Investigate (style / techniques / examples):

* Understand where food comes from in the context of looking at different fruits and vegetables

* To explore and evaluate a range of existing products in the context of tasting salads made
mainly from root vegetables. To use the basic principles of a healthy and varied diet to prepare
dishes

* Use the basic principles of a healthy and varied diet to prepare dishes in the context of
preparing a salad made from root vegetables.

Subject specific skills +  To understand where food comes from in the context of the fish we eat
e Use the basic principles of a healthy and varied diet to prepare dishes .

Select from and use a range of tools and equipment to perform practical tasks.
* Select from and use a range of tools and equipment to perform practical tasks in the context of
preparing fruit salads. Understand where Food Comes From

Understand where food comes from

Prior Learning

« Safely use and explore a variety of materials, tools and techniques, experimenting with
colour, design, texture, form and function

* Share their creations, explaining the process they have used; . ____________________________________________________________________________________|
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