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Trailblazers Cycle A: Summer 2
Nutrition: Come dine with me? 

Overview, Vocabulary and Sticky Knowledge 

What do I already know about Cooking and Nutrition? 

In Little Explorers, I learned…

• How to design a recipe. 
• How to chop safely. 
• To describe how foods look, feel, smell and taste. 
• That vegetables taste different and are good for us.

In Big Explorers, I learned… 

• Diet means the food and drink that a person or animal 
usual eats. 

• The five main food groups: carbohydrates, fruits, 
vegetables, protein, dairy and oils and spreads. 

• I should eat a range of different food groups from each 
food group to have a balanced diet. 

• Ingredients means the items in a mixture or recipe. 
• How to cut, grate, snip and spread to prepare foods. 

In Philosophers, I learned… 

• The amount of an ingredient in a recipe is known as the 
‘quantity’.

• Safety and hygiene are important when cooking.
• The following cooking techniques: sieving, measuring, 

mixing/stirring, cutting out and shaping.
• The importance of budgeting while planning ingredients 

for a recipe.
• That products often have a target audience.

Key facts I will learn…
That ‘flavour’ is how a food or drink tastes.
That many countries have ‘national dishes’ which are recipes 
associated with that country.
That ‘processed food’ means food that has been put through 
multiple changes in a factory.
That it is important to wash fruit and vegetables before eating to 
remove any dirt and insecticides.
What happens to a certain food before it appears on the 
supermarket shelf (farm to fork).





Cut, join, shape, fix, tools, make, wheel.

Design Brief 

Come Dine with Me! 

You will be researching and 
designing a three-course meal to 

wow your guests! You will be 
putting your culinary skills and 

knowledge to the test to create and 
serve a three-course menu. 

Your come dine with me experience 
must: 

• Use complementary flavours,
• Use a wide variety of food 

groups,
• Have a written recipe to present 

alongside the meal,  
• Have shared information about 

where the food has come from.

Challenge: Can you recreate a national 

dish with your own exciting twist? 



Cut, join, shape, fix, tools, make, wheel.

Mechanism, 

Chassis, Dowel, 

Axle, Axle holder. 

Design, evaluate, equipment, 
diagram

Sticky knowledge 

Use the sticky knowledge statements as part of your sticky learning starters each lesson.  

1. A  ________________ is a healthy mixture of different types of food.   (Balanced Diet) (Y1/2) 

2. The five main food groups are: carbohydrates, fruits and vegetables, _________, dairy, oils and spreads. 

(protein) (Y1/2)  

3. A _____________ is a set of instructions that explain how to make a dish.    (recipe) Y1/2 

4. The group of people a product is made for is called a ______________. (Target Audience)  (Y3/4) 

5. A recipe can be ____________ by making small changes by adding or removing ingredients. (Adapted) (Y3/4) 

6. ________________ is very important when cooking as things must be kept clean. (Hygiene) (Y3/4) 

7. Something that goes well together with other food and drinks is called __________________. (An 

accompaniment) 

8. When foods are passed through multiple processes in a factory to change or preserve it, the food is called 

_________.  (Processed) 

9. _________________ is how bacteria can spread. It happens when liquid from raw meats or germs from 

unclean objects touch cooked meat or foods. (Cross-contamination) 
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