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Year 2- MasterChef
 
 
 
 

Vocabulary
 



Find out about and describe the basic needs of humans for survival (water, food and air). 
Describe the importance for humans of eating the right amounts of different types of food, and hygiene. 
 Working scientifically skills: 
Observe closely.
 Perform simple tests. 
Identify and classify. 
Use observations and ideas to suggest answers to questions. 
Gather and record data to help in answering
By the end of this unit children will know...
 
 
 
 
 
 




  

Science- Little MasterChef	bones / bread / change / chopping board / cook / dehydrate / digest / energy / fork fruit / frying pan / grow / heat / hot / hygiene / ingredients / knife / oven / rainbow / saucepan / spoon / strong / temperature / utensils / vegetables / whisk
Little master chefs. 
This topic is all about applying the children’s knowledge about healthy eating and learning about safety in the kitchen. By the end of the topic the children will have designed, made and evaluated their own healthy snack.

	Key objectives:
Find out about and describe the basic needs of humans for survival (water, food and air). Describe the importance for humans of eating the right amounts of different types of food, and hygiene.
Working scientifically- 
· Observe closely.
· Perform simple tests.
· Identify and classify.
· Use observations and ideas to suggest answers to
· questions.
· Gather and record data to help in answering
· questions.
	Session 1 – What is a MasterChef 
L.O:to know how to be safe when cooking. 
Success criteria:
I can create a poster to teach others how to be safe in the kitchen.
I can name some dangers in the kitchen.
Starter:
What is a MasterChef? TPS.  Share ideas.  
Show some pictures of equipment that you would find in the kitchen. What are they called what are their jobs?
Show pictures of kitchens – Can children spot the safety hazards in the pictures. 
Discuss how to keep safe in the kitchen – what are the hazards what do you need to before they cook.
Independent:
Children to create a poster to show how to stay safe in the kitchen. 
Plenary 
Children to share their with their peers.

SEN – Work in a group to create the poster. 
Greater depth – encourage children to add more detail to their posters. 

 
 

	Session 2 – Where to store food. 
 L.O: to understand how and why we need to keep food safe. 
Success criteria:
To understand the best place to store food. 
To understand what happens if food is not stored properly. 

Starter: Recap last week – show some pictures of equipment. What do these do? What are their names?
Can they tell their friends how to stay safe in the kitchen? 
Activity – group:
Give children some pictures of food and ask them where they would store it (fridge,cupboard,freezer etc)
Discuss that food needs to be stored in different places so it does not go off. 
Discuss sell by dates and best before. 
Show children that there are different places to

Independent 
Children to draw food in the correct place in the fridge. 

SEN – children to be given picture to sort between a fridge and a cupboard. 

Greater depth – children to investigate themselves what food should be on what shelf. 





	Session 3 – Design a healthy snack
L.O. to design a healthy snack. 
Success criteria:
I know what makes a healthy diet. 
I can name the food groups. 
I can explain why the food groups are important. 



Starter - recap the eat well plate. Give children a blank one can they fill it in?

Recap the EATwell guide and discuss why it is important to eat a balanced diet. Why do we need protein etc .

Tell the chn that using this knowledge we are going to create our own healthy snack. 
Remind the chn that they need to ensure their snack is balanced 

Model designing a healthy snack. 


Activity 

Chn to design and label their healthy snack. 

SEN – Support to pick an ingredient from each group. 

Greater depth – chn to label which group each ingredient is from. 

	Session 4 – Make and evaluate a healthy snack.

L.O: To make a healthy snack based on the design. 
Success criteria
I can make a healthy snack following my design. 
I can prepare food safely and hygienically. 
I can evaluate the finished product. 

Chn to prepare the food ready for their healthy snack. 
Remind chn about how to prepare food safely and hygienically. 

Chn then to evaluate what they have created. 
Model completing an evaluation form. 

SEN – Small group to support. 

Greater depth – Chn to be given a leadership role in preparing the ingredients. 


	Session 5 – Assessment 


	
	

	

	Cross Curricular Links

PE/ Wellbeing - Looking after our bodies and keeping healthy. 
English- Labelling 



	Assessing Pupils Progress and Understanding
Pupils with a secure understanding:


Pupils working at greater depth:
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