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Can | name some fruits that grow in the UK?
Can | Follow a simple recipe?
Can | peel, cut and combine ingredients?

/ How many different tgpes\ / Which is your favourite \

of fruit can we name? fruit and why?
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* Look at the fruit you
have chosen for your
Fruit salad.

- ® Describe what you think it
looks like inside.

e Half some of the fruits
1o reveal the insides.

e Now describe what you

What do you think it will look
like inside?

can see.
* Taste samples of the
/ Fruits and use your senses
R /o describe them.
LA ()N
"' i H‘

Name the Fruit

Drawing Fruit

Lok carcfully ar the freit and then da a detsiled deoiing of the oetside ard inside of it

Oustride [roide

Wizrds 1o dieserbe the inside




Thursday 4.2 DT fruit salad.notebook

Looking at all the fruit you are going to use today decide ...
, . A

Where Fruit Comes From

Grown in the Grown in
United Kingdom Warmer Countries

Some Fruit that is grown in the UK

Apples, Pears, Strawberries, Gooseberries,
Raspberries, Blackcurrants, Cherries
Blackberries, Blueberries, Loganberries,
Plums, Cranberries

| ook at your Fruit it may have where it is grown. on. the label!
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Fabulous Fruit Salad

Fabulous Fruit Salad Method

Sitxp 1: Fed the satwern ;d
dpan 1 degmeTt

Ingredienis Equipment
2 sativmes Sofe knfe

o mrewheries i
Onpppiaig bowisd
8 apedin el grazen
B seediess whine grapes. Lorge berad
3 bonazc Tebbspon Seep F: Pall tag slaks from the
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Ty wsing chifferent Tupes of [ruin juch a5 pocked
erad viiced bl fruk, chaske of frk manga ar
caasid pasasphe S 45 Peel she banerar e cur

;._.i e dicer
Ireesd of Srange juss by {
arorher piios sach ar epple L

Yous coadl e i fruin whad in o hollewed
zet frut auch 2s reafion b maior & kst attracie

Step 5 Flace 2l #e fr in the bawl
and add cronge e

Food Hygiene Rules

Can you remember what we must do before we prepare food?

Wash hands and
remove jewellery

and nail varnish Tie hair back

Wash surfaces

Roll sleeves up

Put apron on.
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ﬂ:reute a claw by partly cur‘lmg\

your fingers together into a claw

shape.

Press the tips of your fingers (nails)
against the foed to be gripped.

Then lean your fingers slightly
forward of yeur nails so that you
can't see your nalls when you look

\ down on your hand.

This method ensures
that finger tips are
tucked out of the way

of the knife,

Safety Tips

Think about creating a

claw, gripping food and

tipping the hand; claw,
grip, tip, cut,

"\\
Use
Use when food needs to

be cut into slices or
diced.

\\

&

Safe Preparation Skills: The Bridge

/;eute a bridge over the food WN

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

4

The knife should go through the

\ bridge to cut the food. /

Safety Tips
This method ensures
that fingers are aut of

the way of the knife

Think of the knife as a

train which goes under

the bridge and through
the tunnel.

Use

For cutting circular items
into halves and quarters,
2.9 tomataes, apples.
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Safe Preparation Skills: Fork Secure

\ @ca the food to be cut on a :hop@
board.

If the food is likely to move or wobble, eq.
a tomatg, hold it securely at the edges,
In a firm but controlled way, dig the fork

prongs Into the feod golng downwards
towards the chopping board,

Continue holding the fork in one hand, take
a knife with the other hand and slice the

AN

This mse:{:?makes Take goI:':.?me while Use
sure that the food is pushing the fork in the Useful if yeu find the
stable and keeps finger food and make sure claw method quite
psJing you are pushing the challenging

out of the way. fork downwards,
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Preparing Salads







 

 

Success Criteria

Aim

		I can prepare and make a healthy salad made from root vegetables.



		I can follow the food hygiene rules when preparing food.

		I can use kitchen equipment safely when preparing food.

		I can assemble and combine ingredients.







 









Can you remember what we must do before we prepare food?

Wash surfaces

Wash hands and remove jewellery and nail varnish

Roll sleeves up

Put apron on.

Tie hair back

Food Hygiene Rules





 





Safe Preparation Skills: The Bridge



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. 



Safety

This method ensures that fingers are out of the way of the knife. 



Tips

 Think of the knife as a train which goes under the bridge and through the tunnel.



Use

 For cutting circular items into halves and quarters, e.g. tomatoes, apples.





 





Safe Preparation Skills: The Claw



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.

 Then lean your fingers slightly forward of your nails so that you can’t see your nails when you look down on your hand.



Safety

This method ensures that finger tips are tucked out of the way of the knife.



Tips

 Think about creating a claw, gripping food and tipping the hand; claw, grip, tip, cut.



Use

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





 





Safe Preparation Skills: Fork Secure



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 at the edges.  

In a firm but controlled way, dig the fork prongs into the food going downwards towards the chopping board. 

Continue holding the fork in one hand, take a knife with the other hand and slice the food. 



Safety

This method makes sure that the food is stable and keeps finger out of the way.



Tips

 Take your time while pushing the fork in the food and make sure you are pushing the fork downwards.



Use

 Useful if you find the claw method quite challenging.





 



Key Words



For example…



Can you think of any more?



As I make the salad can you think of any verbs to 

describe my actions ?



chop





 



Make Your Own Salad

Remember to…





1: Carefully follow the Food Hygiene and Safety Cutting Rules.

2: Follow the recipe.





 





Evaluation







 

 

Success Criteria

Aim

		I can prepare and make a healthy salad made from root vegetables.



		I can follow the food hygiene rules when preparing food.

		I can use kitchen equipment safely when preparing food.

		I can assemble and combine ingredients.

























twinkl












































































Potato Salad Method

Step 1: With adult supervision, chop
Ingredients Equipment the potatoes in half and place them
800g new salad pocatoes Chopping board into the bon
cons chopped chives Safe knife
s s M\x{m; bowl
Kichen scissors
Measuring spoon

4 teblespoons lowat mayonase

Step 2: With adhl supervision, snip
the chives, and add this to the bowd.

Helpful Hint Step 3: Add the mayonaise

More vegetables can be added such as canned
sweet corn or chopped pepper

To change the flavour of the salad, try adding
differen herbs, e.g. mint or dil
Step 4 Gently rix all of the
ingrediens toegther.













’ Root Vegetable Salad Evaluation

( co0)

What I found trcky about making my root vegetable salad.

My root vegetable salad looked like this

Marks out of 5

Designand colgy

* i+




B Root Vegetable Salad Evaluation

( co0)

What  found tricky about making my root vegetable salad.

My root vegetable salad tasted. My root vegetable salad looked ke this

What I would do differently next time

Marks out of 5

N

/

Designand colgy

* i+




B Root Vegetable Salad Evaluation

( co0)

What  found tricky about making my root vegetable salad.

My root vegetable salad tasted. My root vegetable salad looked like this.

Marks out of 5

N\

Designand colgy
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