Year 5 Spring 1 2024-25 DT - Eat the Seasons

Session 1 Session 2 Session 3 Session 4 Session 5

LQ: What fruits and |LQ: What are the LQ: What is your LQ: What are the LQ: How did you

vegetables are in benefits of eating seasonal soup health and safety create seasonal
season in the UK ? seasonally? design? requirements for soup?
Visitor workshop cooking?

Farm to Fork

Key Vocabulary

Balanced diet- A diet that contains a combination of the correct types and amounts of food.

Boil -To cook food by immersing in a pan of boiling water

Carbon footprint - The total amount of greenhouse gases released into the atmosphere by an individual or organisation.

Dice- To cut food into small cubes measuring approximately half a centimetre.

Food hygiene- The conditions necessary to ensure food is handled safely to avoid the spread of bacteria.

Grate- To rub food against a grater to create small, shredded pieces.

Import- To bring goods in from another country for sale

Nutritional value The amount of protein, carbohydrate, fat, minerals and vitamins in a food or a meal

Seasonality -The time of year when the harvest or flavour of a type of food is at its best. steam To cook food by heating in the steam
from boiling







