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	Overview of Unit:
 To design, make and evaluate a recipe 
Design criteria​
This term you will need to adapt and change a traditional British recipe. You will need to decide what you are going to change and why you are changing it. The target audience for your recipe will be yourself and your family.




	Session number
	Sequenced learning points
	Activities 

	1 + 2 
	· Exploring British recipes and products 
	· Children to view different recipes and taste different foods relating to the brief. Children to make recipes as outlined 1 week at a time.
· Children to explore what they like about them and what they do not. 
Biscuit recipe - 
Easy Biscuit Recipe | Sainsbury's Recipes (sainsburys.co.uk)

	3
	· Adapting the menu and ingredient choices 
	· Children to decide:
1) Which recipe to change 
2) Which ingredient to change/ add and why
E.g. I think we should add … to the … recipe because it will make it more … 

Plan recipe- this could be done to a budget with access to price of key ingredients 

	4 + 5
	· Cooking new recipe and tasting the new ingredient 
	

	6
	· Evaluate the final product  
	· Record outcomes from previous session including new recipe and whether this was successful or not with reasons 
Extension: how could the recipe be made more sustainable? 



	Subject Knowledge Support 

	

	Evaluation 

	



image1.jpeg
Swallowdale
Primary School





