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Prior learning
EYES = The children will have had o dailg health snack capé. Experience of common J:ruii

and vegeiables, underiaking sensorg aciiviiies ie. o,ppeo,rance io,sie and srne”. O Experience
of cu”ing sopi J:ruii and vegeiables using appropriaie uiensils

Year 3 — Heamig Diet Healed Food Elemenl = Healuiﬂ Biscuils.
The children will be iaughi J:ood preparaiion o,ncl cooking iecnniques using an exisiing recipe

to make o hea”hg biscuik.
Whal comes next?

Year 5 - Malting an Omeleue

The children will have experience of using a varieig of tools and iechniques and following a

rec‘ipe kO ma|<e an omeleiie.
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Dougn Yeo,si Kneading Ro”ing

For the pizza dough

1 tbsp olive oil
Itsp salt
> tsp fast action yeast

150ml lukewarm water

No'es and guidonce

Learn fo select and use a range of ulensils and use o range of iechniques as o,pproprio,ie bo prepare
ingredienis hggienicallﬂ including mixing, kneading, ro“ing, cuHing and baking bo prepore Pizza dough.
Learn fo select and use a range of ulensils and use o range of iechniques as o,pproprio,ie bo prepare
ingredienis hljgienicaulj including spreading, cuiiing, slicing, chopping, graiing to add pizzo, ioppings.
Food preparo,iion and cooking iechniques could be prociiced blj making J:ood produci using an exisiing
recipe.

When using a basic dough recipe, explore making diﬂ;ereni sno,pes lo cnange the appearance of the
pood produci eg. Which shape is most o,ppeo,ling and wng?




Subslanlive Knowledge
I know thal Heask helps the dough bo rise.
I know how lo use the oppropriake equipment and ulensils fo prepare and combine J;oocl.

I |<now abouk whak conshfukes kO a healkhﬂ and balanced diek

Linl(s to oH\er curriculum areas

Science — Health Eahng — Nulrition and Diet — Growing and Cooking
Maths — Measuring
English - Fo“owing a recipe

Discilplinorg Knowledge

I know thal chej:s evaluale the J:oods Hmeg make lo see if the appearance, texture and laste is
desirable to their customers.

I know thal chefs must be aware of heauhﬂ and balanced diels.

I know thal chej:s must be aware of any a“ergens that may be in the J:oocl Hleg make.

End Points

9 To be able o use creahvitg and imaginahon bo creale high qualiku Producks.

® To master the use of o range of design kechnolo% bools and kechniques.

® To be able to design, make and evaluale their Producks rej;erring to whelher it

is J;ir for purpose and meels the design criteria.

Procedural Knowledge

I know how o I;o“ow a recipe to make dough.

I know how o use a range of bools and kechniques bo J:ollow a recipe to make dough and pizza
koPPings. .

I can Plan the main stages of @ recipe, lishng ingreclients, ulensils and equipment

I can select and use aPProPriake ulensils and equipmenk lo prepare and combine ingredients.
I can select from a range op ingredients lo make aPProPriate J:ood Producks, Hm'mking aboul

sensoru characterishcs.




Keﬂ vocabularﬂ clefmihons.

% Dough [ A SOft mixkure Of J:lour, woier, and oHler mgredienks Hmk can b@
baked kO ma|<e bread, COI(@S, or PO,Sh"E].

* Yeast — A hmj liv'mg Hung thal makes clough rise and become J:[UJZJ:I:j.
¢ Kneading = Pushing, J:olding, and sh‘ekching dough to make it smooth and

elastic.

¢ Rolling Vi Us’mg a ro”ing P'm lo J:la%en clough evenllj.
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