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Key knowledge and skills T
/

o design and make a bread product that
We can design and make a purposeful, functional and appealing product. can be sold in Thomas Farunor's baker
\/ocabudarg We can select from and use a range of equipment or materials J 4
sweet, salty, crunchy,

We can measure and weigh ingredients 2. »To Write instructions for and make sushi
enead. past, loa Jc We can start to follow a recipe 4 : "

. We can prepare food hygienically
nort We can explore and evaluate existing products
peeL grate

We can evaluate our ideas
\ knife / 5
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Health and safetg
We can cut and grate
Lngredtents

We can knead dough

Links to other subjects

Science: Health & Growth
PD: Healthy Eating

Learning theme: Japan

fLLnks to prior Leammg and next\
steps:
V |ngredLents U,SQd EYFS- cooking throughout nursery and reception
e Flour, yeast, salt, herbs, cheese, olives /| Sumpmer salad
s o Y3 Roman Salads
.—, sushi rice, peppers, carrot
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