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Subject: Design Technolog y — Food — Teaching aids to demonstrate food Hygiene - some
processing skills key pointers
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» Jewellery is removed
* Hair is tied back
« Sleeves are rolled up
* Aprons are on
* Hands are washed
* Cuts are covered with blue
waterproof dressing

Preparing Fruit and Vegel’ables — Fruil Kebab

Prior learning
EYFS = The children will have had o clo,ilg health snack co,fé. Experience Of common J;ru,ik

ond vegefables, underfaking sensory achivilies ie. appearance taste and smell. * Experience
of cu[hng soﬁ fruik o,nd vegetables using apprcpriate ukensi[s

Whﬂl comes nexf?

Year 2 Summer Term i~ Mal(ing a Sandwich
The chlldren wi[l ho,ve experience of spreading buHer o,nd chopping and grahng to creal’e

heqlkhg fillings fora sandwich.

Food Processing Equipment

Notes and quidance Utensil Food Effect Mouth feel
Discuss basic food hggiene Prachces when handling J:ood including the imporhnce of J:ollowing instruclions to conbrol Juicer

risk eg. What should we do before we work with food? Whg is J:ouowing instruclions imporfank? Orange Makes juice Liquid
Demonskrate how to use simp[e ukensi[s ond Provide opporkunihes for H\e chi[dren to Pro,chse food Processing skius i

such as wosh'mg, grahng, Peeling, s[icing, squeezing e.g. Do we eo,f Hme whole fruik? Whg or whg no[? Which Par[s do we Peeler Apple Unpeeled apple Crunchy
ea[? Whak might we ho,ve ko do bej;ore eo,hng Hmls? WHH do we cuk, 9ro,ke, Peel o,nd slice in |,’his wo,g? Vi

Dlscuss clifferenk effecks o,chievecl bg clifferenk processes. Knife

Discuss healkhg eahng advice, including eahng more fruik and vegetables; using The Ealwell Guide model talk about / Carrot Thin rings Crispy hard

H1e imporkance OJ'; J:ruif and vege[’ab[es in our balanced diel’ eg. Whg is i|,' good to eat J:ruik and vege[ables? How manﬂ
Pieces OJ: J:ruif/vegeto,bles clo you eaf Per daH? Whg is i[ imPorl'an[ fo wash J;ruit/vegetables before we eak H‘mem




Substanlive Knowledge

I know where a range of J;rulk and vegekables come prom e.g. farmecl or grown al home.

I know basic prlnciples of a heamuj and varied diel lo prepare dishes, includmg how J;ruif and
vegekables are po,rk of The Ealwell Guide.

I know clifferenk ways in which fruik and vegekables can be prepared or cooked.

Linl(s [o ouxer curriculum areas

Science — Health Eahng — Nulrilion and Diel — Growing and Cool(mg

Discilplinorg Knowledge

TO |<now Hw,k chefs' kaske and evo,[uo,ke a ro,nge Of J;ruik o,nd vegekab[es kO dekermine Hw inkended

USGI")S Preferences.

End Poinls

® To be able o use creo,hvil’H ond imaginahon to creale high qua[ikﬂ Producks.

® To master the use of o range of design Eechnologﬂ bools and techniques.

M To be able to design, make and evaluale their Producks referring to whelher i

is fir for purpose and meels the design criteria.

Procedurol Knowledge

I |<now how ko use simp[e ukensils and equipment ko eg. Peel, cut, slice, squeeze, grake and chop
saj;elg.
Ican seleck from a range of J;rulk o,nd vegekables according fo Hleir charackerishes eg. colour,

kexkure and kaske kO creake a chosen PrOdUCk




Keg vocabularﬂ clefmihons.

Peeling = Ta<in9 Hm s|<'m OFf someHwing, li|<e o bo,nana or an o,PPle.
Slicing 5 Cukf’mg someHwing 'mko Hnn Pieces.

Grahng .3 Ruobing J:oocl on a 9r0ker ko mo,|<e hmj Pieces, [i|<e cheese or carrok.

D

Squeezing is ressing someHwing ho,rcl ko 9ek Hw juice or liqu,id ouk.
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