Key Questions: What is a fruit smoothie? Where do our fruit and vegetables come from? What is The
Eatwell Plate?

Previous steps

vocabulary by looking at, feeling,

grate and peel a range of
ingredients, working safely and
hygienically in order to prepare a
fruit salad.

In Year 1, you learnt that all
food comes from plants or
animals. You developed your food

smelling and tasting a range of fruit
and vegetables. You learnt how to

fruit vegetable
smoothie peel
grate chop
texture smell
taste core
hygienically evaluate

Current steps in learning

You will understand that food

has to be farmed, grown or
caught. Your food vocabulary will
develop further as you explore a range
of fruit and vegetables and you will be
able to sort food into the five groups on
The Eatwell Plate. You will learn how to
grate, peel and chop a range of
ingredients safely and hygienically to
create a smoothie.

Design

- Explain what is being made and who it
is for

- Use simple design criteria to help
develop ideas then build on them using
own experiences and knowledge

- Explain how you will make product
suitable for the intended user

Make

- Select from a range of tools and
equipment, explaining your choices

- Follow the rules for safety and hygiene
- Use a range of materials and
components

Evaluate

- Talk about design ideas and what you
are making

- Make simple judgements on your
product based on the criteria

- Suggest improvements that could be
made

Understand where a range of fruit and vegetables come from

Next steps:

In year 3, you will

continue to develop your
food vocabulary. You will
understand that a healthy diet is
made up from a variety of food
and drink. You will understand
that a recipe can be adapted by
adding or substituting
ingredients. You will learn how to
safely grate, peel, chop, mix and
spread a range of ingredients.
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Further information from www.foodafactoflife.org.uk

Describe the purpose and use of a range of utensils

Make a fruit smoothie safely and hygenically and suggest improvements that could be made




