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Skills 

Cook a savoury dish. 

Evaluate food by taste and texture. 

Talk about likes and dislikes. 

Use equipment safely. 

Use hygiene principles when 

cooking 

Cultural capital 
Children see the importance of 

a healthy and varied diet. 

Children can evaluate food by 

taste, texture etc 

Children are exposed to 

possible careers in food and 

growing food. 

Forever Facts 

Can describe a healthy and varied 

diet. 

Know what seasonal food is. 

Know how to be hygienic and safe 

when cooking, washing hands and 

using  equipment safely. 

 
 
 

Exciting Books 

  

 
 

Subject Specific Vocabulary 

Herbs a plant with leaves, seeds or 

flowers that adds flavour to 

food. 

Seasonal means when edible plants are 

ready to eat. 

Edible  something that can be eaten. 

Healthy and 

varied diet 

Is when we eat food from all the 

different food groups. 

Savoury is when a food dish is not sweet. 

Hygiene working in a clean environment. 

 

Our Endpoint 
 

 
 

Create a healthy savoury dish. 

What I have learnt before: 

Bread making and moving posters. 

Building and evaluating a lunchbox. 

Levers and mechanisms. 


