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Subject: Design Technology 
Unit: Food and nutrition: seasonal soup  
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	Overview of Unit:
Design and make a vegetable soup.
Skills to learn: using a hob and blender 

National curriculum: 
understand and apply the principles of a healthy and varied diet
prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques
understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed.




	Session number
	Sequenced learning points
	Activities 

	1
	· Where in the world?
• To know that climate affects food growth
• I know that not all fruits and vegetables can be grown in the UK
• I know that each country has its own climate
• I understand that these climates enabled different fruits and vegetables to grow
• I can consider hygiene when preparing food
• I can use cooking equipment safely
	· Year 3 Food and nutrients L1.pdf


Growing food around the world - KS2 - BBC Bitesize

	2
	· To know that importing food impacts the environment and is one of the reasons why we should eat seasonal foods grown in the UK 
	· Year 3 Food and Nutrients L2.docx
· Where does our food come from? | Geography... - VideoLink

https://www.bbc.co.uk/bitesize/articles/zb23p4j#zy99qyc

https://www.nationaltrust.org.uk/discover/gardening-tips/guide-to-seasonal-food

Sort food into a seasons that they are available – make a seasonal food wheel 

What are the benefits of eating seasonally? 



	3 
	· To create a recipe that is healthy and nutritious using seasonal vegetables
	· Year 3 Food and Nutrients L3.docx

· What ingredients do we need?
· How will we prepare each ingredient?
· What must we consider in order to stay safe in the kitchen?
· What hygiene risk do we face?
· How much of each ingredient do we need?

Refer to seasonal food wheel to ensure that the vegetables are in season.


	4  + 5
	· To make the soup 
	What hygiene risks do we face?
How can we stay safe in the kitchen?

	6
	· To evaluate the soup 
	· Refer to design brief – have you made a soup using seasonal vegetables? 

What went well…

The skills I used were…

I would change/improve…



	Subject Knowledge Support 

	Highlight the importance of eating seasonally, as it reduces negative effects on the environment and also supports local farmers.
Ask: do we need to import food?
Food grown in other countries is also seasonal and the climate of the country dictates what can grow during each season (if indeed the climate does have seasons)
The weather and temperature in each country in the world, depends on which climate group that country is located. There are five climate groups: polar, temperate, dry, tropical and Mediterranean.
*You could link to geography by looking at foods like the banana, exploring its impact on physical geography (deforestation) and the human geography (pickers). These aspects can be pretty graphic so be careful.


	Evaluation 

	Refer to design brief – has this been met. 

What skills have been used while making the soup?

Ask the children what went well and what they like about their soup. 

Ask the children what they could change to improve their soup or what they would do differently.
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