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DT- Spring 2

	Lesson 1- Farm to Fork
FOCUS: To understand how ingredients are reared and processed. 
· I can identify the ingredients in spaghetti Bolognese 
· I can create an informative poster

· I can explain the journey of beef from farm to table. 
Starter: 
Ask the children if they have heard of spaghetti Bolognese. Arrange the children in pairs and hand out a whiteboard and a pen to each child. Ask them to list the ingredients they think they are in the dish. 
Allow the children time to complete the activity and then ask them to compare their ingredients with another pair. 

Play the link: https://video.link/w/52be  up to 3:51 and ask the children: 
· What is beef? (meat from cows)

· What kind of beef is used in a Bolognese recipe? (mince)

· What flavours are discussed? (savoury from the mince; sweet and sour from the tomato and red wine vinegar; salty and savoury from the parmesan cheese). 

· What other ingredients did you see prepared? (onion, celery, carrot, tomato puree and tinned tomato.)

List the ingredients from the video on a flipchart page and keep it for later in the unit. Allow the children time to check their lists for ingredients they missed.  

Main event: 

Explain to the children that they will make a poster or a storyboard about beef productions for recipes like spaghetti Bolognese. 

Remind them of the video from the starter by asking:

· Which animal did beef come from? (cows). 

· Where was beef produced? (on farms).

Explain that they will watch another short video that outlines the journey of beef from farm to fork. https://video.link/w/22be 

Ask the children the following questions: 

· Where are cattle raised (on farms). 

· How long does the farmer raise them for? (about two years)

· How do we know the animals are properly cared for? (there are laws to make sure farmers look after their animals)

· Why are the cattle tagged? (to keep track of them at each stage of their lives). 

· How does the farmer look after the cows? (they live outside and feed on grass in the summer; they live in a sheltered barn and are fed specific food in the winter)

· Where do the cattle go to be turned into meat? (an abattoir)

· Is the meat turned straight into bed products? (it is left to mature before turning into beef products). 

Ask the children to use their responses to the questions and to flipchart to create an informative poster about how beef gets from the farm to the supermarket. 

Create a ser of design criteria that they children should follow. 

· Have a clear title 

· Include facts about beef production 
· Include illustrations to explain clearly 

· Show the journey of beef from farm to the supermarket

Hand out sheets of A4 plain paper (one each) and coloured pens or pencil. Allow the children time to complete the activity. 
Differentiation: 

Pupils needing extra support: Could use the activity: farm to fork storyboard to help them design their poster.  
Pupils working at greater depth: Could be asked to consider why some people do not eat meat. 
Plenary:
Invite the children to leave their finished posters on their tablets and participate in a gallery walk around the classroom. Explain that they will view all the posters and choose one to leave positive feedback on. 

Hand out sticky notes and ask the children to write a positive comment about one of the posters. Allow the children an opportunity to stick the note on the poster. 

Ask the children to begin collecting supermarket Bolognese packaging (jars and ready meals) and empty jars of any size.  

	Lesson 2- Different choices   
FOCUS: To make adaptation to design a recipe. 
Success Criteria:

· I can compare two Bolognese sauces 
· I can research unique ingredients in different Bolognese recipes. 

· I can plan an adaptation of a basic Bolognese recipe. 
Starter: 
Remind the children of the recipe they were introduced to in the last lesson by asking: 

· What recipe was in the video last lesson? (Spaghetti Bolognese)

· What ingredients were in the recipe? (onion, tomato, carrot, beef, celery and parmesan cheese). 

Tasting existing sauces

Show the children two examples of Bolognese sauce packaging. Explain that the sauces contain many of the ingredients they saw in the video by are already prepared and cooked, so they only require heating to be ready to eat. 

Carry out a vote. Ask the children which sauce they would choose based on the packaging. Invite the children to raise their hands and record their decisions in a tally ona  flipchart page. 

Explain to the children that they will taste both sauces to decide their preference without knowing which sauce is which. 

Place bowls (with the two heated Bolognese sauces and teaspoons (two per child) on each table (see teacher knowledge)

Ask them to decide which they prefer based on the following: 

· Flavour

· Texture 
Carry out another vote and record the children’s decisions. Ask some children for feedback on their preferences. 

Reveal which sauces is which and ask the children to compare their packaging and sauce choices. Highlight some ingredient differences between the sauces and suggest these as possible reasons for their choices. 

Main Event:

Recipe Research: 

Explain that spaghetti Bolognese is a popular recipe and that the ingredients they saw in the video in the last lesson are not the only way people make the dish. 

Provide the children with a whiteboard and pen, tablets or devices with internet access (one between two) and the link: https://www.kiddle.co/ Ask the children to search the following phrases. 

· Unusual Bolognese recipe

· Different Bolognese recipes 

· Vegetarian Bolognese recipe 

· Alternative Bolognese

Explain that the children will record recipes they find on a whiteboard and them compare them. Allow time for children to complete this activity. 

Ask the children: 

· What ingredients are different in the recipes? (some do not uses beef; some have greater quantities of vegetables; some have different vegetables.) 

· What ingredients are often the same? (tomato and onion). 

Invite the children to share recipes that use different or interesting ingredients and record some of their findings. 

Modifying ingredients: 

Explain to the children that they will take a simple Bolognese recipe and change the ingredients to enhance it  similarly to the recipes they found in their research. 

Divide the children into six groups of two and six groups of 3 (they will form groups of five in lesson3). Provide each group with a copy of the resource: balance plate (one per group) and display slide 1 of the presentation: modifying ingredients. 
Refer to the image of the balance plate and discuss modifications by asking: 

· Which foods can be added without needing to worry about quantity? (The larger parts of the plate, eg: fruit and vegetables). 

· Which foods should be limited in quantity? (the smaller areas of the plate). 

Display slide 2 and ask the children to use their research and the resource: balanced plate to discuss ingredients that may or may not complement the flavours of a Bolognese. Examples might be:

· Fruits like strawberry or orange are too sweet

· Chilli might add a spicy flavour

· Adding carbohydrates will not change the flavour much 
Display slide 3 and hand out the recipe (one each). Ask the children to make three to five adaptations to the ingredient list. They could: 

Add ingredients with more nutritional value like fruits and vegetables. 

Substitute ingredients 

Remove ingredients 

Use slide 3 to model how to fill in the changes box on their copy of the recipe and allow time for the children to complete the activity. 

Differentiation: 
Pupils needing extra support: could use the ingredients ideas to help them decide on alternative ingredients  
Pupils working at greater depth-  could use the recipe adaptation to state why they have added, removed or swapped ingredients 
Plenary:
· Hand out the Activity: recipes changes and display the presentation: recipe changes to model how to fill in their finalised ingredient choices. Explain that this should include quantities. 

Model how to use the quantities on the original recipe to guide how much of each ingredient to include. For example: if they add mushroom or courgette they could use the quantity of carrot or onion to guide how much to include. 

Allow the children time to fill in the ingredients.  

	Lesson 3: Nutritional Value 
FOCUS: To evaluate nutritional content 
Success Criteria:

· I can use a nutrition calculator 
· I can compare nutritional values 
· I can make ingredient choices based on nutritional values 
· I can modify a recipe to contain different ingredient choices
Starter: 

Hand out the children’s activity: recipe changes from lesson 2 and organise the children in the same groups of two or three rom the previous lesson. 
Hand out the photocopies of the nutritional value and ingredients list from the Bolognese packaging (one set per group) from lesson 2: different choices. Display the presentation; nutrition information, which shows images of nutritional information on food packaging. 

Invite the children to use the presentation to help locate the nutritional values tables and ask: 

· What are the values for salt? 

· Which ingredients are different? 

· Why do you think some of nutritional value are different?  

Ask the children to look at their ingredient list. Explain that during this lesson they will join with another group and compare the nutritional values of their ingredients choices. 

Main Event:

Exploring nutritional values 
Display the download: nutritional values calculator. Use the resource: simple Bolognese recipe and add the quantities of ingredients to the calculator under the correct headings. 

Increase the quantity of tomatoes to 1000g. Ask the children how this changed the nutritional values. They might notice: 

-Fat changes from 6.2Gper 100g TO 5.5G PER 100G

-Carbohydrate (of which sugars) changes from 2.6g to 2.7g 

Question the children further about the spreadsheet: 

· What do the colour mean? (Red is high; amber is to be aware of the amount; green is a low amount). 

· Where would you find these colour codes on food? (on the front of the packet). 

· How did the change to tomato affect the nutritional value? (being conscious of higher sugar consumption is important)

· Would more or less fibre provide better nutritional value? (more fibre is considered better nutritional). 

Ask the children to locate the quantities of each ingredient on their Activity: recipe change and provide an opportunity for children to share ingredient choice and quantities. Use the children’s examples as input for the spreadsheet so they can see how it change. 

Demonstrate how changing the number of servings affects the nutritional values. Explain that the original recipe served four so this is a good choice for their recipe but they should be aware of portion size. 

Evaluating nutritional values

Provide access to computers, tablet or laptops  (one each) with the download nutritional values calculator already loaded or in a location accessible to the children. Allow the children time to input their quantities and discuss the values. 

Ask them to print their nutritional values per portion information. Combine each group of two with a group of three and explain that they must choose the ingredients list with the best nutritional value to make lesson 6. 

Display the presentation: Which has more value and discuss the prompts to help them decide. 

Allow the children time to discuss which recipe provides the best nutritional value and decide which ingredient list they will use. 

Recipe adaptation: 

Allow the children to access the download: simple Bolognese recipe on their device. Display this on the interactive whiteboard and model using the editing tools to change the recipe’s ingredients to match their choices. 

Model how to: 

· Show substitutions in blue text by changing the carrot to celery. 

· Show new ingredients in green text by adding one red chilli

· Strikethrough ingredients being removed by striking through beef mine. 

Explain to the children that the method should stay mostly the same, but they should make small adjustments where new ingredients are added. 

Model the following on the example: 

· Use strikethrough to remove the instructions for browning the mince

· Add chop the celery and chilli to step 2 in green

· Add the celery at the same time as the onions and the chilli at the same time as the garlic to step 3 in green

Invite the children to discuss in their groups when they think they should add any substituted and additional ingredients. 

Use the prompts on the presentation: recipe adaptation to help them. 

Allow the children time to adjust the recipe and print copies for folders. 

Differentiation: 

Pupils needing extra support: Could be shown the nutritional calculator before the lesson  
Pupils working at greater depth: Could be asked to draw on prior learning to consider the other benefits of the fruits and vegetables in the recipes.
Hand out whiteboards and pens and invite the children to write down one ingredient they chose to improve the nutritional value of the Bolognese recipe. Take feedback by asking the children to reveal their board and invite a few children to suggest why their choice adds more nutritional value. 

· What does red on a nutritional label show? (The food has a high amount of that nutrient)

· Why is it important to understand nutritional information? (To be able to make informed choices about a balanced diet). 

 

	Lesson 4: Preparing ingredients 
FOCUS: To practice food preparation skills.   
Success Criteria: 

· I can cut resistant foods like onions safely and accurately.

· I understand the safety aspects of working with hot food.

· I can explain how to avoid cross-contamination
Starter: 
Ensure the children have their printed download: simple Bolognese recipe from lesson 3. 
Display slide 1 of the presentation Bolognese preparation, which shows preparation techniques. 

Hand out whiteboard and pens and ask the children to look at their method for creating the Bolognese. Ask them to list the preparation techniques they might need to use on the left side of the whiteboard. 

Explain that these techniques requite specific kitchen equipment. Ask the children to discuss with a partner the equipment they might use for these techniques. Invite them to write the equipment on the right side of the whiteboard. 

Display slide 2 to provide some suggested answers. 

Show the pupil video: Bolognese preparation skills so they can see some of the techniques being used. Ask the children about some of the safety aspects. 

· How is the onion cut? (using the bridge and claw) 

· Why are these method effective? (They keep fingers away from the knife blade)

Explain that they will also work with a saucepan and the hob in addition to these preparation techniques. 

Ask the children about cooking with hot food: 

· How can people ensure they are safe when working with the hob? (Hold only the handle of the saucepan; tie hair back; roll sleeves up; use a wooden or plastic spoon to stir). 

· Why is a metal spoon a bad choice for stirring hot food? (It is a thermal conductor and will get hot)

· Is it appropriate to wear oven gloves for safety? (It may seem like a good choice but oven gloves are attached together. They do not allow stirring and holding the handle together effectively. 
Main Event

Place the children in the same groups of five from lesson 3. Split the class in half and invite one group to designated cooking area and one group to stay in the classroom. Explain that the groups will swap halfway through the session. 
Cooking skills and safety

Explain that even though there appear to be lots of steps, the recipe is in 3 simple stages. 

1. Prepare the ingredients 

2. Use the hob to cook and soften crunchier ingredients. 

3. Add tomatoes and other softer ingredients and simmer. 

Provide children with ingredients and equipment to practise the preparation of the foods. Take pictures/ videos of the preparation and heating processes. 

Focus on these steps during the preparation stage: 

· Supervise the groups closely with the claw and bridge techniques for safely cutting resistant foods. 

· Ensure the children keep their fingers clear of blades when grating

· Provide an opportunity for all children to use the garlic press as this is the safest and quickest way to prepare the garlic. 

Discuss the prepared vegetables with the children by asking: 

· Which of the vegetables are crunchy and hard? (Onion, celery and carrot). 

· What will cooking the vegetables so to them? (soften them) 

· Why do we soften these vegetables before adding the tomatoes? (To create a smoother and less crunch texture). 

Explain that the garlic is also added before the tinned tomatoes, but it is added later so that it does not burn. 

Add oil and some of the ingredients to a saucepan and invite each child to stir them with a wooden spoon. Show them how to hold the saucepan handle and stir simultaneously. Add the tomatoes and simmer the sauce so the groups can see how this looks. 

Ensure that the cooking area is cleaned and that all equipment is washed. 

Cross contamination: 

Explain that the Bolognese recipe requires many different types of ingredients and before these ingredients are cooked, they are not always safe to eat before they might contain harmful bacteria. Cooking helps kill this bacteria, making the food safe and tasty. 

Explain to the children that cross contamination is how bacteria spreads; the harmful bacteria from one food is transferred to another. 

· Why is it important to prevent bacteria from spreading when cooking? (Some bacteria can make you ill if they are on the food when you eat it.) 

Explain that to prevent cross contamination, different coloured chopping boards are used for different foods. 

Display slide 1 of the presentation: cross contamination, which shows an image of the different chopping board colours and their designations. 

Hand out the activity cross contamination matching (one each) and use slide 2 to model how to complete the activity. Invite the children to stick the coloured chart into their books and cut and stick the images onto each coloured strip. 

Allow the children time to complete the activity and use slide 3 to provide the answers. 
Pupils needing extra support: Could be shown and taught how to use equipment before the lesson; could use a table knife and the fork to secure method to cut softer ingredients. 
Pupils working at greater depth: Could be asked to chop ingredients to a specific size or shape; could be asked to observe and comment on the change in the foods as they are cooked. 
Wrapping Up: 
Bring the children back together and consolidate the learning from both parts of the lesson using Quiz: food preparation.  

	Lesson 5: Designing Labels  
FOCUS: To design a product label.  
Success Criteria: 

· I can measure and cut to fit specific dimensions. 
· I can design a label thinking about colours, ingredients and the contents of the jar. 

· I can evaluate a design again criteria
Starter:
Display the presentation: Investigating measuring and show the question 
· Can you measure something circular or cylindrical with a ruler?
Provide the children with aa ruler and a jar. Explain that they will make a label that wraps around their jar and they need to measure the jar accurately to ensure the label fits. Explain that they need two dimensions for the label: the length and width. 

Allow the children to measure the jar’s dimensions with a ruler and discuss the challenge by asking:

· What is tricky? (the jar is similar to a cylinder in shape and the rule is straight). 
· What label dimension can you measure? (The width). 
· What do you need the rule to do to measure the length accurately? (bend and wrap around the jar.)
Provide the children with a length of string (one string) and a whiteboard and pen (one each). Ask the children to use the string to find a way to measure the outside of the jar.

Identify children who are wrapping the string around the jar. Encourage them to mark where the string completes a circle and then lay it on the whiteboard. 

Look for children who are: 

· Using a ruler to measure the string from their mark to the end. 

· Making marks on their whiteboard to indicate both the end of the string and the mark on the string. 

Explain that using something flexible like a piece of string helps us to measure objects that are not straight. The string can be manipulated to fit the object and the straight length of the ruler. 

Ask the children: 

Does a product exist that might make this even easier? (a tape measure). 

Ensure the children note the measurements for us later in the lesson. 

Main Event:

Explain to the children that they will design a label for the jar. Display slide 1 of the presentation: design challenge, which shows design criteria the children should work to when designing their label. 
· Must display what the jar contains. 

· Must showcase some key ingredients 

· Must have a relevant colour scheme

Explain that although these three items must be included in their design, their label is up to them. 

Hand out the Bolognese packaging gathered throughout the unit and explain that this is an example the children could use for inspiration. Hand out glue sticks (one each) and ask the children to secure this in their books, leaving space around the side for annotations. 

Display slide 2 and discuss the image by asking: 

-What are the annotations discussing? (the jars contents; the colour choices; the key ingredients; nutrition information. 

- What is the brand name? (Kapowio).

Allow the children to annotate their labels using slide 2 as a guide. 

Display slide 3 and encourage the children to sketch an example on some paper that will become their final label. Hand out A4 paper and show the children how to use a ruler and pencil to accurately draw the dimensions of the label they measured in the starter. They should notice that it is a rectangle. Provide coloured pens and pencils and allow the children to spend time creating their final labels. Look for children who decided on interesting brand names for their products and ask them to share. 

Differentiation: 

Pupils needing extra support: could use the resource: measure template, which is already measured to fit a common Bolognese jar.   
Pupils working at greater depth: could annotate their sketch with reasons for design choices; could be given different measuring devices like a tape measure to work with.  
Plenary: 
Hand the activity design criteria checklist (one each) and ask the children to swap their labels with a partner. 
Display the presentation: checking the criteria to model how to fill in the checklist and provide feedback on each other’s designs. 



	Lesson6: Making Bolognese 

FOCUS: To follow and make an adapted recipe. 

Success Criteria: 

· I can use a recipe to gather the correct quantities of ingredients. 

· I can select the right equipment for each preparation technique 

· I can make a video to explain a recipe. 

Starter: 

Place the children in the same groups of five from Lesson 4: Preparing ingredients and then split the class into two halves.
Invite half the children to the cooking area to make the bolognese and the other half to remain in the classroom to work on another task. Explain that the groups will swap halfway through the session.
Making the bolognese
Remind the children of the techniques they practised in Lesson 4: Preparing ingredients by asking:

· What should you do before handling any food? (Wash hands.)

· What methods are there for chopping? (Bridge hold and the claw hold.

· What are the different coloured chopping boards for? (To prevent cross-contamination.)

· How should you hold a grater? (Firmly by the handle at the top.)

Display the Pupil video: Bolognese preparation skills if the children need reminding of the preparation skills.

Invite the children to use their adapted recipe to gather equipment and ingredients to make the bolognese sauce (see Teacher knowledge).

Ensure they have collected the correct equipment and remind them of important safety rules.

· Walk around the cooking area.

· Be cautious of the hob area as pans could be hot.

Creating a recipe video
Challenge the children in the classroom to use a whiteboard to recount the key points in the recipe with their partner.

Help remind the children by asking:

· What ingredients are in the recipe? (Onion, tomatoes, other vegetables and oil.)

· What preparation techniques are you using? (Cutting, grating, pressing, measuring and mixing/stirring.)

· What were some of the most important steps? (Preparing the vegetables; softening the vegetables by stirring in a hot saucepan; adding tinned chopped tomatoes; adding other ingredients and simmering.)

Encourage the children to look back at their adapted recipe to check they did not miss anything important.
Main Event: 

Making the bolognese
Ask children to follow their adapted recipe to make the bolognese. Assist the groups and model if they are unclear (see Teacher knowledge).

1. Supervise the children closely while they use the vegetable knife and the grater to prepare their ingredients.

2. Invite one child at a time from each group to soften the harder vegetables on the hob. Other children can wash up equipment that is no longer needed.

3. Ask the children to add their tins of chopped tomatoes and any softer ingredients and supervise while the sauce simmers.

4. Remove the sauces from the hob when cooked and allow them to cool a little. Ask the children to wash the remaining equipment and clean the cooking area.

5. Invite the children to gather their jars and ask them to spoon some of their sauce into the jar. Ensure these are labelled and leave them to cool with the lid off.

Plenary: 

Bring the class back together and hand out each child’s label from Lesson 5: Designing labels and their jar of sauce. Hand out glue sticks (one each) and invite the children to attach the labels to the sauce.

Use a device to take photos of each child with their finished products and print these for books.



	Assessing pupils’ progress and understanding

Pupils with a secure understanding: 
· Identifying the ingredients in spaghetti Bolognese; understanding how beef gets from the farm to our plates; presenting the subject of their poster with clear and relevant information.
· Stating preferences when tasting Bolognese sauces; naming a few unique ingredients that could be found in different Bolognese recipes; making simple changes to a basic Bolognese recipe to enhance it.
· Using a nutrition calculator to find out the nutrient information of ingredients; comparing the nutritional values of two ingredient lists; choosing an ingredient list to turn into a recipe based on its nutritional value. 

· Cutting resistant food like onions using the bridge and claw method; demonstrating understanding of working hot food by holding the handle and taking care when stirring; matching ingredients to the correct coloured chopping board to show an understanding of cross- contamination.

· Measuring accurately and constructing a rectangle; creating a label that includes relevant colour choices, ingredients and the jar’s contents; using a checklist to evaluate someone else’s design.

· Preparing the right quantities of ingredients using measurements where necessary; selecting the right equipment to prepare foods in the way they intended; explaining a recipe, how they adapted it and why it is unique. 

Pupils working at greater depth: 

·  Considering the ethical issues around food productions. 
· Planning an adaptation of a basic Bolognese recipe and considering and explaining their choices of ingredients. 

· Reasoning beyond the nutrition calculator and providing knowledge of vitamins and minerals to justify choices in the recipe. 

· Cutting foods to a specific size and shape; observing the changes on foods as they cook and providing suggestions of how they have changed.

· Explaining their reasons for design choices through annotated diagrams; using unfamiliar measuring equipment accurately. 

· Explaining that measurement is important so that nutritional information can be gathered; determining the most efficient techniques to use to prepare and ingredient. 


Abattoir, balance, brand, cross- contamination, design, equipment, farm, hygiene, label, adaptation, beef, cook, cut, enhance, evaluate, grate, ingredients, measure, nutrient, nutrition, nutritional value, preference, press, process, recipe, safety, theme
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Programming Intention


 





To explore how pixels and binary code form digital images. Learning how compression works by discovering different image formats and why some are more appropriate for images sent from Mars. Learning from 3D design tutorials and applying knowledge to create a 3D object. 
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By the end of this unit children will 


 


 


 


 


 


 








Essential Knowledge


 


 


 








Describe the process of beef production 


Research a traditional recipe and make changes to it


Add nutritional value to a recipe by selecting ingredients 


Prepare and cook a version of Bolognese sauce. 












