Year group:
Yeor 2

Term: Summer

©

Undersrand where J.‘OOd comes J,TOm.

Nalional Curriculum: Use basic Principles of o heauhg and varied diel to prepare dishes.

Cur peel and gra € mgredtenrs safelg and hggtemcallg
Measure and weigh using groms and ki[ograms and elechronic scales.

Assemble or cook ingredienl's bg _Following a recipe.

To fouow the fcod hggiene procedure befcre cool(ing (clean and l'idﬂ cooking area,

WOSh hands, remove J’ewellerg, PUL an GPI"OI’l an, Lie bGCl( long har).

To fcllow the food hHgiene Procedure aﬁer cooking (clean down surfaces, pur
ingredienl's away, for example ina fridge, wash equipmenl‘ in warm waler and

washing up licluid and dr3 well)

To use cool(ing equipmenl‘ and lools safelg, for example, gral’er, rolling p'm and
kniJ:e.

To understand that food is clo,ssified inko food groups and that it has o be eat
in differenl’ proporhcns fo sl‘aH heall’hg (use the heall’hg eahng plo,l'e diagram)‘

To understand o,ge-appropriule inJ:ormahon aboul their food and how it is grown
or made, for example fomatoes are used fo make red sauce and that cow's milk

can be used LO mal(e cheese‘

3. Healthy Eating
the lf./(\ljl|lil

Hﬂglene
Roll'mg pin

Dough
Recipe

Scales

Oven glOVGS

Briclge hold

Knead

Keepmg clean and I’lealH’iH and J:ree J:rom germs

A harcl, smooth cgl‘mder of wood or marble with handles ot
each end. I} is used fo roll oul dough.

A thick mixture of flour and liquid, such as waler or milk that
is prepo,red for bal('mg inko bread or cake.

A lisk of ingredienl’s and instruclions for preparing and cool(ing

J:oocl.
A machine for weighing Hx'mgs.

A padded glove or mitten used to handle cool(’mg ulensils and
dishes when |:he3 are koo hot bo bouch with bare hands.

CuH’ing lechnique wherebH one hand is used to make o bridge

over the vegelable or fruil' with fingers on one side and thumb

on Hle OH’LCI‘.

To work and press dough with the po,lms of the hands or
mechanica”g, bo develop the gluten in the flour.

Cuuing
(Claw lechnique)

HOW CJ,lCl HOU use BOUF knowleclge OJ.‘ a balanced Cllel' (o] Cl”tOOSé HOUF

ingredients?
Which kappings did you like the mast? The least?

Which methods did you use ko cub and prepare your ingredients?
Which methods did you use ko prepare the dough gor bhe pizzo base?

If you could change or add an ingredienr in your pizza bo improve i[,

whal WO u,lcl u,se?

Healthy pizza design:

Cuumg
(Bndge lechmque)

TO J.'O”OW a I"eClPe ITO ma|<e a
heOlH‘llj PLZZO J.‘Of‘ an end 0f gear

summer Partﬂ.




