DT – Cooking Spring Rolls
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	Healthy Diet

KWL

LO: To understand and apply the principles of a healthy and varied diet.

- (Y4) sort food onto the healthy eating plate
healthy, diet, balanced
- (Y5) label each food group on the healthy eating plate
Carbohydrate, protein, dairy, fruit and veg, oils and spreads, foods high in sugar fat and salt
- (Y6) label the benefits and recommendations for each food group
energy, calcium, fibre, vitamins, nutrients, iron, heart, fat, teeth and bones,
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- PSHE: health and nutrition

	Ingredients

LO: To know where and how a variety of ingredients are grown, reared, caught and processed.
 
- find out about their Chinese ingredients on www.tesco.com 
- sort them into grown crop, reared animal or processed food
pak choi, Chinese 5 spice, bean sprouts, soy sauce, rice noodles, spring onion, sesame seeds, Chine
se leaf cabbage

- Computing: use the internet for research



	Investigation

(Y4) LO: To evaluate ingredients and identify a purpose for their product.

(Y5/6) LO: To use results from investigations to develop criteria for their product.

- smell test ingredients
- look at images and recipes for spring rolls
- decide purpose (Y4) criteria (Y5/6) for their spring rolls.

	Planning

(Y4) LO: To plan how to use ingredients, equipment and cooking processes.
- Writing: write top tips for being hygienic and using equipment safely.

(Y5/6) LO: To plan the order of my work,
choosing appropriate tools and techniques.
- Writing: write a recipe with ingredients, tools and instructions.

Challenge: What mistakes or difficulties might you face?
	Cooking

LO: To use different equipment and techniques safely and accurately.

- (Y4) make their spring roll using their top tips and support with following a recipe.
- (Y5/6) independently make their spring roll using their own recipe

- Maths: measures
grams, millilitres, weigh, measure
	Evaluate 

(Y4) LO: To evaluate their products by carrying out appropriate tests.
- taste test and record comments

(Y5/6) LO: To evaluate against my criteria and suggest ways that my product could be improved.
- taste test and fill in a checklist with their criteria on
- suggest improvements
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