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The aim of delivering this subject:

Primary
e Learn about different food groups and name food from each group.

e Begin to understand that food has to farmed, grown or caught.
e Begin to understand what makes a healthy and balanced diet.
e Begin to understand what is seasonality

e Literacy will be reading and following recipes.
e Numeracy will be weighing and measuring the ingredients which involves cooking skills
e Begin to understand food labels to help with making healthy choices.

Primary’s learning journey this year, is learning how to be safe in a kitchen and how important it is to have good personal hygiene. We will be looking at how
germs(bacteria) make food unsafe to eat. We are going to talk about healthy eating and the different foods our bodies need to grow and develop properly.
We are also looking at where in the world food is grown, caught or harvested, and when in the year is best time for food to be grown in the U.K.
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