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Essential Knowledge
 
 
 

By the end of this unit, children will demonstrate independently...
 
 
 
 
 
 





That they know: 
· That flavour is how a food or drink tastes. 
· That many countries have ‘national dishes’ which are recipes associated with that country. 
·  That ‘processed food’ means food that has been put through multiple changes in a factory. 
· That it is important to wash fruit and vegetables before eating to remove any dirt and insecticides. 
· What happens to a certain food before it appears on the supermarket shelf (farm to fork). 





Vocabulary
 


Balance, bitter, bridge method, complement, cookbook, cross-contamination, enhance, equipment, farm to form, flavours, ingredients, method, pairing, preparation, recipe, research, salty, sour, storyboard, sweet, unami

Cooking and nutrition: Come dine with me 

	Learning Links

	



Summer termIn this unit, children will select three recipes to create a three course meal. 

	 Key objectives: 
· To write a recipe, explaining the key steps, method and ingredients. 
· To include facts, and drawings from research undertaken. 
· To follow a recipe, including using the correct quantities of each ingredient. 
· To adapt a recipe based on research. 
· To work to a given timescale. 
· To work safely and hygienically with independence. 
· To evaluate a recipe, considering: taste, smell, texture and origin or the food group. 
· To taste test and score final products. 
· To suggest and write up points of improvements on productions. 
· To evaluate health and safety in production to minimise cross contamination.  
	Lesson 1

Focus: To research and design a three-course meal. 

Success Criteria: 
· I know how to research a recipe by ingredient. 
· I understand that not all courses complement one another. 
· I can list the ingredients I need for my chosen recipe. 
· I can read the method and list the equipment I need for my chosen recipe. 

Starter: 
Inform the children that they will work in groups to design and prepare a three-course meal. Each dish will be scored out of five by two external testers. 
Explain that the group with the highest overall score will win the ‘Come dine with me’ title. 

Show them the presentation Hero Ingredients and introduce the key ingredients for the courses. 
· Peppers for the starter
· Salmon for the main course
· Pineapple for desert. 
Ask the children if they have tried any dishes using the ingredients before. Note their responses. 

Divide the class into groups of six, adjusting as needed for your class size. Form three pairs within each group. Assign each pair the responsibility of researching and preparing one course: starter, main or dessert. Use the labels: starter pair, main pairs or dessert pairs for these designations. 

Emphasise the need for collaboration within the group to ensure the courses complement each other. 
Address any questions the children may have about the task. 

Main task: 
Demonstrate how to search for recipes on the interactive whiteboard. Guide the children to include specific search terms related to their assigned course and ingredient, such as pepper starter recipe.

Model how to read the chosen recipe and method carefully to check: 
· Whether they like the ingredients 
· Whether they understand and can follow the method. 
Provide access to computers, laptops or tablet for their recipe research. 
Display the presentation which provides questions for the children to consider as they conduct their research. 

Bring the groups together for a discussion once all pairs have chosen their recipes. They should evaluate if their chosen courses will complement each other. Choose a starter, main and dessert . Print each recipe. 

Provide A4 paper (one between two) and invite each pair to create a list of the ingredients their recipe requires. Ensure they write their names, the name of their group and the course they are responsible for at the top of this list. 

Ask the children to read their recipe methods and note the equipment needed for each step. Examples include a bowl, kettle and a grater. Ask them to attach this list to their list of ingredients. 

Gather these lists in course-based batches to make preparing for the next lessons easier. 

Plenary: 
Initiate a discussion about the food the children eat at home. Ask if anyone eats dishes traditional to their culture or has a family-favourite recipe for special occasions. 

Inform the children that another goal for this unit is to create a class recipe book. 
Set a challenge for each child to decide on a recipe and know its ingredients for the next lesson. They can choose a family favourite or research online. Ensure they bring this recipe to the next lesson either photocopied, word processed or handwritten. 
 
	Lesson 2 

Focus: To apply culinary skills and knowledge. 

Success Criteria: 
· I can prepare ingredients and follow a recipe safely and sensibly. 
· I can describe the farm to form process for a given ingredient using a storyboard. 
· I can contribute a recipe page to a class cookbook using imperative verbs, adjectives and illustrations. 
Starer:

Explain that cookbooks and recipes often used to be famile heirlooms. Ask if any of them have such a cookbook at home. 
Hand out cookbooks (one per group). Invite the children to examine the layout and content of the pages. 
Collect ideas on a flipchart to decide on the presentation style for the class cookbook. 

Ask the children: 
· What units of measurement should be used? (Grams, kilograms, millimetres.) 
· How will ingredients be ordered? (by quantity, by role).
· Will the method section include ingredient quantities? 
· Should preparation and cooking times be indicated? (Minutes, hours and minutes)

Main task: 
Explain that the next three lessons will operate on a rotation to manage multiple dishes being cooked. Outline the three rotating activities for the children: 
1) Preparing their assigned course
2) Creating a storyboard detailing the journey of their main ingredient. 
3) Writing up a family or favourite recipe for inclusion in the class cook book. 
Rotation of activities. 

Explain that today’s rotation consists of the following activities: 
· Starter pairs will make their starters. 
· Main pairs will work on a farm to fork storyboard. 
· Dessert pairs will contribute to the class cookbook. 
Starter pairs- making their starters: 
Invite the starter pairs to the cooking area. Ask the children to prepare their ingredients. Guide them to follow their recipes to create their dishes. Discuss potential equipment dangers and cross-contamination issues with them. 

Mains pairs- From farm to fork storyboard. 

Provide the pairs of children with devices with internet access. Direct them to watch the link: Slippery Salmon: from farm to fork... - VideoLink
Invite the pairs to collaborate on creating a storyboard. This should outline the main stages of the salmons journey from farm to fork, compete with captions. 

Dessert pairs- 
Class cookbook. 

Ask the children to write up their recipes from home. Encourage them to include relevant illustrations and top tips to make the dish taste as good as it does at home. Provide the cookbooks from the Attention grabber as models for the children’s recipe design. 

Plenary: Tasting and scoring. 
Ask the children to taste the dishes prepared by the starter pairs. 
Invite each starter pair to share half of their dish with one of the mains pairs and the other half with a dessert pair. These are the tasting pairs. 
Collect scores out of five from each tasting pair. Add these scores together and record the total. 
	Lesson 3

Focus: To apply culinary skills and knowledge. 

Success Criteria: 
· I can prepare ingredients and follow a recipe safely and sensibly. 
· I can  describe the process of farm to t=fork for a given ingredient using a storyboard. 
· I can contribute an attractive and easily understood recipe page to a class cookbook using imperative verbs, adjectives and illustrations. 
Starter: 
Invite the children responsible for today’s mains dish to share what they learned last lesson about how salmon get from farm to fork. Encourage them to refer to their storyboards. 

Ensure the children’s collaborative explanation provides an understanding of how salmon are reared, caught and processed. 

If needed play the link: Slippery Salmon: from farm to fork... - VideoLink

Ask the children: 
· How are salmon reared? 
· How are they processed: 
· Where are they sold? 

Main task: 
Remind the children of the three rotating activities: 
1) Pr4eparing their assigned course. 
2) Creating a storyboard detailing the journey of their main ingredient. 
3) Writing up a family or favourite recipe for inclusion in the class cookbook. 
Rotation of activities: 

Explain that today’s rotation consists of the following activities: 
· Starter pairs will contribute to the class cookbook. 
· Mains pairs will make their mains. 
· Dessert pairs will work ona farm to fork storyboard. 

Starter pairs 
Class cookbook. 

Ask the children to write up their recipes from home. Encourage them to include relevant illustrations and top tips to make the dish taste as good as it does at home. Provide the cookbooks from the Attention grabber as models for the children’s recipe design. 

Mains pairs
Invite the mains pairs to the cooking area. Ask the children to prepare their ingredients. Guide them to follow their recipes to create their dishes. Discuss potential equipment dangers and cross-contamination issues with them. 

Dessert pairs

Provide the pairs of children with devices with internet access. Direct them to watch the video on the link: Prickly Pineapples: from farm to fork... - VideoLink

Invite the pairs to collaborate on creating the storyboard. This should outline the main stages of the pineapple’s journey from farm to fork, complete with captions. 

Plenary: Tasting and scoring
Ask the children to taste the dishes prepared by the starter pairs. 
Invite each mains pair to share half of their dish with one of the starter pairs and the other half with a dessert pair. These are the tasting pairs. 
Collect scores out of five from each tasting pair. Add these scores together and record the total.

	Lesson 4

Focus: To apply culinary skills and knowledge. 

Success Criteria: 
· I can prepare ingredients and follow a recipe safely and sensibly. 
· I can describe the process of farm to fork for a given ingredient using a storyboard. 
· I can contribute an attractive and easily understood recipe page to a class cookbook using imperative verbs, adjectives and illustrations. 

Starter: 
Invite the children responsible for today’s dessert dish to share what they learned last lesson about the farm to fork process for pineapples. Encourage them to refer to their storyboards from the previous lesson. 
Ensure that the children’s collaborative explanation provides a good understanding of how pineapples reach supermarket shelves. 
If needed, play the video from the link: Prickly Pineapples: from farm to fork... - VideoLink to give the children a complete understanding of the process. 
Ask: 
· Where are pineapples grown? 
· How are they grown? 
· How do they get to the UK? 

Main event: 
Remind the children of the three rotating activities: 
1) Preparing their assigned course. 
2) Creating a storyboard detailing the journey of their main ingredient. 
3) Writing up a family or favourite recipe for inclusion in the class cookbook. 
Rotation of activities. 
Explain that today’s rotation consists of: 
· Starter pairs working on a farm to fork storyboard. 
· Main pairs working to contribute to the class cookbook. 
· Dessert pairs making their desserts. 
Starter pairs- farm to fork storyboard. 
Ask the dessert pairs to write up their recipes from home. Encourage them to include relevant illustrations and top tips to make the dish taste as good as it does at home. Provide the cookbooks from the 2nd lesson to help them with their design. 

Mains pairs- class cookbook. 
Invite the mains pairs to the cooking area. Ask the children to prepare their ingredients. Guide them to follow their recipes to create their dishes. Discuss potential equipment dangers and cross contamination issues with them. 

Dessert pairs- Making their deserts: 
Provide the pairs of children with devices with internet access. Direct them to watch the video on the link: Crunchy Peppers: from farm to fork... - VideoLink

Invite the pairs to collaborate on creating a storyboard. This should outline the main stages of the pepper’s journey from farm to fork, complete with captions. 

Plenary: Tasting and scoring

Ask the children to taste the dishes prepared by the desserts pairs. Invite each desserts pair to half their dish with one of the starter pairs and the other half with a dessert pair. These are the tasting pairs.
Collect the scores out of five from each tasting pair. Add these scores together and record the total. 

Announce the winning group with the highest overall score. 
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