Year group: Year 5 Keg vocobularﬂ

Term: Aul’umn Omelelte (French word) Savourﬂ Fillings Combine

Subjec[: Design Technologg — Food — OlLIN ( 3 XL HOWTO MAKE AN OMELETTE
Omeleltes (short unil) , i\ 2

Prior learning
EYES = The children will have had o dai[IJ health snack caj;é. Experience of common J:ruil

and vegetables, undertakmg SCHSOFH achvihes ie. OPPCOFOHCC taske and sme”. O Experience
OJ: cu”‘mg SO.Fk fruik and vegefables using appropriake ukensi[s

Year 4 _ Summer Term Making dough S PlZZG

The children will have experience of making Pizza clough using a varieh:] of bools and
kechniques to make dough and add Pizza koppmgs

mmt comes nexk?

Yeor 6 Spring Term = Mexico,n Fajika

Celebrohng Culbure and Seascnalikﬂ — select and use aPProPriake ulensils and equlpmenk
accurotelg to measure and combine ingredienfs. Make, deccrake, and presenk the J:ood

Produck approprio,kelg for the intended user and purpose.

Notes and guidance

Learn fo select and use a range of ulensils and use a range of kechniques as appropriate bo
prepare ingredienks hggienica“g includ'mg the bridge and claw technique, cracl(mg an eqgq, whisking,
heahng fo[ding, grohng, Peeling, chopping, slic'mg to make an omelelte

Food Prepo,ro,hon and cook'mg kechniques could be Prachced bH making food Produck using an
exishng recipe.

Discuss basic J:ood hggiene Pro,chces when handling J:ood including the imporkance of J:ouow'mg
instruclions to conlrol risk. E.g. What should we do bej:ore we work with J:ood? Whg is J:ouowing

'mskruchons imporl’anf?




Substonhve Knowledqag

I know an omelelte is a breo,kj:o,sk dish made from eqgs.
I know which J;iu'mgs are kaskﬂ lo add when maklng omelelles

I |<now hOW kO use H‘Le OPPFOPI‘ine equipmenf cmd ukensi[s tO PFGPOFC and comlo'me J:OOC[.

Links to o”;er curriculum areas

Science — Health Euhng — Nulrition and Diet — Growing and Cooking

Discilplinorg Knowledgc

I know that chej:s evaluale the J:oods Hweﬂ make lo see ip the appearance, texture and laste is
desirable lo their customers.

I know that chej;s must be aware of heauhu and balanced diels.

I know that chej:s must be aware of any allergens that may be in the J:ood H‘t@H make.

End Poinls

3 To be able o use creahvitu and imaginahon to creale high qualiku Producks.

. To master the use Of @ range of design kechnologg bools and kechniques.

- To be able o design, make and evaluale their Producks referring to whether it is J:ir

];or purPose o,nd meets Hw design criterio,.

Procedurol Knowledge.

I know how lo select and use aPProPriake ulensils and equipmenk bo prepare and combine
ingreclients.

I know how o J;ouow a recipe to make an omelelte

I can select from a range of ingredienl’s lo make appropriate J:ood Producks.

I |<now hOW kO eva[uake H‘»e PI"OdUCt II)H kaste keshng.




Keq vocabularq clep'mihons.

Omeleue = A clish made bg beahng eqggs, coo|<'m9 erm in a frljing pan and somehmes
aclcl'mg other ingreclienks.

SOVOUFB . FOOd H‘LOk kOSkQS SO”H, SPiCH, herbﬂ, or Ch@@SH FOH‘LCF H‘LOH sweek.

Fiuings X The J:oocls you Puk inside somekhing else li|<e vegekables, cheese, or meak

inside an omele”e or so,nclwich.

Combine — To mix kwo or more ingredienks kogekher SO erg become one mixku,re.



	Slide 1
	Slide 2
	Slide 3: Key vocabulary definitions.

