COOKING &
NUTRITION

Y in Primary Design Technology

Laurence Keel

. Date: Thursday *ANovember 2024



Cooking and Nutrition Curriculum

Cooking and Nutrition: Designing

Cooking and Nutrition: Making

Cooking and Nutrition: Evaluation

Cooking and Nutritiong Healthy Eating

Cooking and Nutritiong Food Origins & Seasonalit
Cooking and Nutrition Entrepreneurship
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BY THEEEND OE FHISISESSION

A better understanding of the cooking and nutrition curriculum strar
of learning in design technology.

Understand the importance of progression of knowledge and skills |
cooking and nutrition.

Have acquired subject knowledge about cooking and nutrition in
orimary DT.

Have access to a range of information, ideas and websites that sup
effective teaching of cooking and nutrition at key stages 1 & 2.
Have some ideas for topics in design technology.

Be confident in supporting colleagues to effectively deliver cooking
and nutrition lessons.

OBJECTIVES
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SUBJECT KNOWLEDGE

Good News

A Most people can cook, and have acquired some cooking skills

A Teachers more likely to be confident in teaching cooking and nutrition.

A Avoid the temptation of using neteaching staff (unless they are very, very good
and knowledgeable).

Bad News

A Are the skills that the teachers have/demonstrate right for the children?
Consistency is needed across the school.

A Obviously, you need to have the subject knowledge to teach the lesson / unit of
work. For design technology you need to have wide knowledge and a greater
understanding.

TEACHER
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Section 1: Cooking and Nutrition
Curriculum Requirements oo



National Curriculum (Design Technology)

Aim: The national curriculum for design and technology aims to ensure that :
pupils understand and apply the principles of nutrition and learn how to cook

As part of their work with food, pupils should be taught how to cook and apply the principles of nutri
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 fee
themselves and others affordably and well, now and in later life. Pupils should be taught to:

Key stage 1

A Use the basic principles of a healthy and varied diet to prepare dishes.

A Understand where food comes from.

Key stage 2

A Understand and apply the principles of a healthy and varied diet.

A Prepare and cook a variety of predominantly savoury dishes using a range of cooking technique:s

A Understand seasonality and know where and how a variety of ingredients are grown, reared, cau
and processed.

CURRICULUM
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National Curriculum (Design Technology)

Key stage 1 Key stage 2 Key stage 3
Pupils should be taught to: Pupils should be taught to: Pupils should be taught to:

» use the basic principles of a * understand and apply the basic = understand and apply the
healthy and varied diet to principles of a healthy and varied principles of nutrition and health.

prepare dishes. é diet. é

» prepare and cook a variety of = cook a repertoire of
predominantly savoury dishes predominantly savoury dishes so
using a range of cooking that they are able to feed
techniques. themselves and others a healthy

and varied diet.

become competent in a range of
cooking techniques

= understand where food comes * understand seasonality, and = understand the source,
from. know where and how a variety of seasonality and characteristics of
ingredients are grown, reared, a broad range of ingredients.

<4 caught and processed. &5
Curriculum Curriculum
End Points End Points
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Technical Knowledge Practical Knowledge

Children should know: Children should know how to:
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Describe the taste, texture, and smell of fruit and vegetables.

Cut foods with a vegetable knife using the claw grip

Cut foods with a vegetable knife using the bridge hold.
Grate soft foods.

Snip ingredients using scissors.

Squeeze the juice from fruit or vegetables.

Peel with a swivel peeler with adult support.

Mix with increasing thoroughness to combine ingredients.

Prepare food in a safe and hygienic way using appropriate utensils.
Create a healthy recipe considering the taste, texture, smell, and
appearance of the dish.

Create visually appealing products by shaping and moulding food.
Measure ingredients accurately

Follow a recipe to assemble or cook ingredients.

Shape food with accuracy for a desired effect.

Make bread, and the role of yeast in breatdhking.

Crush garlic using a garlic press or the back of a spoon.

Use a table knife to cut equal dough portions.

Fold ingredients together carefully

Use measuring jugs, spoons and scales to measure ingredients wi
increasing accuracy.

Use a range of food preparation techniques when following recipes

Z A Names of a range of different fruit and vegetables. A

A Fruit and vegetables come from different parts of the plant. Food Preparation Skills:
O A That eating fruit and vegetables forms part of a healthy diet. A
& A What is meant by a healthy and balanced diet. A
— ‘; A Where some common foods originate from. A
& A Ingredients refers to the items in a food mixture or a recipe. A
(f) ® A Some information that is found on food labelling. A
= A
() A
I I I A Food is either grown, reared, or caught for food. A
A Different foods are grown around the world and that some fo A

is dependent on the seasons.
m A The different food groups in the Eatwell Guide and how they A
feature as part of a healthy balanced diet. A
( D — A That nutrients are substances in foods that living things neec A
% make energy, grow, and develop.

® A The principles of a healthy and varied diet, particularly the A

O = importance of fruit and vegetables. Food Preparation SkKills:
(0 A The importance of food preparation routines that are safe andA
N hygienic. A
Y ;
A
al A




Technical Knowledge Practical Knowledge

Children should know: Children should know how to:

A The importance of correct storage and handling of ingredientsA  Follow a recipe accurately.
using knowledge of microrganisms to promote hygiene and A Measure accurately and calculate ratios of ingredients to scale up «
prevent crosscontamination. down from a recipe.
A Processed food is food that has undergone multiple changes A Demonstrate a range of baking and cooking techniques.
food factory. A Create and refine recipes, including ingredients, methods, cooking
A People have different food diets for health, religious, cultural, times and temperatures.
and personal reasons. A Choose and adapt recipes for dietary reasons.
A Some people are intolerant and/or allergic to certain food
substances and that precautions are needed to keep them saf@od Preparation Skills
A Cut higher resistance foods using the claw grip or the bridge grip
A Use different weighing scales with increasing accuracy.
A Use a measuring jug independently and accurately.
A Cook using a range of different methods

2SS Jaddn

PROGRESSION
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Objectives

A To help individuals recognise that food is a basic requirement of life and should be enjoyed.

A To help individuals develop an understanding of the underlying scientific principles upon which current
iIssues in nutrition are based.

A To inform about methods of food production and processing in domestic and commercial situations.

A To encourage an awareness of social, economic and cultural aspects of food choice.

A To enable individuals to demonstrate and apply appropriate knowledge of concepts and principles
when planning and preparing meals and when making food choices.

For each age phase a progressive learning framework has been constructed to support learning around the
following key learning arealealthy eating cooking where food comes frorandfood commodities.

Learning progresses from one age phase to another, consolidating prior learning and extending to include
new concepts, knowledge and skills. Progression can be mapped via age or learning areas.

¢CKS FTNIYYSG62N] LINPOARSEA | 22dz2NySeé (2 4&adzlJll2 NI |
teacher, it provides a series of activities and lessons, supported by classroom appropriate resources.

RESOURCES
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A Resources for Pupils with Additional Needs
A Healthy Eating Recipes

A Whole school resources and documents

A Professional Development

Resourees.&daeas/hyrAgedsroup

RESOURCES

Focus Area 7-11
Healthy Eating \Y \Y \Y
Cooking Y Y, \Y;
Where Food Comes From \ \Y \%
Food Commodities \ \Y \%
Activity Packs \% Y Y
Healthy Sustainable Diets v v
Y% Y%

Knowledge Organisers
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Step by Step Guidance to
develop a School Food Plan

Guidance and checklists for
headteachers / governors

about food standards and
promoting healthy eating

Breakfast Clubs

Growing Clubs

e — Healthy Lunchboxes
www.foodafactoflife.org.uk

d
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KEY'STAGE 1

Cooking and nutrition

Where does food come from?

Discover that almost everything we eat
comes from plants or animals and from
the land or the water.

Getting ready to cook

Understand the different steps that you
need to take to make sure that you are
ready to cook safely and hygienically.

RESOURCESS

What is healthy eating?

Learn about the different food groups in
the Eatwell Guide and how it can help us
to eat more healthily.

Choosing kitchen tools

Learn about the special jobs that kitchen
tools do so that you can choose the
correct equipment when you're cooking.

KEY'STAGE 2 2

Cooking and nutrition

What is seasonality?

Learn about seasonality and which foods
are grown in which season in the UK.

What are nutrients? Measuring different ingredients

Learn about the role that nutrients play in
keeping our bodies healthy.

Discover the best piece of equipment to
measure different ingredients.

Why is taste important?
Recognise the role that the five senses
play in identifying different flavours.

Making bread around the world

Find out how to knead, roll and shape
dough and learn about different breads
from all around the world.

What are food choices? Storing food safely

Learn about the reasons why we make
different food choices, such as religious or
cultural beliefs, allergies and intolerances.

Choose the correct storage method for
different food types and understand the
terms 'use-by date' and 'best-before date'.

K

Why do people need energy? Slicing and cutting safely Peeling and grating safely
Find out where energy comes from, the
important role that it plays and how much

energy is in different types of food.

Learn how to slice foods safely using the
bridge hold, claw grip and fork secure
method.

Learn what peelers and graters are, what
types of food they are used for and how to
use them safely in the kitchen.

Growing food around the world

Learn about how a country's weather and
climate can affect the types of food that
can be grown there.

Cooking safely with heat

Find out about the different types of
kitchen appliances that use heat and
learn how to use them safely.

ooking and Nutrition in Primary DT: Overview



*beott

FINALIST

Cooking and Nutrition in Primary DT: Overview



I S ————

Contents includes:

Resources, budgeting

Health & safety

Food safety = e — = _

Healthy eating SRR Satee s 5o e o= sk o b o A S-w s s s o o &

Recipes = 3 =
Teaching and leaming A comprehensive toolkit and guidance for

guidance teaching cooking and nutrition in primary schools
Planning inc. lesson plans  pmewss —aremw e - ca—me. —mmrrwor s msrr e e e RO RO N R

References CIF now EIF
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USEFULIWEBSITES

www.foodforlife.org.uk

www.schoolfoodplan.com

—

.

utrition www.nutrition.org.uk

O Youlube™ {SIFNDODK WOKAf RNBYQa

RESOURCES

Cooking and Nutrition in Primary DT: Overview




Level 2 Food Safety online training is
required for anyone who works in a
catering, manufacturing, or retail setting

7 \
/ BRI%
Nutrition

FOUNDATION

Staff are aware of the authority requirements ' where food is prepared, cooked, and
regarding holding a food hygiene certificate handled.

and act on this accordinglyWhile a food ELEPHANT
hygiene certificate is not a legal requirement INNTHE-ROOM edﬁa‘eg”ﬁon
for teaching food lessons, it is recommended in « food given as prizes in competitions £ %ixinie

order to demonstrate due diligence. Many - food regularly made and sold for fundraising ‘
people find undertaking a food hygiene course ESS ENTlAL - food prepared for school events, even where it is

increases their confidence in delivering safe, FOOD HYGLENE ?'{:ﬁ; ::r‘: ini?:::prise, activitios
hygienic lessons and some local authorities or Online Training + food prepared for school visits, residential activities

school policies may ask that teachers etc
delivering food lesson hold this certificatey £10.50 per person - production of tuck shop food

* storage/sale of food ingredients for classroom use

HcHeaHh When teaching, accomplished teachers ensure that they meet
England national standards for the subject, such as Level 2 Food Safety.

-

KEERING EVERYONE\SAEE
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Risk assessments are designed to prevent accidents and
not to cover you if something happens in a lesson

A Specific to the school
A Specific to the lesson / learning environment
A In context: Children actually in the lesson

EOYREYS
o V“’J\\/“}K \L///
\" k@/ N\

Appropriate equipment (all the same) to minimise the risk, teach the children the correct techniques

KEERING EVERYONE\SAEE
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POLICY PRACTICE

Ensure that all school staff are fully versed School Dinners & Packed Lunches
GAOK 0KS &a0K22f Qa4 ¢ KB8BdakbstClib2 2 R L2 f A O |
communicate this clearly to others as LR Sesie]g
: Playtime snacks
required (Volunteers, parent helpers,

additional adults) Access to water

Birthday treats & teacher sweets

A Charging for food
A \oluntary contributions for ingredients, { dF ¥ WLIN} OdAaAy3 6Kl i
A Dealing with allergies / intolerances
A  Dietary choices (cultural, religious,
personal)
A Permission to cook Is there a coordinated plan for food in the school”
A Pupil likes and dislikes Resources to support this as part of course materials

KEERING EVERYONE\SAEE
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KEERINGEVERYONE\SAEE. - =

SCHUQLPPOELIEHES R P RO CEDNS

A Send an ingredient check letter home to parents/carers to
check for allergies, intolerances, religious, cultural or
other reasons why children may not be able to taste or
handle a particular food (ideally completed at the
beginning of the school year to cover all future practical
activities).

A (Check ingredient food labels used in practical activities to
ensure that they do not contain ingredients that any
pupils may not consume (as identified on the ingredient
check letter completed by parents/carers).

A Inform all pupils about the importance of not sharing
Ingredients or equipment that have come into contact
with ingredients to which others in the lesson may have
an allergy or intolerance.

RES

A Remove jumpers and
sweatshirts (if appropriate);

A Remove nail varnish and
jewellery;

A Tie up long hair, ensuring it is
not hanging down;

A Secure long head scarves or

coverings;

A Roll up long sleeves;

A Put on a clean apron.

A Thoroughly wash and dry hands
(before and after practical work,
and after going to the toilet or
touching the bin)
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Do To o Do

Cooking learning spaceseaset up as hygienic, safe and practical
food preparation areas.

Appropriate resources (utensils, equipment and ingredients) are
available and ready to use.

Equipment and utensils are watlaintained and stored safely and
appropriately.

~o00d for practical lessons is safe (use by date), stored correctly and
packaging iIs undamaged.

Provision has been made for pupils with food allergies/intolerances
and other dietary requirements to safely participate in the food
activities.

Risk assessments are written, understood and followed by all.




Section 2: Cooking and Nutriton
Disciplinary Knowledge: Designing,,



Essential Knowledge, Skills and understanding in Cooking and Nutritio|

Children should be able to:

A Follow a recipe to create a food dish
A Write a recipe to create a food dish
A Adapt a recipe to create a food dish

To write or adapt a recipe children need to have a solid understanding
the dish they are designing/ writing the recipe for.

fruit salad cookielbiscuit

Include in the unit a focused practical task where the children follow a recipe to
create a dish that they then adapt as part of the design and make task.

FOOD RECIPES
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FOOD RECIPES

Cooking and Nutrition in Primary DDesigning 8

Essential Knowledge, Skills and understanding in Cooking and Nutritio|

Once the children have an understanding of the dish, they can think
about designing their own version (adapting a recipe)
Knowledge they need:

A What is the base recipe?

A What ingredients would work well?
Al KAfRNBYQa 246y SELISNR c@ 2 F
Al KAt RNBYQa 1Yy 26fSR3I StadfedPdfticaldiiehdd 0

Provide children with a limited range of ingredients to choose from.

| KAf RNBY WOELISNAYSYGAYIQ 4A

Opportunity to design a product that is innovative and authentic Designing food that is awfuf someone has to taste it!
Applying knowledge gained from life and from food taste testing < - Wasting foodg not a habit we want to encourage!

Guided Activityg Teacher as a critical friend / fount of all knowledge
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De5|gn Brief:
Design and make a
Fruit Salad for Akevo

as a gift from Handa.

Wm
— ) the problem orprodoct

Design Brief:

Design and make Italian
Focaccia to share with
friends
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Design Brief:

Design and Make a Pizza
that promotes the Eatwell
Guide for Healthy Eating.

Design Brief:
Design and make a
Rainbow Salad to help
children eat healthily.

p=
PRIMARY DESIGN TECHNOLOGY

Design Brief:

Design and make a
seasonal, savoury tart
for your school lunch

Design Brief:

Design and make a three-
course meal for a Polish
restaurant.

Cooking and Nutrition in Primary DDesigning

Design Brief:

Design and make a dips and

dippers product as a healthy
snack between meals. ,

Design Brief:
Design and make a yoghurt-
based food product for

someone who wants a healthy
breakfast.

Wm

— /i the problemor prodoct
Design Brief:
Design and make a savoury
streetfood to serve at an Indian
street festival or celebration
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KNOWLEDGE

WHAT IS A RECIPE?

A recipe is an instruction

* Instructions are written for someone who needs to
know how to do something.

* Arecipeis aninstruction for someone who needs to
prepare a food dish.

The food dish could be: ‘s \

@ < W

Healthy wrap Pizza Cupcake Fruit smoothie

WRITING A RECIPE

The method is a set of actions that need to be
carried out to make the dish

A - Write in the present tense

Use adverbs of time
(then, next, finally)

Use clear descriptions
and ‘bossy verbs’

KNOWLEDGE

KNOWLEDGE

WRITING A RECIPE

/ Mango Smoothie Recipe \

Equipment
*  Fruit knife and chopping board
* Measuring Jug

Ingredients

* Half a Large Mango

* 300ml semi-skimmed milk (cold from the fridge)
* 4large spoons of yoghurt

Method

1. Carefully cut the mango into small cubes

2. Place the mango in the blender

3. Measure 300ml of milk and pour into the blender

4. Spoon in the yoghurt

5. Putthe lid on the blender and blend the mixture for one minute until smooth.
6. Pourthe smoothie into the glasses

&Enjoy your smoothie! /

The recipe has four parts
* Title
Ingredients
Equipment
Method

Make the title simple -
make it clear what is
going to be made.

WRITING A RECIPE

Recipe for Making

To help when writing a
recipe, use a template
that has space for the

four parts of the recipe

Title

Ingredients

] RECIPE TEMPLATE

Equipment

Method
If there is space, you
could draw or add a
photo of the food dish
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ADAPTING A RECIPE ADAPTING A RECIPE

Sometimes we might adapt a recipe to meet
the design brief or the design specifications.

Adapting arecipe is when we add or
remove ingredients from a recipe to
create a new recipe.

Other times we might adapt a recipe to make

Adapting a recipe will change either the a food product that is original and unique.

taste, texture or appearance of the food

dish. Sometimes one of the ingredients might not

be available and we need to substitute in a
different ingredient to complete the recipe. \
promote healthy eating and a balanced v
diet.

KNOWLEDGE

)
We can adapt a recipe to make it
healthier by adding ingredients that

ADAPTING A RECIPE ADAPTING A COUSCOUS SALAD

Recipes might need adapting because of
dietary choices (religious, cultural,
vegetarian or vegan diets)

Changing the vegetables
Sweetcorn Adding some protein
Celery Tuna flakes
Olives g Chicken
Chickpeas
Egg

Recipes might need adapting due to allergies
or simply somebody not liking one of the

mgredlents. Adding some dairy
Diced cheddar cheese
Feta cheese (crumbled)

Yoghurt dressing

Changing the fruit
Using raisins or chopped apple
instead of dried apricots.

KNOWLEDGE j§ KNOWLEDGE

FOOD RECIPES

S ACTIVITY

PRIMARY DESIGN TECHNOLOGY

Cooking and Nutrition in Primary DDesigning



O

DIFFERENT DIETS

A diet is food that a person eats
regularly. People have different
diets for different reasons. Their
diets can be influenced by:
Where they live
Their religious beliefs
Allergies and intolerances
Ethical considerations
Personal tastes

QfALL ABOUT DIETS

PRIMARY DESIGN TECHNOLOGY

RELIGIOUS DIETS

For many people around the world, their
religious beliefs dictate what food they can
eat. Many of these beliefs about what food
can be eaten have been around for hundreds
of years. Some religions have special foods
for special religious occasions and festivals.

[Q] ALL ABOUT DIETS

PRIMARY DESIGN TECHNOLOGY

Vegans do not eat animal products

Veganism is a way of life where vegans try to exclude cruelty and
exploitation of animals. Vegans eat a plant-based diet and avoid all
animal foods such as meat, fish, milk, dairy, eggs and honey.

Like vegetarians, vegans need to source their protein from beans,
lentils and tofu. Seeds, nuts and vegetables provide them with
nutrients and vitamins to keep healthy. Plant-based milks from soya
and from different nuts provide calcium.

DIET CHOICES

=
PRIMARY DESIGN TECHNOLOGY

Q| DIET CHOICES

ooking and Nutrition in Primary DDesigning

WHAT IS A DIET? GLOBAL DIETS

Some people have different diets because of their culture and
traditions. Their culture decides on the food that they eat.

Different cultures and countries
around the world eat different
foods. The food and diet of many
people around the world depends
upon the food that is available
and the food that can be grown
locally.

Strict Hindus are vegetarian and do not eat meat. The
cow is a sacred animal in Hinduism and so beef is
strictly forbidden to eat. Diwali is the Hindu festival

Allergies & Intolerances

Some people make choices about the food that they eat because
they are allergic to certain foods. Certain foods and substances
within the food can make people very ill. These are called
allergens. The most common food allergies are:

£:57 @0 =

nuts eggs strawberries shellfish milk

-—

This means that when designing and making a food product, it is
important to know exactly what ingredients you are using in the recipe.

PRIMARY DESIGN TECHNOLOGY

Tzatziki & Dips
Moussaka
Greek Salad
Tomato Fritters
Fried Zucchini

gl

Vegetarians do not eat meat or fish

Vegetarians eat food like vegetables, fruits, nuts, beans and
grains. Like all people, vegetarians need a balanced diet that
includes protein. So instead of eating meat and fish for
protein, vegetarians eat tofu, falafel and other meat

substitutes.

Eggs

Allergies & Intolerances

Some people are unable to properly digest some types of food which
leads them to feel unwell — these are called food intolerances and
can often cause an upset stomach. The most common food
intolerances are:

£ O
" A"

This means that when designing and making a food product, it is
important to know exactly what ingredients you are using in the recipe.

Tofu is made Falafel is made from ground
from soybeans chickpeas that are fried.

P,
P et foguRr
Almonds Gluten Lactose

found in wheat and grains found in dairy products




IN'COOKING & NUTRITIONTON

Ingredients (Fruit and Vegetables)
Following a recipe with teacher
Washing hands and food

More Ingredients (Fruit and Vegetables
Following a recipe independently
Basic recip& what is a salad
Getting ready to cook

More Ingredients (Flour, grains)
Guided adapting a recipe

m Y3 Writing recipes; guided writing
Basic recipe Making Bread

Getting ready to cook why?

More Ingredients (Dairy)

Adapting own recipe

Y4 Writing recipes (template)
Basic recipg Making Yoghurt
Getting ready to cook routines

More Ingredients
Different Diets
Writing recipes Independently
Basic recipe Making Yoghurt
Getting ready to cook routines

More Ingredients; Global and Cultural
Different Diets
Writing recipes Independently
Planning a Meal
Getting ready to cook routines
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Section 3: Cooking and Nutrition
Disciplinary Knowledge: Making
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Curriculum Intent: Understand the importance of good food
safety and hygiene, including knowing how to get ready to cook.
Contamination

Hygieneg Prevent the spread of infection

Personal hygiene

A Hand washing

A Nose blowing & disposal of tissues

A Shield when coughing, then hand washing
Cooking hygiene

Keeping tea towels in drawers

Separate cleaning equipment for the cooking area (not shared)
Surfaces washed down daily

Separate prep areas for raw and cooked food
Keep food covered

Food is either piping hot or chilled /refrigerated
Wash fruit and vegetables before preparing
Swing bins or covered bins

A
A
A
A
A
A
A
A

Cooking and Nutrition in Primary DTFood Preparation Skills



