Year aroun: National Curriculum: understand seasonalitﬂ, and know where and how o variety of ingredienks are grown, reared, caught ond
Y 93 P Term: Summer Food Processed. understand and aPPlH the Princip[es of @ heauhﬂ and varied diel prepare and cook a varietﬂ of PredominanHH
cear savoury dishes usmg G range of cooldng }echnlques.

Prepare ingredienls hggienicau}j using aPProPrial'e ulensils.

APPearonce How something looks. Would you change your fillings and why?
Follow o recipe. Seqsonalilﬂ The J:acl that someHw‘mg changes accorcling o the seasons.  Which fi”'mgs did I like the most?

Assemble ingredienl' X

Were EIOU able tO use Hle Preparal;ion Eechniclues ChOP, spreacl J‘.‘Old ancl

Nulrienl‘s A substance thal Provides nourishmenl essenlial for the P
culr

Evaluate o range of Mediterranean fiuings comparing them o those mam[,enance OJ: liJ.‘e and J:0r‘ gmw[_h.

Lmdihonaug B o S Would you slice or prepare the 'mgredienfs diﬂ:erenHH next lime?

Texlure How somermg J:eels.
Consider the food groups the ingredien}s belong fo and explore cliﬂ:erenl ways

I ld ch dd an ingredient i bo i 13
of PrePQr.mg iL Prej_-erence Deciding wlqiclq i bes} and explain Wha J’.‘ IJOU couia C onge or a an mgre lent in HOUI’ WFOP (0] merove 1

whal WO ul& use?

Understand seosonomﬂ ki oods thak HWH uee: wraP Torh“a wraPPecl around a fl“ing eolen as a sandwich.

Evaluate their Producl and compare fo the kraditional sandwich.

Design a wrap or flaH)rea d Dice To cul someH‘»ing into cubes with o knij:e.

Cured Food Preserved l)ﬁ salhng, drging or smoking.

s A &
Cuu‘mg CuHing
(Claw lechnique) (Bridge lechnique)




