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\ Year Two — Design & Technology - Food
How do %@ [ Fa i chefs design, create and evaluate a healthy lunch?

(KK

=

Topic lesson overview

Lesson 1

Research

In Lesson 1, children will link to their previous science learning, to apply their knowledge of
the different food groups to consider how to make a healthy meal.

They will see a design brief to design a healthy, tasty lunch.

Lesson 2

Research

In the second lesson, children will consider where their food comes from. They will create
flow charts to show the process the food goes though before arriving at the supermarket.

Lesson 3

Practice

In this lesson, children will learn about the key equipment needed to prepare food.
They will learn and practice a number of techniques for slicing food, together with how to
correctly grate, peel and spread.

Lesson 4

Children will revisit the design brief and taste foods to plan their own healthy lunch.
They will taste a variety of ingredients to decide which ones they would like to include in
their meal.

Children will design their own healthy pasta salad using what they found in the taste test,
referring to the design brief.

Lesson 5

Children will explore a variety of packages to determine the key features of packaging.
They will use these key features to design their own packaging for their pasta.

Lesson 6

Children will revisit the skills practiced in lesson 3 and follow their design to produce their
pasta salad lunch.

Evaluation

Children will evaluate their own lunches against the design brief. They will consider the
packaging, appearance and taste.
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@ We are Beilliant Ches [l QNCIRIHOI

- To have a balanced and varied diet, we eat food from different groups.
Draw lines to show which groups to these foods belong to.

B @@
carbohydrates protein dairy err;;tt;tf:lf:s ‘ fattg fjlcf;g dsugary

“Where does our food come from?
Draw lines to show where the foods come from

“We use different tools to prepare our food.
Draw lines to match the best tool to prepare the food.

* (select and use a range of tools and equipment to perform practical tasks)

| B .S




\ Year Two — Design & Technology - Food
How do %@ [ Fa i chefs design, create and evaluate a healthy lunch?

(KK

Session 1: What is a healthy diet? Research lesson
Introduce some famous chefs and consider the sort of skills they would Yo
need (e.g. chopping, grating,
peeling, spreading, tasting, presentation).
Introduction Share design brief to create a tasty pasta salad which: “gjzh'c"g*”m““w
o Is healthy Y
e Istasty @ -
e Looks good CIOIT
¢ Has an attractive package W) prckeans
Recap
Focus on the first element of the design brief: healthy.
Explain that in order to create a healthy lunchbox, we will
first need to recap what we know from science about the s
food groups. -
Activate fats =]
prior Ask children to recap the 5 food groups, creating labels — dairy L
knowledge use these to label set rings later in the lesson. )
A Sqlonced Plote
Id Model sorting ingredients onto food wheel, using anchor chart, »
o according as to whether they are carbohydrate, protein, fruit and (o s
m vegetables, dairy or sugary and fatty food. :n’:f’;;:jé
.Deiry products
et fish s
Teacher o exgs
Modelling @) s o sugers
We do . Have some physical foods representing each of the food groups. Sort into
P labelled set rings
00000
y v v v v §
Guided
Practice
You do Children complete sorting activity, sorting lunchbox ingredients into food groups.
o
m_l Provide scaffold with pictures and word banks.
Independent
Learning &
Application
Rovisi Revisit the learning from the lesson. Share children’s ‘plates’. Play Corners — teacher to say a food and
evisit children move to the area of the classroom with that label.
Recap Sticky Knowledge:
Revisit key
learning I know the main food groups and can name some food from each group.




Session 2: Where does our food come from? Research lesson

Recap Recap previous learning. Children to complete Quick Check
To have a balanced and varied diet, we eat foo ]rmdﬁ
?..‘:..L to hw:ﬁ\hgmplm e foods belong
3 o Q,-, @ X
Activate
pl’ for carbohydrates protetn daiy j:;:[:;: Jﬂ"«';::;mw
knowledge
Remind children of our design brief. Explain that today we will think about where food comes from. Ask
children for their ideas. Expand on their ideas e.g. supermarkets / shops etc to ask where does it start.
Describe where bread comes from. Share ‘The Journey of Bread’ presentation: tinyurl.com/DTbread
I do
m Model creating a flow chart to show where bread comes from. Children to create own flow chart to show
T where bread comes from , adding captions.
Teacher
Modelling
Wheat in field Wheat grains
Ask where cheese comes from. Share video: tinyurl.com/DTcheese
We do On the carpet, create a giant flowchart by putting pictures in order and adding caption labels, e.q.
[ ]
00000
y v v v v §
Guided
Practice cows eat grass cows milked milk collected leave milk to curdle cheese
Ask where tuna comes from. Share video: tinyurl.com/DTtuna
Children to create own flow chart to show where tuna comes from, adding captions.
You do =
. —_—
B UMU
h <
Independent
Learning & .@
Application Children can also create flow charts to show where bread and cheese comes from.
Where appropriate, scaffold children to match pictures of food with their origins.
Recap learning from lesson.
Revisit
Explain that much of the food in the shops comes from e.g. farms which is harvested and sometimes
processed into other foods. Discuss the idea of food miles and how some food comes a long way. Why do
they think this is?
Revisit key .
learning i
mwleﬂge I know where my food comes from, for example bread, cheese and tuna




Session 3: How do you prepare fruit and vegetables?

Practice lesson

Recap previous learning on where food comes from. Revisit anchor chart.
Children complete Quick Check.

Recap
Where does our food come from?
mD“z:]w lines to show where the foods come from
s
2
Activate
prior » \
knowledge = @ W
Remind children of our design brief. Explain that today we are going to learn about the equipment needed to
prepare food and how to use it. Introduce the equipment. Explain we will practice the skills of peeling,
grating and spreading as well as safe methods of cutting using sharp knives. Carefully and explicitly model
Id how to use the equipment (peeler, spreading knife, grater, sharp knife) correctly. Use the fact sheets and
mo images to support:
.T
Teacher ’ Frs cme ‘Sa S omm
Modelling e, B =
Be very explicit about the safe use of each item.
Introduce the key vocabulary for each piece of equipment and each skill.
1 i H spreadin fpacting
We do M(')del each piece of. equipment and- each Skll.!.. In groups, preading
A children use the equipment to practice the skills.
00066 Refer back to the displayed vocabulary each time.
bridge hold
Guided
Practice
You do Set up six stations on the tables (peeling, grating, spreading, claw grip, bridge hold, fork secure.
() Children to work in small groups to practice each of the skills. Ensure children are working in groups where
I-ﬂ_l they are monitoring each other’s safe use of the equipment.
Each child to have the opportunity to practice peeling (carrots), grating (carrots), slicing (cucumber and
Indep e‘ndent tomato), spreading (butter or margarine onto bread).
Learning &
Application Scaffold children by working in mixed ability groupings.
Revisit Revisit the learning from today. What is the equioment called? What techniques have we practiced?
You may want to do the next lesson immediately after this to use the prepared vegetables for the taste test.
‘ 4
Revisit key kn;‘v"vj‘:gge I know the correct equipment and technigues to use to prepare and cut food safely

learning

‘ .




Session 4a: Which ingredients would make a tasty, healthy lunch box? Design lesson

Recap previous learning about equipment and techniques. Revisit anchor chart.
Children complete Quick Check.
Recap
We use different tools to prepare our food.
e o o freparenhiaeod
/ @
3
Activate
prior
knowledge & ,{ S— p
— Remind children of our design brief. Explain that today will be thinking
N\ about making our lunch tasty. We are going to explore different ' protein
I do “ ingredients and carry out a taste test. We will also think about making -
sure our lunch looks good. .Eﬂj @
- \\_/
Model tasting some ingredients, e.g. the protein (ham and the tuna) tuna ham
J— making links back to the healthy diet lesson. Explain your thought
y/ \«\A process as you taste and complete either a smiley. Straight or sad face O Q
Teacher / \
. [/ as to whether you like the ingredient. Also talk about the look of the
Modelling \ ) ) L .
K ingredient, considering whether e.g. the colour or shape will make the
‘ » lunch look appealing and tick or cross if you would like to include it in
your lunch based on appearance.
Taste one of the ingredients altogether, e.g. tomato. Ask children to discuss what they think
We do . of the taste and share their ideas.
J -~ Complete the smiley / straight / sad face as to whether or not they like it.
00000 _ _ _
Anmmd m Q Ask children to talk about its appearance, e.g. will the red colour look nice in the pasta?
Guided
Practice 0 Children then tick or cross if they think the ingredient will look attractive in their lunchbox.
Children then complete each of the other boxes, rotating around the food stations.
You do
. fruit and vegetables protein carbohydrates
I_ﬂ—l ~ = f dld 35 @ ‘ @
Independent QOOQQQQQQQQQ
Learning &
.7 QO
Application
Children to work in mixed ability groupings.
. Ask children to share which ingredients they want to include in their pasta salad based on their taste tests.
Revisit .
Ask them to explain why.
] d
kn:::rcl:gge I know which foods can form part of a healthy lunch
Revisit key ,
learning ’




Session 4b: How do brilliant chefs create a healthy, tasty, attractive lunch?

Design lesson

Recap

Recap previous learning. Look again at the design brief and ask what are the important things we need to
think about when designing our pasta salad?

Activate
prior
knowledge
Model planning a pasta salad, using the elements from the design brief.
using the ideas from the taste test to plan own healthy pasta salad.
I do @‘ Explain that you want to include carbohrdates, protein and plenty of fruit and vegetables and you
m ‘ /' might also put in some dairy (cheese) and some fats (mayonnaise). Make a list of ingredients.
T @ Explain that adding puree or mayonnaise will help stop it being too dry as well as providing flavour,
Teacher “U/  but you may not want to use them both.
Modelling i
@@ Explain that using e.g. pasta shells will make it look attractive and using e.g. tomatoes will give it
~ colour.
Draw a picture of the pasta salad, with labels, using design proforma.
We do Children to talk to a partner about the ingredients they want to include, based on their taste test in the last
lesson.
[ ]
Py~ Use the design brief elements to structure their conversation, i.e., how they will make it healthy, tasty and
BBLLL. attractive.
Guided
Practice Children to feedback what they have discussed.
You do Wiy pasta salad design
Y Children to create own healthy lunch design, selecting ingredients based on taste test
s — and choosing, ideally, something from the different food groups, but particularly
|1 ‘ carbohydrates, protein, fruit and vegetables. Children to consider how they will make
it healthy, tasty and attractive. Include a list of ingredients.
Independent
Lear/ju'ng. & Scaffold children with word bank and images of ingredients.
Application Teacher to support children where required.
Revisit Ask children to share their designs. Which ingredients they want to include in their pasta salad? Why
visi

Revisit key
learning

.
d
sticky
knowledge,

I know which foods can form part of a healthy lunch

‘ .




Session 5: What makes appealing packaging for a lunchbox?

Design lesson

Recap
Recap previous learning. Look again at the design brief.
Remind children that in the last session we thought about
making the pasta salad healthy, tasty and attractive to look at.
Activate
prior
knowledge
Returning to the design brief, explain that today we
are going to explore what makes packaging effective.
Ido Share a variety of sandwich packaging (including
O photographs) per table. Ask children to talk about
what they like / dislike about the packaging.
Model looking at a variety of sandwich packaging. Evaluate and
Teacher make a list of things which make packaging effective, e.g. being able
Modelling = to see sandwich, name, font, colours, ingredients. Model creating
own packaging.
We do “@ isnimes | Children to work in mixed ability groups to evaluate assorted packaging.
pregng o Onice they have looked at all packages, children to consider the key elements needed to
o create their own packaging.
00000
yp v v v v\
Guided : !
Practice .
You do Children create own packages, using list of success criteria created.
B
Independent
Learning &
Application
Rovisi Children to share packages. Are they effective?
evistt Can you tell the name? The ingredients? Does it look attractive?
M\~ [ know how to make packaging effective and attractive
Revisit key owlecos
learning ‘.




Session 6: How do chefs make healty, tasty, attractive food? Create lesson

Recap
Revisit key learning from the past few weeks.
In particularm revist the skills for preparing food
Activate prior
knowledge

I do
.Tm Model creating own pasta salad, following design.

Teacher
Modelling

You do
® Children to create own pasta salads.

i

Independent
Learning &
Application

Revisit
Children to show each other their completed salads in the packaging.

Revisit key
learning

Session 6: How do chefs evaluate their food? Design lesson

Recap

b Recap skills practiced and learnt throughout P BN i e ®
. Your Design Brief:
ok seare the topic. - ~

L # e= s
Activate prior ;x ; . :
¢ P Recap design brief.
knOW/Edgé‘ You have got to design and make a tasty, healthy
nutritious pasta salad. You must consider: e
I do

Consider which ingredients to
healthy }use from different food groups
to make sure it is healthy

O Model completing evaluation of lunch box against the design brief. v
Consider each of the ingredients
@ tasty to make sure it tastes good.

Consider the look of the food.

@@ look Make sure the ingredients look

good and it is well presented.

Teacher
Mod. E[/lﬂg ; packaging ontl ep-,': ;:‘::?:nq and clear

Consider the packaging to make

We do
° Children to discuss their pasta salads with a partner, including the packaging. O ®

RS S e do o vt vt

My lunch e\;aluation

Fhave developed these skils

Guided
Practice

You do
o Children to evaluate own lunches.

T

Independent
Learning &
Application

Revisit
Children to share their evaluations.

Revisit key I can evaluate my lunchbox against the design criteria

learning




Year Two — Design & Technology - Food

How do %e*[far chefs design, create and evaluate a healthy lunch?

Your Design Brief:

Design brief: ”“Q ‘
To create a tasty and \‘
nutritious sandwich  J —A‘L g
- 220
‘ ‘
,—-L ‘ '

hv_ S

You have got to design and make a tasty, healthy
nutritious pasta salad. You must consider:

O

onsider which ingredients to
se from different food groups
o make sure it is healthy

c

healthy

—t

O

onsider each of the ingredients
o0 make sure it tastes good.

—t

Consider the look of the food.
ake sure the ingredients look
ood and it is well presented.

S <

onsider the packag'mg to make
ure it is eye catchmg and clear
hat the product is.

packaging

= 29

e e I |



Lesson 1 — What is a healthy diet? Vocabulary

* WHOLEMEAL

carbohydrates g

proteln

fruit & vegetables

fats

dairy




@ Year Two — Design & Technology - Food

What is a healthy diet?

N

C
%
é
%
<
A
%
(1)}
omd
3
S
i
%,
,;;//
/f“( w ‘J
‘ carrots cheese red pepper cucumber
tomato puree *
pasta bows

&,

3

tuna mayonnaise pasta tubes



Lesson 2 Where does our food come from? - Scaffold
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Lesson 2 Where does our food come from? - Scaffold
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Year Two — Design & Technology - Food

How do ¥#*{fa:i chefs create a healthy, tasty, attractive lunch?

Design brief:
To create a tasty and
nutritious pasta salad

Consider how to make your lunch healthy, \j‘\; tasty \@\; and attractive @@

Ingredients:

Draw and label your pasta salas here:
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/, ~ \\ Year Two — Design & Technology - Food
@ Session 6: How do chefs evaluate their creations? N
My lunch evaluation

I have developed these skills:

e | QO ;
' Was it : :
:tastg? : :
:Was it : :
| tasty? : :

How could you imrpove your pasta salad?
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The bridge hold

Create a bridge over the food with
your hand. The fingers should be
on one side and the thumb should
be on the other. Hold the food

to be cut between the fingers

and thumb creating a bridge.

The knife should go through

the bridge to cut the food.

This method ensures that
fingers are out of the way as the
knife cuts through the food.

To help children remember
this method, they might like
to think of the knife as a train
which goes under the bridge
and through the tunnel.

This method is useful in lots
of situations. It is especially
useful for cutting circular items
into halves and quarters,

e.g. tomatoes, apples.

The claw grip

Create a claw by partly curling
your fingers together into a
claw shape. Press the tips of
your fingers (nails) against

the food to be gripped and
then lean your fingers slightly
forward of your nails so that
you can't see your nails when
you look down on your hand.

This method ensures that finger

tips are tucked out of the way and

will not get caught by the knife.

Place the food to be cut on a
chopping board. If the food

is likely to move or wobble,
e.g. a tomato, hold it securely
around the edges or sides. In
a firm but controlled way, dig
the fork into the food with the
fork prongs going downwards
towards the chopping board.
Continue holding the fork in
one hand, take a knife with the
other hand and slice the food.

This method ensures that the
food is stable and keeps fingers
out of the way while it is cut.

To help children remember
this method emphasise
creating a claw, gripping
the food and tipping the
hand — claw, grip, tip, cut.

This method is used to secure
items so they can be cut safely.
It is the best method to

use when food needs to be
cut into slices or diced.

Ensure that children take their
time while embedding the fork in
the food and make sure they are
driving the fork downwards and
not diagonally which could cause
it to come out at the side of the
food and go into their hands.

This method is used if an adult
feels that the claw method
would be too challenging for
children, perhaps because

of their age or ability.
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