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Rt Overview, Vocabulary and Sticky Knowledge RN

What do I already know ahout Couoking and Nutrition?
In Little Explorers, I leamned...

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 leamned...

Diet means the food and, drink that a person or animal

usual eats.

The five main food groups: carhohydrates, fruits,

vegetahles, protein, dairy and oils and spreads.

I should eat a range of different food groups from each :

food group to- have a halanced diet. illustration.  method  recipe research toptips  unit of
Ingredients means the items in a mixture or recipe. :
anwwwngmta,snip,and/sp’ead,wpmpamfovd&. measurement _beef  diet  storybourd _healthy

hilosophers, I learned K
A U That flavour is how a food, or drink tastes. |
The, of an ingredient in o recipe is | as the Thnbnwngmhm national dishes’ which are recipes
‘quantity’. That ‘processed food: means food that has heen, put through.
Safety wqd/hygmmmqportwwmcookmg ngeima,fmf
The following cooking techniques: sieving, measwring, That it is important to- wash fruit and vegetables hefore eating to
mixing/stirring, cutting out and shaping. remove any dirt and insecticides.
The importance of budgeting while planning ingredients What happens to a certain food before it appears on the
for a recipe. supermarket shelf (farm to fork).
That products often have a target audience.




Food - Come dine with me

Kapo

Primary”

Accompaniment

Something which goes well together with other foeds and drinks.

A bock which contains recipes te make various dishes or foods.

Cross-contamination

Cress-contamination is how bacteria can spread.
It happens when liquid frem raw meats or germs frem wnclean
ohjects touch coocked or ready-to-eat foods.

Items and objects which are needed to complete a task.

Farm

Land or water used to produce crops or raise animals for foed.

How food or drink tastes. (e.g. sour, sweet, bitter, salty)

Imperative verb

Also known as 'bossy verbs' because they tell you what to do.
You put them at the beginning of a command or actien.

(e.g. bake, grill, add, heat).

Ingredients

Items that make wp a mixture e.g. foods that make a recipe.

Method

A way of carrying out a certain process, following a list of
instructions.

Nationality

Belenging to a certain group of peeple in a particular ceountry.

Preparation

The precess of getting ready te make something.

Frocessed

When foods are passed through multiple processes in a factory
toe change or preserve it so it keeps for longer.

ive different food growps a.r‘e.:‘
fﬂu.rbn 'Ljd.m.tesf I P

(The

Fruits and vegetables
Protein
Dair

nE ke

Fnudg h.I.gh. in _fa.t and sugar

Reared

To breed and raise livestock. e.g. cows.

Recipe

A set of instructions for making er preparing a food item or dish.

Target audience

A particular growp er person whe a product is aimed at.

Unit of measurement

The wnit which you use to measure a gquantity. (E..g. litres)

Did you know?

(Hﬂ.Wﬂ.i.L produces about I/3 of all pineapples in the world.

Many countries have traditional
dishes. For example:

known for hot curries,
for the

India is
whilst England is known
fish'n'chips which were historically
served in newspaper.
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Use the sticky knowledge statements as part of your sticky learmning starters each lesson.
is @ healthy mixture of different types of food. (Balanced Diet) (Y1/2)

. The five main food, groups are: carhohydrates, fruits and, vegetables,

(protein) (Y1/2)

is a set of instructions that explain how to make a dish.  (recipe) Y1/2
. The group of people o product is made for is called o . (Target Audience) (Y3/4)
by making small changes by adding or removing ingredients. (Adapted) (Y3/4)
is very important when cooking as things must be kept clean. (Hygiene) (Y3/4)

. Something that goes well together with other food, and drinks is called

accompaniment)

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

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