
	Question:
Can you design and prepare food for a teddy bear’s picnic?
	Critical Learning

1. Communicate ideas through talk and drawings.
2. Use simple utensils and equipment to e.g., peel, cut, slice, squeeze, grate and chop safely.
3. Evaluate finished products.

Key Vocabulary 

Name of ingredients, names of equipment and utensils 

sensory vocabulary e.g., soft, juicy, crunchy, sweet, sticky, smooth, sharp, crisp, sour, hard 

flesh, skin, seed, pip, core, slicing, peeling, cutting, squeezing, healthy diet, choosing, ingredients, planning, investigating 

tasting, arranging, popular, design, evaluate, criteria

	National Curriculum Link
· use the basic principles of a healthy and varied diet to prepare dishes
· understand where food comes from
	

	International Baccalaureate Learner Profile Link
Knowledgeable I can solve problems using what I have learnt.
Thinkers I try to make good decisions and learn from mistakes.
Communicators I can talk about my ideas and express myself.
I can work with others and negotiate.
Inquirers I like to learn and ask many questions.
Open-minded I am happy to listen to the opinions of others.
Risk-takers I solve problems in lots of different ways.
Reflective I think about my learning, know what my strengths are and what I can improve on.
Balanced I understand how important it is to lead a healthy and balanced lifestyle.
	

	Prior Skills - EYFS
Physical Development 
Moving and handling
40-60
To use simple tools to effect changes to materials.
To handle tools, objects, construction and malleable materials safely and with increasing control. 

Reception
Develop their small motor skills so that they can use a range of tools competently, safely and confidently.
Health and Self-Care
40-60
To show understanding of the need for safety when tackling new challenges and consider and manage some risks.
 To show understanding of how to transport and store equipment safely. 
To practise some appropriate safety measures without direct supervision
	New Skills – Y1
Start to name and sort foods into the five groups in ‘The Eat well plate.’ 
Experience of common fruit and vegetables, undertaking sensory activities, i.e., appearance, taste and vegetables. 
Begin to understand that everyone should eat at least five portions of fruit and vegetables every day.
Know how to prepare simple dishes safely and hygienically, without using a heat source. 
Experience of cutting soft fruit and vegetables using appropriate utensils.
	Future Skills – Y2
Understand that all food comes from plants or animals. 
Know that food has to be farmed, grown elsewhere (e.g., home) or caught.
Understand how to name and sort foods into the five groups in ‘The Eat well plate’?
Know that everyone should eat at least five portions of fruit and vegetables every day.
Demonstrate how to prepare simple dishes safely and hygienically, without using a heat source. 
Know how to use techniques such as cutting, peeling and grating.









	Knowledge, Skills and Understanding
· Can they cut food safely? 
· Can they describe the texture of foods?
· Do they wash their hands and make sure that surfaces are clean?
· Can they think of interesting ways of decorating food they have made, e.g., cakes? 
· Can they think of some ideas of their own? 
· Can they explain what they want to do? 
· Can they use pictures and words to plan? 
· Can they explain what they are making? 
· Can they explain which tools are they using? 
· Can they talk about their own work and things that other people have done?

	Challenge for children working at great depth

· Can they plan and make 2 snacks for the picnic?




	Resources
· Relevant ingredients decided by the children for their picnic

· chopping boards, knives, skewers, spoons, jugs, plates, bowls, aprons, plastic table covers, hand washing and washing-up facilities
	Website/Apps

Oak Academy
Unit: Cooking and nutrition: preparing fruit and vegetables | Teacher Hub | Oak National Academy (thenational.academy)

www.foodafactoflife.org.uk
www.nhs.uk/livewell/5aday/pages/5adayhome.aspx 
www.eatwell.gov.uk
http://www.foodafactoflife.org.uk/Sheet.aspx?siteId=22&sectionId=11 8&contentId=746 
https://www.parents.com/toddlers-preschoolers/feeding/healthy-eating/the-20-best-snacks-for-kids/ 
https://www.youtube.com/watch?v=taRrpAfpi6w  (Peppa Pig picnic)


	
	Suggested Quality Texts 

The Teddy Bears’ Picnic by Jimmy Kennedy
Whatever Next! by Jill Murphy


	Assessment ideas

Children should be assessed/observed at the different stages of the design process – Design, make and evaluate. 

	Writing Opportunities 

Information text - to write instructions for making their drink/sandwich/fruit kebab  


	Cross Curricular Links
Science – talk about a balanced diet, different types of food and hygiene. Understand that plants have leaves, stems, roots, flowers and fruits; understand the importance of growing plants and how seasons affect growth. 
Geography – fruit and vegetables from around the world. 
Art and design– use and develop drawing skills.
Computing – using a data-handling program to represent their data. Use digital photographs to help order the main stages of making and support children’s writing. 
Spoken language children develop and use a sensory vocabulary. Ask questions to check understanding; use the correct terminology for equipment and food processes.



