Year group: Year 6
Term: Spring
Subjec[: Design Technologg — Food = Mexican

Faj ila

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

and vegetables, undertaklng sensory aclivilies ie. appearance taste and smell. * Experience
of cuH‘mg soﬂ fruik and vegelables us‘mg approprial’e ulensils

YCOI‘ 5 - Mal:'mg an Omeleue

The chilc[ren Wiu have experience Oji using a variehj 0]2 l’OO[S and lechniques OI'LCJ, following a

recipe tO mo,|<e an omeleHe.

Nokes and guidance

Demonstrale how to measure oul, cul, shape and combine eg. knead, beat, rub and mix
ingreclienks.

Demonstrale how to use appropriate ulensils and equipmenk that the children may use soj:elg
and hggienica”g.

Learn fo select and use a range of ulensils and use o range of kechniques as approprio,ke bo
prepare lngrecllenks hggienicauﬂ 'mc[uc[ing the bridge and claw kechnique, grahng, Peeling,
chopp’mg‘ slicing, mix’mg, sPreading, kneading and baking

Techniques could be Prachsed J:ollow'mg a basic recipe bo prepare and cook a savoury food
Produck (fajito,)

Ask c[ueshons aboul which ingredienks could be changed or added in a basic recipe such as

l’HPGS Of flOUI", seecls, gQI"[iC. vegekables. Consider kextu,re, kaske, OPPCOFOI’ICC and sme”.

Keu VOCO[)UIQFU
~ J

Fajika . torhua, J;iu'mg, sPices, seasoning.

Skills and techniques




Substanlive Knowledqag

I |<now a Fajika is a Mexican dlsh .
I |<now kﬂpico,l ingredlenks of o Mexiccm J:ajlka.
I |<now Hw hﬂgiene requiremenks when dealing lem raw meak

I |<now hOW kO use H’LG OPPFOPFiO’ke equipmenk o,nd utensils tO prepo,re o,nd combine FOOd.

L'ml(s to oH\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 healﬂmﬂ 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 creahvitﬂ and imaginahon to creale high quoliku 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 Hme PI"OdUCt II)H kaste keshng.




Keg vocabu[arg clef'mihon

Fajika R I’/UPQ of Mexican dish with tortilla wraps, meak, and vegekab[es.
Tortilla — A J:[o,H)reo,d used lo wrap the J;i”ing.

Fi“ing — The ingreclienks inside the korh”a, eg., chicken, beeJ:, vegekables.

Spices — Powders or herbs added to J;ood lo 9ive il J;[o,vour (e.g., Po,Pr'Ll(o,, cumin).

Seasoning _ SO”, PCPPCI’, or OH’ICI’ flOVOUFiﬂgS adcled lfO enhance EOSEC.



RQSOUI‘CQS kO use

. Torkilla wraps

. Meal/vegetarian alfernalive

< Vegelables (e.g. peppers, anions, lomaloes)

. Oil (receplion always have this)

e Spices and seasoning

. Optional extras (cheese, salsa, quacamole, lettuce, beans)

. Utensils and Equipmenk

: Knives (child-sage por chopping and slicing)
2 Culting boards

- Mixing bowls

2 Measuring spoons and cups
. Wooden spoons / spatulas
. Graler

. Peeler

. Whisk

. Frying pan / skille!

e Baking tray or grill (i¢ cacking in oven)
. Tongs (for turning meat/vegetables)

. Aprons and oven gloves

Hygiene & Sagely Resources

. Handwashing stalion / soap and lowels
. Disposable gloves (if required)

° Clean cloths or kitchen wipes

° Hair bobbles
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