
	
DT Year 2 Food and Nutrtition Block B

	National Curriculum

Cooking and nutrition
As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, now and in later life. 
Pupils should be taught to: 
Key stage 1
· use the basic principles of a healthy and varied diet to prepare dishes
· understand where food comes from.


	
	Lesson 1
	Lesson 2
	Lesson 3

	Learning intention
	What does being healthy mean?  Why is it important to eat a variety of vegetables?
	What does being healthy mean?  Why is it important to eat a variety of vegetables?
	What does being healthy mean?  Why is it important to eat a variety of vegetables?

	Skills taught
	Can use the claw, bridge and ribboning techniques with increasing control 

Can choose ingredients carefully to create a colourful multi-layered salad
	Can use a template to cut a specified shape accurately 

Make a quiche using a tortilla wrap as a base
	Can experiment with a range of flavours to develop a spice mix

	Recall and retrieval
	Vegetables provide vitamins and minerals that the body cannot make.
Cooking vegetables reduces their nutritional value 
Ribboning is a technique of slicing vegetables into very thin strips.
	Vegetables are a major source of vitamins and minerals 

Processed food contains additives that make it less healthy than fresh food 

Having a healthy diet means to eat a range of foods to ensure the body receives all the nutrients it needs
	Meat, dairy products and eggs are a major source of protein 
Protein is needed by the body to repair and build muscle tissue 
There are welfare issues to be considered in the production of the food we eat
Processed food tends to have additives and high quantities of salt or sugar that make it a less healthy option

	Sequence of knowledge throughout the lesson
	Key knowledge
Can name a range of salad vegetables 

Can recall prior learning to explain why eating a range of raw vegetables is good for us

Can explain what a vitamin is 

Can explain the difference between processed and fresh food 

Can give an example of why processed food is less healthy than fresh
	Key knowledge
Can identify foods that contain protein 
Can explain why the body needs protein 
Can explain the meaning of free-range and some of the benefits of free-range products 
Can explain what coagulate means and how this word applies to the change in consistency of an egg
	Key knowledge
Can explain that eating healthily means to eat a wide variety of fresh foods so that the body receives all the nutrients it needs 
Can explain why eating freshly made and minimally processed food is better for us than eating highly processed food on a regular basis

	Scaffolding
	Visual steps to success.
	Working examples.

Visual steps to success.
 
	Working examples.

Visual steps to success.
 

	Challenge
	
	
	

	Key Vocabulary
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