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	Subject
	D.T.


	Topic
	Food

	Curriculum Intent
	For children to explain the importance of a healthy, balanced diet. To plan and safely make a healthy vegetable soup. 




	Key Vocabulary

	Hygiene, soup, peppers, onion, chop, dice, spice, knife, chopping board, healthy, carbohydrate, fats, oil, protein, vegetable, fruits, mixing, slicing, claw grip, bridge grip, seasonality, potato, squash, carrot. 









	skills

	Design
· To research healthy foods using a range of resources and surveys
· To generate, develop, model and communicate their ideas through discussion and design plans

Make
· To select from and use a range of kitchen equipment to prepare a healthy snack 
· To select from and use a wider range of ingredients, according to their healthy and aesthetic properties 

Evaluate
· To investigate and analyse a range of existing products
To evaluate their ideas and products against their own design criteria 



	Knowledge
	
· To understand and apply the principles of a healthy and varied diet
To know how to prepare healthy foods

	

	

	Week
	Learning Objective
	Activities
	Differentiation
	Outcome

	1
	To understand food seasonality
	Go through PPT and watch video:


https://www.youtube.com/watch?v=U8D1cpd6wOk 
	T to support
	Chn to design their own seasonal meal.

	2
	To know what foods are part of a healthy diet and understand the importance of good hygiene
	Discuss what healthy eating and food choices are. Look at food packaging. ..\..\..\..\2023-2024\DT\Mexican food\T2-S-1204-Healty-Eating-PowerPoint_ver_3.ppt
..\..\..\..\2023-2024\DT\Mexican food\roi-sphe-28-proper-food-hygiene-powerpoint_ver_1 (1).pptx
	Scaffolded sheet with word mat
	Chn to complete an eatwell plate including a balanced diet 

	3
	To know how to safely use knives to chop and dice correctly
	Children will be given a small amount of play dough and will be shown https://www.youtube.com/watch?v=wVJUD8SSQRA
https://www.youtube.com/watch?v=uhNvNMOMBg8
Children to practise the different cutting/chopping techniques. 
	T to support 
	Chn to write up what the different grips are and draw diagrams

	4
	To create and try the vegetable soup
	Remember before the lesson to check on allergies and intolerances. 

Practical lesson – food technology.




	T to support SEN
	Chn to work in pairs to make, try and evaluate two different types of Mexican dips.

	5
	To evaluate the soup 
	Recap what children did last lesson and how they made the soup. Children to be prompted using different questions for them to answer and evaluate the food that they tasted.


	Scaffold and word mat to support 
	Children to write up their own opinion on the soup and roll. 

	6
	
	


	
	




