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Subject: Design Technology 
Unit: Food and Nutrition 3 course meal       
Year Group: 6
	Overview of Unit:
Work in a group to research and prepare a three-course meal. As a class you will decide on one key ingredient for each course.
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.
 



	Session number
	Sequenced learning points
	Activities 

	1
	· Recap the food groups- their role and examples of these
	· https://www.youtube.com/watch?v=Z51bWG17m-Q 

Food Groups And Nutrition - YouTube 

	2
	· Farm to fork 
Where does food come from? How is it produced? 
	· https://www.youtube.com/watch?v=o3LGMkKTVW0

What is the importance of seasonality?  

Create a storyboard of Farm to Fork.

	3
	· Know good hygiene practices in the kitchen and in preparation for food.
· Explore different starter options and plan the recipe for a starter 
	Food Safety & Hygiene for Kids! | Food Safety for Kids - YouTube

	4
	· Research different options for main courses; trial ideas 
	· 

	5
	· Research different desserts and plan recipe for the dessert; trial ideas 
	· 

	6
	· Evaluate meals and the process 
	Has the design brief been met?
 
What changes could you make? 

What went well?
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