Catering
Scheme B

T can identify common fruits (1,2,3,4)
I can identify common fruits (1,2,3,4) / I can identify common vegetables (1,2,3,4)

T can prepare different fruits (i.e peel, segment, core)

B Rhubarb pudding recipe

B Strawberry Overnight Oats

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

B Fruit Plate - To learn to identify and prepare a range of fruit - Apple / Grapes / Satsuma

T can identify when a food looks or smells unsafe to eat.
I can identify when a food looks or smells unsafe to eat.
I can prepare different fruits (i.e peel, segment, core)

B Rhubarb pudding recipe

B Strawberry Overnight Oats

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

B Fruit Plate - To learn to identify and prepare a range of fruit - Apple / Grapes / Satsuma

T can identify common vegetables (1,2,3,4)
I can identify common fruits (1,2,3,4) / I can identify common vegetables (1,2,3,4)
I can prepare different vegetables (i.e wash, peel/deseed, slice)

B Microwave vegetables
B Peppers

I always use a knife with safety when transporting and cutting.
Knife safety

I can use a knife to cut into a specific shapes (i.e carrot stick, cubed potatoes)



https://docs.google.com/presentation/d/1tArZBuXUZmb8JeDSfl4tnPMx2OPyB8E1HuyvUoFUWTQ/edit?usp=sharing
https://docs.google.com/document/d/1IkRb5t6dySIx5CTsODT1VQM0aHAnDP-ltTJHb_p1aVg/edit?usp=sharing
https://docs.google.com/document/d/1SpLVrIM94mT0CuNpZkJQHI-1vrKbvtucqeW2lVP_Ttk/edit?usp=sharing
https://docs.google.com/document/d/1kOY3quSZIyJEzXvuk_NBDxrDFjE_1GadC-AHWt9lJgQ/edit?usp=drive_link
https://docs.google.com/document/d/1c3bOHfHtehLFrECgbymo_otCHi89cghfQFU9enGS_S4/edit?usp=sharing
https://docs.google.com/presentation/d/1vxDgkDAEpYD-lpwRMLBk8FrKcqRFbMnup7YnCLllgP8/edit?usp=sharing
https://docs.google.com/document/d/1IkRb5t6dySIx5CTsODT1VQM0aHAnDP-ltTJHb_p1aVg/edit?usp=sharing
https://docs.google.com/document/d/1SpLVrIM94mT0CuNpZkJQHI-1vrKbvtucqeW2lVP_Ttk/edit?usp=sharing
https://docs.google.com/document/d/1kOY3quSZIyJEzXvuk_NBDxrDFjE_1GadC-AHWt9lJgQ/edit?usp=drive_link
https://docs.google.com/document/d/1c3bOHfHtehLFrECgbymo_otCHi89cghfQFU9enGS_S4/edit?usp=sharing
https://docs.google.com/presentation/d/1tArZBuXUZmb8JeDSfl4tnPMx2OPyB8E1HuyvUoFUWTQ/edit?usp=sharing
https://docs.google.com/document/d/1Xz6cj2foeE9TRI9Xfa01QA61lJ3tQFKIuHIwLb26rMI/edit?usp=sharing
https://docs.google.com/document/d/10ASk9MemZWalhJDId2mmnunOwK7b5pWPSvHVxbOm5xg/edit?usp=drive_link
https://docs.google.com/presentation/d/1BoZO2ifGjlEVWyelxeSMiuX0Q7DGmxh4XYdSV-vk6CA/edit?usp=sharing

B Cucumber 4 ways:

T can identify common proteins in cooked form (1,2,3,4)

Protein

T am cautious when using the hob and keep my handles pointing in.

Safety in the kitchen.pptx

T can boil eggs
B Eggs
T can prepare eggs (scrambled)

B Scrambled egg in a mug or B Scrambled eggs

T move around the kitchen in a safe manner.
Safety in the kitchen.pptx
I can boil vegetables

B Cooked carrot

I can identify different carbohydrates (1,2,3,4)
Identifying Carbohydrates (1,2,3,4)
I can use a kettle / I can use a colander to drain hot items

B T can cook rice
B Cooking Wholemeal Pasta

I can identify different carbohydrates (1,2,3,4)
Identifying Carbohydrates (1,2,3,4)
I can use measuring cups and spoons

B Flatbread Pizza



https://docs.google.com/document/d/1jdTfWB5igWV-hSkzUnPT0XJqRaSspOKMWFa8jxZ8XBE/edit?usp=drive_link
https://docs.google.com/presentation/d/1oczURbpKMTqImDWnu8m0TAR8mvGNWpuXgB97Z6Mw-xQ/edit?usp=sharing
https://docs.google.com/presentation/d/1-5_t2Bmjwn3ecFELc68uWHeMIiKs9wgU/edit?usp=sharing&ouid=101979528950144270528&rtpof=true&sd=true
https://docs.google.com/document/d/1lybKsNgU7JlOKX-_s8sq3uuG6ytbGpdC-SOk8o3GNFA/edit?usp=sharing
https://docs.google.com/document/d/10xN3MKph8vO0oL_DcqfSjjTnoKVsvPhMTHknN_0W-k0/edit?usp=drive_link
https://docs.google.com/document/d/1AckYGGeMza54vw_hdSES3wi6MGtuuzWzLITkuwC_Ofw/edit?usp=sharing
https://docs.google.com/presentation/d/1-5_t2Bmjwn3ecFELc68uWHeMIiKs9wgU/edit?usp=sharing&ouid=101979528950144270528&rtpof=true&sd=true
https://docs.google.com/document/d/1zhfIpXXe03H6_TlbFFbm1y1BmBHxBnvjLLgAb0nkgrM/edit?usp=sharing
https://docs.google.com/presentation/d/1f7b12qPkKBNZ7iWoNZtDubrOC5CE63aiIhl-5j66x-c/edit?usp=sharing
https://docs.google.com/document/d/11jJbM2R-A72bDPFD3YD9UgrRd_Wgfjx79TvLQ-GrYbM/edit?usp=drive_link
https://docs.google.com/document/d/1VUT9rOyPx9pIwQMXNaI7sNods5aEF_TjbrlE-J4E5DM/edit?usp=drive_link
https://docs.google.com/presentation/d/1f7b12qPkKBNZ7iWoNZtDubrOC5CE63aiIhl-5j66x-c/edit?usp=sharing
https://docs.google.com/document/d/1DoUojZbCWIob3mX7oKB-XOVSa9lRrV3TunGJYwkGstk/edit?usp=drive_link

T can wash up, dry up and put away effectively

I can wash up, dry up and put away effectively (previously learnt to wipe a table)

9 T can identify different carbohydrates (1,2,3,4)
Identifying Carbohydrates (1,2,3,4)
I can use a measuring jug
B Cous Cous - T can use a measuring jug
10 | can identify how much of each food group should go on a plate
Seesaw - photo of pasta on a plate in a portion size matching eatwell plate - pupil trying wholemeal pasta and do they know this
is healthier?
Watch:
© Making better choices with the Eatwell Guide
Healthy Eating Divided Plate Sorting PowerPoint.pptx
Follow powerpoint:
the-eatwell-guide-ppt-711he2.pptx (live.com)
Pupils complete:
B Healthy Eating Divided Plate Sorting Activity.pdf
Cook 2 types of pasta Wholemeal and White after pupils have cooked the pasta show pupils
that % of the plate can be pasta and the better choice is whole meal.
Bl Copy of Pasta
11 | can identify different fats

Seesaw - photo of what food high in fat was identified and what it could be swapped for.

O Foods high in fat, salt and sugar - The Eatwell Guide

Go through the healthy unhealthy on the board then give each child a copy and get them to do this:
B T3-S-311-Healthy-Eating-Checklist_ver_2.pdf

Now pupils have some knowledge of what healthy/unhealthy foods are

Sort foods high in fat, salt and sugar.



https://docs.google.com/presentation/d/1YvwBIa4R0gIJBReJY_06DrZtlRR6XR2F9Om1Wl-zlG4/edit?usp=sharing
https://docs.google.com/presentation/d/1f7b12qPkKBNZ7iWoNZtDubrOC5CE63aiIhl-5j66x-c/edit?usp=sharing
https://docs.google.com/document/d/1XqluEcoqAdsdV9il5GGzD1kvmnh-BL_2Wk4UCJaRj98/edit?usp=sharing
https://youtu.be/jagLUAJOLpM?list=PLSXnX8lDffhTq41shvMiA7n9xCVlt7_nN
https://docs.google.com/presentation/d/1iidmV2W6vKw66bjlaFLZNDWfSZEFxm4f/edit?usp=sharing&ouid=101979528950144270528&rtpof=true&sd=true
https://drive.google.com/file/d/15OJIRQxo04p-eE9ahIT4E4LckXvY8-nZ/view?usp=sharing
https://docs.google.com/document/d/1VUT9rOyPx9pIwQMXNaI7sNods5aEF_TjbrlE-J4E5DM/edit?usp=sharing
https://youtu.be/ziszQTSfkIs?list=PLSXnX8lDffhTq41shvMiA7n9xCVlt7_nN
https://drive.google.com/file/d/1lbkZgvvKbHdveW294A4ZvYS5YvVFdr7U/view?usp=sharing
https://view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.foodafactoflife.org.uk%2Fmedia%2F2622%2Fthe-eatwell-guide-ppt-711he2.pptx&wdOrigin=BROWSELINK

I: Model my food diary for yesterday (if you don't have anything unhealthy add it in)
We: B Healthy-Eating-My-Food-Journal complete food diary for themselves

We: look through possible healthy food swaps that could be made and agree swaps children
could make
https://www.nhs.uk/healthier-families/food-facts/healthier-food-swaps/#breakfast

12

T can identify foods and drink high in sugar (1,2,3,4)

Healthy and Unhealthy

| can identify healthy and unhealthy foods

Seesaw - Photo of a healthy breakfast v unhealthy with an appropriate portion.

O Front of pack labeling - The Eatwell Guide

cfe2-p-185-understanding-food-labelling-powerpoint-english_ver_1.ppt

Purchase Porridge, No added sugar or salt muesli, Shredded wholewheat cereal, Bran Flake,

Mini - Multi pack of higher in sugar cereals. Kellogg's Variety Pack Cereal - ASDA

Groceries

Pupils to weigh out the sugar in each type of cereal so pupils can see how much is in each
bowl of 30g - also weigh 30g of the cereal so they can see what it looks like.



https://docs.google.com/document/d/1qTHKgx2FySUyfm6G3uj_Kk12kw5Bypu0jehVc0FZ5xs/edit?usp=sharing
https://docs.google.com/presentation/d/114KzUtCi7AoYlazZvdkMf6eMYKUXlffIxxoRhGePmqA/edit?usp=sharing
https://youtu.be/NFkrHKtUCz4?list=PLSXnX8lDffhTq41shvMiA7n9xCVlt7_nN
https://docs.google.com/presentation/d/1IJVIj5xnUFnqz9vcoCR6iVHDeAqfkapp/edit?usp=sharing&ouid=101979528950144270528&rtpof=true&sd=true
https://www.nhs.uk/healthier-families/food-facts/healthier-food-swaps/#breakfast
https://groceries.asda.com/product/family-cereals/kelloggs-variety-pack-cereal/19145
https://groceries.asda.com/product/family-cereals/kelloggs-variety-pack-cereal/19145

ONTROL WHAT’S IN Your B

_ba * Sucar CONTENT PeR 309 ServiNG © E_C_

X Chocolate cereal v/ Wheat biscuit cereal

X Frosted flakes /' shredded wholegrain cereal
X Honey crunch cereal v/ No-added-sugar muesli
X Croissants V' Porridge

X Cereal bars v Wholemeal toast

 Plain natural yoghurt topped with
chopped fruit

13

T can identify foods and drink high in sugar (1,2,3,4)

Healthy and Unhealthy
| can identify healthy and unhealthy foods and drinks

Seesaw - photo of types of drinks with weighed sugar content demonstrating an awareness that less sugar is better more sugar
is worse.

O Hydration - The Eatwell Guide

Ask pupils to list drinks they have had prior to the lesson so you can find the nutritional
information.

Print this information of f so pupils can weigh out the sugar in each of the drinks - aim for
about 4 drinks per pupil.

Look at the display on the wall and compare and discuss ways to reduce sugar intake but
increase hydration.

Promote drinking WATER wherever possible NOT sugar free drinks.



https://docs.google.com/presentation/d/114KzUtCi7AoYlazZvdkMf6eMYKUXlffIxxoRhGePmqA/edit?usp=sharing
https://youtu.be/gficVLrGhS0?list=PLSXnX8lDffhTq41shvMiA7n9xCVlt7_nN

THINK Berore You DRINK ...

Drink swaps

Aquarter of the sugar kids have every day comes from sugary drinks -
t back by making these easy swaps, and remember to keep
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X Colaand other fizzy drinks v/ Water

X' Juice drinks ' sugar-free drinks g : 14 5 1
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X Milkshakes V' No-added-sugar drinks a4 (0%

s & ) = Y

X Whole milk v Lower-fat milks S UQRR CONTENT

Make a healthier alternative drink - I can identify foods and drink high in sugar (1,2,3,4)

Ci C il'
14
15 I always use a knife with safety when ftransporting and cutting.
[ Knife Safety Presentation.pptx
B Vegetable Tomato Sauce for Pasta
After the sauce is cooked, freeze in freezer bags in preparation for next week.
16
17 I can use a microwave.

B Cooking Wholemeal Pasta + pasta sauce from freezer

I: demonstrate the defrost function by weight on the microwave (each microwave is different so adults will

need to prep how to use each one) to defrost the pasta sauce from last week.

You/ We (depending on level of support previously): Cook the pasta.

I: when the pasta is draining add the defrosted sauce to the hot pasta pan and heat until the sauce is hot and
showing some bubbles (ask pupils to listen to the sound also). When sauce is hot add the drained pasta and

stir together, serve in a bowl with grated cheese (optional).
You/We: Pupils to follow the same steps.



https://docs.google.com/presentation/d/1-POuzYTOfo_Z45sqaN7z2M9JtsRrQy1e/edit?usp=sharing&ouid=101979528950144270528&rtpof=true&sd=true
https://docs.google.com/document/d/1EbnX_1VAp2NUbUzHi4oLGc_h1iX94QwsMw6CGqEsuts/edit?usp=sharing
https://docs.google.com/document/d/1VUT9rOyPx9pIwQMXNaI7sNods5aEF_TjbrlE-J4E5DM/edit?usp=sharing
https://docs.google.com/document/d/12fwHEpr5d9r6VuB3xjYk52eAg54qGM8it8uZmhwFLCo/edit




