Catering
Scheme A

I can identify common vegetables
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Peppers Clementines Lettuce Tomato Avocado peas radis
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.. See  touch hear smell taste
strawberries grapes peaches lemons  carrot

Asda Order: A range of different coloured and sized sweet peppers: regular red peppers,
long Romano peppers, baby peppers. Ideally have some orange and yellow peppers as well as
red ones.

B Year 1 Lesson 1 SEE - Many Sizes, Shapes and Colours - Lesson Plan.pdf
B Year 1 Lesson 1 SEE - Peppers and sight - PowerPoint.pdf

I can touch dry foods with my hands . I can touch wet foods with my hands.
Asda order: Clementines

B Copy of Year 1 Lesson 2 TOUCH - Citrus and touch - PowerPoint.pdf
B Year 1 Lesson 2 TOUCH - Exploring Citrus - Lesson Plan.pdf

I can identify common vegetables
Asda order: Iceberg lettuce, Tomatoes, Avocado, Sugar snap peas, Radish

B Year 1 Lesson 3 HEAR - Crunchy Crunchier Crunchiest - PowerPoint.pdf

I can identify common fruits
Asda order: Strawberries, Grapes, Peaches, Lemons

B Year 1 Lesson 4 SMELL - Fruit and Smell - Powerpoint.pdf



https://drive.google.com/file/d/1ASlpJawGeTJrLIcbQwcqeMHQIwdSHdBa/view?usp=sharing
https://drive.google.com/file/d/10ot1R0TydZ-Ro_bZcyu69id4rMBAeAyV/view?usp=drivesdk
https://drive.google.com/file/d/1CDAJZVgN9wugSZU7Cw6p6CnDjuhQ6FLk/view?usp=sharing
https://drive.google.com/file/d/1B0UFxbiRiqvC4qeSGfxhxai_WsPvF8MF/view?usp=sharing
https://drive.google.com/file/d/1JEWb4irzCrizlZ3DY3AbeRTaREpsIi8k/view?usp=sharing
https://drive.google.com/file/d/1OulY86U5n3QURfTtRtgu305vNbRuOP2n/view?usp=sharing

B Year 1 Lesson 4 SMELL - My Favourite Fruit - Lesson Plan.pdf

I can taste a spoonful of a hew food
Asda order: Carrots (organic) 1/pupil + 1 Carrot puree jar/pouch (baby food)

B Year 1 Lesson 5 TASTE - Carrots and Carrots - PowerPoint.pdf
B Year 1 Lesson 5 TASTE - Carrots and Carrots - Lesson Plan.pdf

I can identify and prepare a range of fresh and dried fruits.

Asda order: Grapes and Raisins, Fresh and dried apricots, Fresh and dried apple rings,
greek/natural yoghurt.

B Year 1Lesson 6 ALL - Fresh and Dried - Lesson Plan.pdf
B Year 1 lesson 6 ALL SENSES - Fresh and Dried - PowerPoint.pdf

Pips pick your own visits this week. Collecting minimum 4 strawberries/child and 1 stalk of
rhubarb.

B Pips pick your own checklist: each pupil will need one of these.

I can identify and prepare a range of fruit, I understand the importance of a balanced
breakfast:

B Preparing Stawberries - I can identify and prepare a range of fruit

I can identify and prepare a range of fruit

Bl Rhubarb pudding recipe

I can identify common vegetables
I can use a peeler
El Different greens W Year 1Lesson 7 SEE - Which is the Greenest_ - Lesson Plan - Co...

Asda - Assorted green vegetables and cucumber
B Year 1 Lesson 7 SEE - Which is the Greenest - PowerPoint.pdf



https://drive.google.com/file/d/1z-xAYnuBRXZyPgLLLsMEYygcNaBwzqAh/view?usp=sharing
https://drive.google.com/file/d/10YNSi9FmwoPfHgeRhC4VA_ql1gocynC0/view?usp=sharing
https://drive.google.com/file/d/1bP_SwazRjktpSjAoOArza8hMV4y1RJ-6/view?usp=sharing
https://drive.google.com/file/d/1_3Y6R8SRiQfquOjB8Z9hRY1iZC5Jt-K7/view?usp=sharing
https://drive.google.com/file/d/1XWed5Vm_55_7kiWARtjLgG8fV4-cHtsg/view?usp=sharing
https://docs.google.com/document/d/1ukwY4VrhesVKcRx5A6zAw5ILNTOFpil0Sl_VNf93TP8/edit?usp=sharing
https://docs.google.com/document/d/1AoJqsgC2JHhSjTUX-fxrJZCoojtl8tXNoQvzzqVYwss/edit?usp=sharing
https://docs.google.com/document/d/1IkRb5t6dySIx5CTsODT1VQM0aHAnDP-ltTJHb_p1aVg/edit?usp=sharing
https://docs.google.com/document/d/1dF8l7u98cJrylxtf1RRq09KYrA5YsLHCL_iEhJq6G-E/edit?usp=sharing
https://drive.google.com/file/d/1me-HHVfjwwo7YpqKf-QU05_s_mnW8rn3/view?usp=sharing
https://drive.google.com/file/d/1YmIJLcuJ3TDH5pivDwlMoIRka4L9eyEe/view?usp=sharing

Follow lesson plan then this visual:
B Cutting cucumber

10 The night before the lesson, wash them in the colander and freeze half of the
washed grapes in a
container in the freezer. Store the rest of the washed grapes in a food container in
the fridge.
I can use a knife to cut into random sizes
Asda - Purple or black grapes
B Year 1 Lesson 8 TOUCH - Frozen Grapes - PowerPoint.pdf
B Year 1 Lesson 8 TOUCH - Frozen Grapes - Lesson Plan.pdf
B Word bank for adjectives for week 2
11 I can identify common vegetables
B Year 1 Lesson 9 HEAR - Chop-Chop - PowerPoint .pdf
B Year 1 Lesson 9 - HEAR - Chop-Chop - Lesson Plan.pdf
Asda - Assorted raw vegetables
B Noise word bank / vocab week 3
3-4 salad vegetables, some soft or juicy, some crunchy e.g. one small radish, one cherry
tomato, one sugarsnap pea per child.
(other suggestions: peeled carrots cut into batons, cucumbers cut into sticks, button
mushroom, baby
corn, spinach leaves, herbs).
T can smell different types of familiar food
12 Asda - Apple, peach, carrot, cinnamon, ginger



https://docs.google.com/document/d/1-4k5lbZbyjNhYDrLTDoBVEHdtOuX5QWwtuhoFXQlu9Q/edit?usp=sharing
https://drive.google.com/file/d/1FN1-12Dj9Q8rKMHxRaBDw2JmIxPtlJCZ/view?usp=sharing
https://drive.google.com/file/d/1sX5Zc5PgJGT6-Ye27IVk9seu4k0qBVIH/view?usp=sharing
https://docs.google.com/document/d/152ywm6N9fXJ6woiciJ6u3EcpKMUy8XvB5cPiQGViJz0/edit?usp=sharing
https://drive.google.com/file/d/1xWdrvw-lr9VIpiLQp9dJ0kFHaU22x8fV/view?usp=sharing
https://drive.google.com/file/d/1MesAx6-Xz1NChllOhCVuB61zNaFrvP4e/view?usp=sharing
https://docs.google.com/document/d/1cBLJj4kKZOjMU6BsnADmZrksY1-TMMjx1N21Si0TN7g/edit?usp=sharing

Prepare carrot at the start: Bl I can prepare a carrot for eating

B Year 1 Lesson 10 SMELL - Where Does Flavour Happen - PowerPoint.pdf
B Year 1 Lesson 10 SMELL - Where Does Flavour Happen_ - Lesson Plan.pdf

B smell vocab week 4

13 I can taste a spoonful of a new food
Asda - Pineapple (very sweet), blueberries (sweet), apple (medium sweet depending on
the
variety), lemon (sour).
B Year 1 Lesson 11 TASTE - How Sweet - PowerPoint.pdf
B Year 1 Lesson 11 TASTE - How Sweet is the Fruit_ - Lesson Plan.pdf
El Taste vocab week 5
& To learn to identify and prepare a range of fruit - Fruit Plate (or make the fruit plate
with the fruit they liked at the start of the lesson)
14 I can follow a simple recipe with pictures
Asda - Bread plus fillings such as tomatoes, cucumber, rocket, houmous, gherkins,
olives, herbs, adaptable
B Year 1 Lesson 12 DESIGN - Design a Sandwich - Lesson Plan.pdf
B Year 1 Lesson 12 ALL SENSES - Design a Sandwich - PowerPoint.pdf
[l Week 5 Tasted sandwich visual.docx
El All the senses week 5
15 I can identify common fruit

I know where food comes from
T can peel
Asda - 4 types of apple,Cox, Pink lady, Granny smith, Braeburn



https://docs.google.com/document/d/1GAJGtld2-fEY1-UF_SwMknqUsNCSwNj5G_MUwtDWypU/edit?usp=sharing
https://drive.google.com/file/d/1vMn9MzZOuZGQfM-ML4xF3_AImMSv08as/view?usp=sharing
https://drive.google.com/file/d/1R6mV8svozIJgSQnnqm6ZFQA30P6JOlW4/view?usp=sharing
https://docs.google.com/document/d/1L977xrOE9T-7awulnOFQwlj981C-pr-sXzMayTLb9yk/edit?usp=sharing
https://drive.google.com/file/d/13o2KPdjB59xn8v54Ga8_jzgaX9ik7SwR/view?usp=sharing
https://drive.google.com/file/d/10iG-vW3iaSOV1lunXejPNdoa1cHeM8c8/view?usp=sharing
https://docs.google.com/document/d/1LdiZmQ16Tgyu9YoSXgqcbS2XtKh-7pCevwrm8xzUPs4/edit?usp=sharing
https://docs.google.com/document/d/14TCJnhFcLi29XKx4y-f4tbewPbSK5R4pQ4C9lZLQyEc/edit?usp=sharing
https://drive.google.com/file/d/12e5KeSmG9Dg6wBnm2QW3kF_gS-HR5WpR/view?usp=sharing
https://drive.google.com/file/d/1NOn-YsJ8az2iut4C9-SJF3R6FaqfE0jV/view?usp=sharing
https://docs.google.com/document/d/12WhHos4w-c40E4Dxm4pEShgUsz_zWZ8R/edit?usp=sharing&ouid=101979528950144270528&rtpof=true&sd=true
https://docs.google.com/document/d/1mPbFeUD-VelRYGI4oSHpEX-_Ow27udmKn575I4CdrgY/edit?usp=sharing

Year 2 Lesson 1 SEE - Apples of Many Colours - Lesson Plan.pdf
2 1 - - i

After the PowerPoint and trying the prepared apple give pupils an opportunity to prepare
their own favourite apple:

Preparing an apple visual - I can peel

There may be apple still on the trees in school - please check beforehand or at least school
the pupils the apple trees.

16

I can identify less common vegetables and know where they come from.
Week 10 folder link

Asda: Savoy, Brassica, Red, Cabbage

Extension: You could make this as a class if you have time

https://docs.google.com/document/d/1ed6aKCCILOMHL46rQVelR3zqtpfYUKF Tsci2HIhvG
edi

17

I can identify common fruits and know where they come from.
Asda: Oranges, Lemons, Limes , Clementines, Grapefruit
eek 9 folder link

Mocktail Creations:
Using a juicer or squeezing the by hand try making different drinks with sparkling mineral
water or tap water also adding different pieces of fruit.

We are encouraging children to drink less (or no) sugary drinks therefore this is a
healthier way to do this.

18

I can try a variety of unfamiliar foods
Asda: Tomato, Sugarsnap peas, Radish, Mint, Basil
Week 10 folder



https://drive.google.com/file/d/1rrj9zj7DzD5RCVpoTGsPXWOm73Pz4m8p/view?usp=drivesdk
https://drive.google.com/file/d/11G1nO2YL85Ga4J3fXP8rzL-Z1gc1B5RM/view?usp=drivesdk
https://docs.google.com/document/d/11-eCVZweniTY3o5IlKvnl6YnOA5NcSxnvbKN8Ykx5i4/edit
https://drive.google.com/drive/folders/1-9MqG0Ls0z9sbs2rDrl6FOkOKtZ1IMRO
https://docs.google.com/document/d/1ed6aKCCIL0MHL46rQVe1R3zqtpfYUkFTsci2HIhvGNE/edit
https://docs.google.com/document/d/1ed6aKCCIL0MHL46rQVe1R3zqtpfYUkFTsci2HIhvGNE/edit
https://drive.google.com/drive/folders/1-EMJMWeWVpmTPuEf0y3gUcAlHHIRbilx
https://docs.google.com/document/d/12fwHEpr5d9r6VuB3xjYk52eAg54qGM8it8uZmhwFLCo/edit
https://docs.google.com/document/d/12fwHEpr5d9r6VuB3xjYk52eAg54qGM8it8uZmhwFLCo/edit
https://drive.google.com/drive/folders/1-Ek4hWtw4alB-XgJlcxmI4w-VJVgXLAQ

Encourage pupils to try the different vegetables and herbs - explore the school garden and
look at where these grow.

19 I can use a knife to cut into random sizes - (Seesaw video of pupils cutting fruit with
a safety knife initially HOH)
Model Fruit Plate visual
Pupils work with adult together to follow visual

20 I can use a knife to cut into random sizes - (Seesaw video of pupils cutting fruit
with a safety knife, if safe less physical support than last week)
Model:Strawberry Visual
Model:Melon Visual
10 blueberries (pupils should wash these - model this)
Add strawberries / melon / blueberries to a bowl and mix into a fruit salad.

21 I can use a peeler (seesaw pupils using a peeler, if support level changes during the lesson
record both = video is better)
Model 1st then pupil:Cucumber Visual
Bring group back fogether
Model 2nd then pupil :Carrot Visual

22 With an adult T can turn on a food processor/blender (Seesaw pupils with support
using the blender - blade should be attached by adult and never left in reach of a
pupil)
B Banana and Melon Smoothie

23 I can use a grater - (seesaw video of pupils grating)
B Grated Carrot and Cucumber Salad

24 I can identify common vegetables



https://docs.google.com/document/d/1HNxfWHQuhPKjrMTbzjog49gxFKcIHDxQiFebMLCGHjU/edit?usp=sharing
https://docs.google.com/document/d/14DfyhaM0DOUckFz31dEuhVvl7XbwmOl3x2oGQtF5aaE/edit?usp=share_link
https://docs.google.com/document/d/1c3bOHfHtehLFrECgbymo_otCHi89cghfQFU9enGS_S4/edit?usp=sharing
https://docs.google.com/document/d/1AoJqsgC2JHhSjTUX-fxrJZCoojtl8tXNoQvzzqVYwss/edit?usp=sharing
https://docs.google.com/document/d/1B5M07n4xEPdewKGpo-jCOsgxO3QR1-hFk8OAbh_XLc0/edit?usp=sharing
https://docs.google.com/document/d/1-4k5lbZbyjNhYDrLTDoBVEHdtOuX5QWwtuhoFXQlu9Q/edit?usp=sharing
https://docs.google.com/document/d/1GAJGtld2-fEY1-UF_SwMknqUsNCSwNj5G_MUwtDWypU/edit?usp=sharing

I can use a knife to cut into random sizes/ I can follow simple instructions

Pepper visual / E Broad Beans - I can identify and prepare a range of vegetables /

"Podding Peas

|
25 I can use a toaster (seesaw pupils putting bread in toaster and pushing down the lever
of the toaster)
E Toast
26 I can turn on a microwave
E Copy of Cheese on Toast
27 I can use a toaster and microwave
El Beans or Spagetti on Toast (no butter)
28 (4 I can identify common fruits
k I can identify different fruit trees that we have in school
weeks T know that strawberries grow from a strawberry plant (nurture your own plants and harvest the strawberries)
plus a T can identify rhubarb and harvest from the ground (pips pick your own)
pick your I can identify common vegetables
tri ) T can identify cress, plant the cress seed, care for it and harvest it.
own 1rip I can identify peas and know that these grow on a plant inside a pod
#
T can identify potatoes and know that these grow in the soil
T can identify carrots and know that these grow in the soil, care for it and harvest it.
Scheme A - British summer fruits
29,30 I can identify common meats in cooked form
Ham - from a pig
(1 or2 Chicken slices - from a chicken
lessons) | Jerky (beef) - from a cow
Hot dog - from a pig
Scheme A common protiens - meats
31 32 33 Food Identification / Food Preparation / Food Tolerance and Safety and Hygiene (TasteEd Yr 3).
! I can taste different foods and tell you my opinion
.34,35. T can smell different food and tell you my opinion

(5 week)

T always remember to wash my hands before preparing food



https://docs.google.com/document/d/1fzFhyq_xIFLmFaSSM5Un0r0WdDN6Go7o2Qmfk7pbRG0/edit?usp=sharing
https://docs.google.com/document/d/1DfjN1wXT8dULer5bA_PeL1HsfaBd67b9R6DsiJPgEjM/edit?usp=sharing
https://docs.google.com/document/d/15v1TMrer0VRSoOn9aJKnWOVW7qmMPHYq5XX5vv77zfM/edit?usp=share_link
https://docs.google.com/document/d/1wG_yBhzlkMGS9hm-e96HHU-yD18bLz0SNpa00mrYgx0/edit?usp=sharing
https://docs.google.com/presentation/d/14PJDMbATbFK0pB2-upDgqNXerHevqMoGWinoUKIhZvY/edit?usp=sharing
https://docs.google.com/presentation/d/1M2nkYO305me8Qv04SK9ibNHNUJO5bN45AymmZzX95Mw/edit?usp=sharing
https://docs.google.com/document/d/10ASk9MemZWalhJDId2mmnunOwK7b5pWPSvHVxbOm5xg/edit?usp=sharing

T can wipe a surface so it is clean

I can name different fruits

I know where different fruits come from

I can name different vegetables

T know where different vegetables come from

T can use a peeler

I can use a grater

T can use a knife to cut into random sizes
Scheme A - Fruit and Vegetables & Senses

36,37,38 | Measuring for cooking / Identifying carbohydrates (1,2)
39 40 I can taste different foods and tell you my opinion
TS T I can smell different food and tell you my opinion

41. T always remember to wash my hands before preparing food
6 T can wipe a surface so it is clean
Weeks)

I can name different carbohydrates
T know where different carbohydrates come from/grow
Explore using measuring cups and spoons
T can mix to combine ingredients
I can mash foods
T can knead dough
Scheme A - Carbohydrates

42 Meal week 1 - E Beans or Spagetti on Toast (no butter}
& Grated Carrot and Cucumber Salad& E Banana and Melon Smoothie

43 Meal week 2 - E Cheese on Toast & E T can prepare a carrot for eating
B Cutting cucumber & Fruit either
E Fruit Plate - To learn to identify and prepare a range of fruit - Apple / Grapes / S

Move onto scheme B when this scheme is complete and achieved by pupils.



https://docs.google.com/presentation/d/1GmPV_uINM3z-gmf87QD7CiYKj2cREbvKXOtB0GEbOOo/edit?usp=sharing
https://docs.google.com/presentation/d/1W0U2zeGhOw3fwz1DiFvd9yRjMhVZn6a2q6VkqYybTOQ/edit?usp=sharing
https://docs.google.com/document/d/1wG_yBhzlkMGS9hm-e96HHU-yD18bLz0SNpa00mrYgx0/edit?usp=sharing
https://docs.google.com/document/d/14DfyhaM0DOUckFz31dEuhVvl7XbwmOl3x2oGQtF5aaE/edit?usp=share_link
https://docs.google.com/document/d/1HNxfWHQuhPKjrMTbzjog49gxFKcIHDxQiFebMLCGHjU/edit?usp=sharing
https://docs.google.com/document/d/15v1TMrer0VRSoOn9aJKnWOVW7qmMPHYq5XX5vv77zfM/edit?usp=share_link
https://docs.google.com/document/d/1GAJGtld2-fEY1-UF_SwMknqUsNCSwNj5G_MUwtDWypU/edit?usp=sharing
https://docs.google.com/document/d/1-4k5lbZbyjNhYDrLTDoBVEHdtOuX5QWwtuhoFXQlu9Q/edit?usp=sharing
https://docs.google.com/document/d/1c3bOHfHtehLFrECgbymo_otCHi89cghfQFU9enGS_S4/edit?usp=sharing

