Year 6 Medium Term Planning for the Learning Challenge Curriculum

Term: Autumn

DT Project: Pumpkin Soup
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Explore 1 e Visit the pumpkin patch to learn where/ To learn key information about the ingredients, utensils and
how ingredients are grown and harvested. equipment used to make pumpkin soup
e learn the seasonality of vegetables that are
available at this time of year. learn where ingredients come from
e Visit Mickey's Kitchen to see and explore a
working kitchen. learn how ingredients are grown
e Identify and recognise potential hazards
and what could be done to prevent it. learn how ingredients are harvested
learn seasonality of ingredients
Plan 2 e Create a recipe for pumpkin soup To create arecipe to follow when making pumpkin soup




Work collaboratively as a class to design a recipe to follow when making
pumpkin soup.

Take part in a class discussion based on ingredients, likes and dislikes.
Share ideas and opinions with others.

Justify why ingredients have been chosen.

Make Use selected utensils and equipment To prepare and cook ingredients accurately to make pumpkin soup
precisely
Follow a recipe Prepare ingredients (onions, carrots, pumpkins, water) using appropriate
Accurately prepare, peel, measure, cut, cutting and chopping skills.
chop, dice, boil,cook, blend, purify and
season ingredients. Cook ingredients in a working kitchen.
Develop understanding of hazards in the
kitchen Follow a recipe accurately.
Select appropriate utensils and equipment.
Understand and apply the principles of a Class discussion to provide solutions to any problems encountered.
healthy and varied diet.
Prepare and cook a Variety of Work Saf9|y and SenSibly in the kitchen
predominantly savoury dishes using a
range of cooking techniques. Work collaboratively to accomplish tasks.
Understand how to work hygienically by
considering a range of factors including
food storage, preparation of areas and sell
by dates.
Evaluate Consider seasoning or adding additional To analyse and evaluate a homemade pumpkin soup

ingredients to improve taste

Use sensory analysis to evaluate the
product made.

Consider feedback from the public.
Understand seasonably and know how a
variety of ingredients are grown.

Consider smell, taste and appearance of the soup made to produce a
sensory analysis.

Consider likes and dislikes the product made.

Consider what could be improved or done differently next time.

Substantive Knowledge

Disciplinary Knowledge




