waler

Meosuring jug
Bread kins

BGI"LQHQ

muffins

Year
5

Ingredienfs — items thal make up @
mixture, eg foods that make a recipe
Processed - means the J:ood item has
been allered in some way or the other
Diel - ]:oocl and drink reguiorlg provided
or consumed

Ingredienis - one of the substances
that make up o mixture

Supermorkei - lo,rge grocery stores that

seu a lo,rge vorieig OJQ fresh cmd

To understand where meal comes from - ieo,rning that beef is prom caltle
and how beef is reared and Processed, inclu,ding |<e5 welfore issues

To know that T can o,dopi a recipe to make it healthier bg subsiiiuiing
ingredienis

To know that T can use a nulritional calculalor to see how heolihg a J;ood
opiion is

To understand that ‘cross-contaminalion’ means that bacleria and germs
have been possed onko reodg—io—eoi foods and it hoppens when these foods
mix with raw meak or unclean objecis

Adopi‘mg a lraditional recipe, undersianding that the nulritional value of o

recipe oliers iJ; Hou remove, subsiiiuie or odd oddiiionol ingredienis.

Ripe bananas

Flour

il

Eggs

Vanilla extracts
Muﬂ:in cases
Mixing bowl
Weighing scales
Measuring J‘ug
Spoons

Muﬁp‘m kins

The bread slories 53

https://www.youtube.c

om/
watch?v=GEJHcSJnLRO



https://www.youtube.com/
https://www.youtube.com/

Pacl(aged J:oocl and other consumer or
household Producks

Balanced - ensuring that Hmeg are
96Hin9 all the essential vilamins,
minerals and other nulrienks that
children need for healeH growkh and

developmenk

Wrihng an amended method fora reclpe to 'mcorporake the relevant changes
to 'mgredients

Cukhng and Preparing recipes saj:elg.

Using equipmenk saJ:elH, includ'mg knives, hot pans and hobs.

Knowing how to avoid cross-contaminalion.

Fouowing a skep—bg—step method carej;ullg to make a recipe.

Iclenhfg'mg the nulritional dlfferences belween different Products and
reclpes.

Idenhfﬂing and describing heal”lg benefifs of J;oocl groups

Caaling rucl(

SGUSOgC

ro“s

Year
6

Flavour — how J:ood or drink lastes eg
bilter, sweel, salhj, sour

Ingredienfs — items thal make up o
mixture, eg foods that make a recipe
Method — Follow o process or o lisk of
instruclions

Recipe — a se of instruclions for
mal(‘mg or preparlng a food item or dish
Bridge method - the brldge to cut the
Food, So,fefg. This method ensures that
P‘mgers are ouk of the way as the knife
culs Hmrough the food.
Cross-contaminalion - the Phﬂsical
movement or h*ans»fer of harmj;ul
bacleria from one person, objec& or Place
to another

Farm lo J:orl( - denohng locallg sourced
Fresh produce supplied direct lo
customers; same as form—ko—table
Preporohon - the act of geH‘mg

somekhing readg

To know that 'J;lavour' is how a food or drink lastes.

To know that many counlries have nalional dishes which are reclpes
assaciated with that countrg.

To know that 'processed J;oocl' means food that has been Puk leough muthle
changes ina J:actorg‘

To understand that it is importank to wash J;ruit and vegekables before eahng
fo remove any dirt and inseclicides.

To understand what happens bo a cerlain J;oocl bej:ore it appears on the
supermo,rket shelf (Farm o Fork).

SOUSOSG meuf

Flour

Bulter

Waler
Meosuring jug
Weighing scales
Mixing bowl
Spoons

Rolling Pins
Baking kro,g




