YCOI‘ 9!’0UP Term:
Year Summer

KeH Knowledge and skills
Prepare ingredienls hggienicallg using appropriale uensils.
Follow o recipe.

Assemble or COOI( ingredlents (conlro“ing Hw temPerature OJ.' Hwe aven

or hob, LJ: cooking).

Measure ingredients accuralelg and calculale ralios of ingredienls bo

scale UP or CJ,OWﬂ J.‘T'Om a recipe.

Creale and ref'me recipes, including ingreclienls, medes, cooking

hmes cmcl Lemperakures.

Undersland Hue imporlonce OJ.‘ correcl sloroge ond hanc”ing OJ.‘

ingredients (us'mg knowledge OJ.‘ micro—organisms).

Evaluale their producl: discuss the hea[HwH benefils of o while bean

soup in a balanced diel. How does it compare bo braditional soups in

Nalional Curriculum:

Understand and QPPlH the Principles of a heauhH and varied diel

PrePare and cook a vorietﬂ of Predominanug savoury dishes using @ range of cool(ing lechniques.

Micro orgomsms
Garnish

SCOSOH

Simmer

Scole uP

Soak

Hggiene

SOUP

While beans

A group of very small stmple forms of llj.‘e like bacteria.
To decorale or embellish (especiaug food)‘

Add SG[L herbs, PCPPCF or oner SPiCCS lO J.‘OOd lO ma|<e il?
LOSLC beHer.

To |<eeP the water or food that is being heated J‘us[ below
boiling poinl while bubbling genHH.

To increase someH\ing in size. eg. double ik,

Placing _Food ina liquid, usuallH water, and leaving it in so
that the food absorbs the waler and becomes soﬁer and

easier lO te? or COOI(.

The Prachse of keeping Hourself and surroundings clean in

order fo s}og heauhg.
A liquid dish, LHpicallH savourH and made bH boiling meal’,

fish or vegel’ables in stock or waler.

One of the many variekies of beans used in cool('mg TheH are

tender wil h an eGrH’LH nulH J.‘lO,VOU,r

Did I wetgh ou mgredten S accuralelﬁ so thal my soup tasted good,p
Did you cook it for the correck amount of bime?

Were HOU able tO use Hle PI“CPOI‘OHOH lechniques: SOQI(, simmer o,nd

garnish?

WOulcl BOU change H’le WGH HOU Prepored O,HH OJ,' H’le ingredienls nexl

fime?

If you could chonge or add an ingredient in your soup bo improve i[.

WI’IOI’ would USC?

Would you consider this dish to be heauhg and balanced? Whg?

How does this tgpe Of soup compare with the soup in the UK?

Oulcome

TO design, ma|<e and evaluake Gree|< fGSSOlehO (white bean
SOUP)




