YCOF group: Year 2
Term: Summer

Subject: Design Technologﬂ - Food - Mo,l(ing

pancaltes
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Balter Whisk Flip Topping

Prior leorning
EYFS - The children wiH have had a dailg healih sno,c|< capé. Experience Of common, fruii

and vegeiables, underiak‘mg sensory achivilies ie. oppearance taste and smell. © Experience
of cuHing sopi fruii and vegeiables using approprio[e u|,’ensils
Year | — Preparing Fruit and Vegelables — Fruil Kebab

The children will be iaughi how lo demonstrale how lo use simp[e ulensils and provicle
opporiunihes for the children lo pro,ciise food processing skills such as washing, gral’ing,
peeling, s[icing, squeezing to make a pruii kebab

Whal comes next?

Year 3 — Heol“;g Diet Healed food element — Heam;g Biscuils.

The children will be iaughi food preparaiion and cooking iechniques us‘mg an exishng recipe

to make o hea[ihg biscuil.

Noles and Suidance
® Discuss basic J;ooc{ hggiene praciices when handling foocl, including the imporiance op fo”owing instruclions lo
condrol risk.
eg. What should we do before we work with faod? Why is follawing instruchions imporlanlp
C Demonstrate how to pour and spread pancal(e batter saj;elg in o pan.
® Demonstrate how o use simple ubensils and provide opporiuniiies for the children to praciise foocl preparaiion skills
such as measuring, mixing, whisking, and J:lipping pancakes,
Discuss dlj;fereni eﬂ;ecis achieved bﬂ cliﬂ;ereni processes (e.g., whisk'mg more makes pancakes lighier, cooking longer
makes them darker).
° Discuss healihﬂ eaiing advice, including suitable healihg ioppings and J;i“ings for pancakes (e.g., J;ruii, Hoguri, small

o,moun|,’s Cf SH FUP).

Hygiene - some
key pointers

» Jewellery is removed

 Hair is tied back

« Sleeves are rolled up

» Aprons are on

* Hands are washed

* Cuts are covered with blue
waterproof dressing

Further information from www.foodafactoflife.org.uk




Subskanhve Knowledge Linl(s to o”uer curriculum areas

I |<now where a ro,nge Of J:rulk o,nd vegekables come from 6.9. farmed or grown Gk home. Science — Health Eo,hng — Nulrition and Diet — GrOWing and COOI(mg

I know basic prlnciples of @ heamuj and varied diel fo prepare dishes, including how J:ruik and E”E]["sh - readmﬂ and W”h”9 instructions (rQCiPeS)

VCngOblCS are Park Of The Eakwe” Guide.

I know bread is a carbohﬂdrake and gives us energy as a crucial role in our diel. M

b To be able o use creo,hvikﬂ and imaginahon bo creale high qua[ikﬂ Producks.

b TO master Hw use Of a ro,nge Of design kechnologﬂ kOOlS o,nd kechniques.

Disciplinoru Knowledqe
1 4 J °

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

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

, is fir J;or Purpose o,nd meeks Hw design crikeria.
users preferences.

Procedurol Knowledge

® I know how to use simple ulensils and equipmenk bo measure, mix, whisk, pour and f[ip so,felﬂ.

® I can select from a range of Pancake koppings ond J;i”'mgs according to their characterishcs,
eg. colour, kexkure, and faske, bo creale my chosen Produck

I know the steps for mo,king a Po,ncake from mixing the balter o cooking and serving.




Keg vocabularg dej;inihons.

Balter — A SOJ:k mixture of 'mgreclienks like J;[ou,r, mi”<, and eggs that we cook to make po,nco,kes.
Whisk — A kilchen ool used to mix ingredienl’s kogeHmer and make them smooth or J:luﬂ:lj.
Flip — To burn somel’hing over while cool(mg, like o Pancake, so it cooks on both sides.

Topping — Food thal is added on kop of Po,nco,kes lo make them ko,skg, like J:ru,il’ or syrup.
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