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Unit: Healthy and varied diet

Vocabulary | need to know Things | already know before | | Things | need to know by the end of the journey

Seasonal The times of year when the harvest or the
flavour of a given type of food is at its peak

Know some ways to prepare ingre- ° PRODUCTS/INVENTIONS

Harvested To pick and collect crops dients safely and hygienically.

Know how and where sandwich products come from

Healthy/varied diet A diet that maintains or improves overall Have some basic knowledge and . DESIGNER/INVENTORS:
health understanding about healthy
. eating and The eatwell plate. Know about and describe the work of Jamie Oliver’s ‘Feed Me Better’ cam-

Food preparation process of getting food ready for use or for a paign
Have used some equipment and
utensils and prepared and com-
Processed food ingredients that have been changed in some bined ingredients to make a prod-

techniques particular purpose with the use of tools ° GENERATING IDEAS
Know how to design a healthy sandwich for a Spring picnic

way to enable them to be eaten or used in

food preparation and cooking. ° MAKING

Utensils a tool with a particular use, especially in Know how to plan making a healthy sandwich for a Spring picnic

a kitchen or house i P ' — Know how to safe and hygienically make a sandwich for a Spring picnic.

Ingredients a food that is used with other foods in ‘ ' Al ; Al EVALUATING
the preparation of a particular dish g ¥
o s g p Know how to evaluate the strengths and weaknesses of my healthy sand-
Sensory evaluation evaluating food products in terms of the by . wich

taste, smell, texture and appearance.
(] SAFETY:

Know the basic food hygiene practices when preparing food.

LO Know where wheat comes from  LO Know about and describe the LO Know how to design a healthy Know how to plan making a healthy LO Know how to safe and hygienical- LO Know how to evaluate the
and how it is grown work of Jamie Oliver’s ‘Feed Me pizza pizza ly make a pizza strengths and weaknesses of my
Better’ campaign healthy pizza

Know how and where and when a Know why Jamie Oliver started his Know how to create a pizza for a Spring Know how order the main stages of ~ Use a range of food preparation Know how to evaluate the strengths
variety of fresh seasonal produce, ‘Feed Me Better’ campaign and how  Picnic, using their understanding that a planning and learn about the bridge  techniques (including the bridge and  and areas for development of the
used in food products such as sand-  this was ground breaking for school  variety of ingredients used in products are  and claw technique, grating, peeling, claw technique, grating, peeling, healthy pizza final product; consider-
wiches, are grown and harvested, dinners. grown and harvested, reared, caught, and  chopping, slicing, mixing, spreading  chopping, slicing, mixing, spreading)  ing the views of others, including the
reared, caught and processed processed. Create a design criteria with as well as how to prepare ingredi- to prepare ingredients hygienically,  intended user, to improve future

Know if the products can be recycled particular individuals in mind ents hygienically to make pizza for a Spring Picnic. projects





