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	DT Unit: 
Cooking and nutrition: Developing a recipe


	Lesson 1
From farm to fork


	Lesson 2
Different choices
 
	Lesson 3
Nutritional value

	Lesson 4
Preparing ingredients

	Lesson 5
Designing labels

	Lesson 6
Making bolognese


	
Lesson Content
	Creating an informative visual outlining the production of beef products
	Changing ingredients to create a healthy bolognese recipe 
	Evaluating the nutritional content of ingredients and making choices based on this
	Practising relevant food preparation skills for a recipe.
	Designing and making a jar label.
	Making an adapted recipe

	
Substantive Knowledge


	To know how ingredients are reared and processed. 
	To know how to make adaptations to design a recipe. 
	To know how to evaluate nutritional content. 
	To know the skills needed  to prepare food.
	To know how to design a product label.
	To know how to follow and make an adapted recipe.

	Disciplinary Knowledge


	To identify the ingredients in spaghetti bolognese. 
To create an informative poster.
To explain the journey of beef from farm to table.
	To compare two bolognese sauces.
To research unique ingredients in different bolognese recipes.
To plan an adaptation of a basic bolognese recipe.
	To use a nutrition calculator. 
To compare nutritional values. 
To make ingredient choices based on nutritional values.
To modify a recipe to contain different ingredient choices.
	To cut resistant foods like onion safely and accurately.

To understand the safety aspects of working with hot food.

To explain how to avoid cross-contamination. 
	To measure and cut to fit specific dimensions.

To design a label thinking about colours, ingredients and contents of the jar.

To evaluate a design against criteria.
	To use a recipe to gather the correct quantities of ingredients.
To select the right equipment for each preparation technique.
To make a video to explain a recipe.
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	abbatoir

beef

farm 

ingredients

process










Paired discussion – To list the ingredients they think are in a dish of spaghetti bolognese.
	adaptation

enhance

ingredients

preference 











Presentation: Fact Tennis – How does beef get from the farm to our plates? Take it in turns with your partner.
	adaptation

evaluate

justify

nutrient 

nutritional value









Presentation: Range of answers – Paired discussion of which ingredients are suitable for spaghetti bolognese.
	cook

cut

cross-contamination

equipment 

grate

hygiene 

measure 

press 

safety

Presentation: Expand and add detail to – Recipes can be changed and a balanced diet is good.
	brand 

theme

design

label











Presentation: Explain the answer – ‘Using different coloured chopping boards is important in cooking.’ Why? Allow time for paired discussion.
	balanced

cross-contamination

ingredients

measure

nutrition

recipe







Presentation: Noughts and crosses – Working in pairs, write the following words on your grid – mix up the order. To score, they must use a word in a sentence – such as ‘Beef is reared on a farm.’

	
Prior Knowledge

	What prior knowledge will help the pupils to be successful in this unit?

Pupils should know: 

· There are different techniques to prepare food.
· Healthy food forms part of a balanced diet.
· Hygiene is important when working with food.
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