Cookm\d/and;Nuh\ibiom

As part of their work, with food, pup&l&s}wuldbej
nuh\hmandzhmlﬂ\g/ Ir\shllmg/azlo‘veofl
oookmgzuwpx.Lpd&deolsoopena;door\ one/o;l
meghowtocoobwwomabh}askdbﬂwt
o%]lor\dabbg/ond,well& now and, irv later life.

Pupil&shmﬂd,b&’faug}\bbm
K&(}/Stag,eOna—
- Use the basic principles o} o healthy and, varied, diet
topx\epomdbshe&.
- Understand, where food, comes fromu
KwStag,eTwo—

and, varied diet.
- Pr\epamand;cook/a;vax\i@o{lpmdominafﬁlg
samouny dishes using o range of cooking technigues.
- Understand seasonality and, knows where and how a

€

DT - COOKERY AND NUTRITION
CURRICULUM



Stripy Salad Pots I
Bagel, Bruschetta, 2
Simple Spring Rolls 2
T e < 2
SENUMIMY SCONES: vt 3
TS e A [,
Potato- ands Rk CUNN s L
Bacony Bean and Herbs SAlads. .o, [,
SWEED &L SOUN COMOLSL.1rrrssosesesssssss st 5
Roman, Flatbread, I
Hob Cross Buns, I
Connv Cheese Balls I
Salata I
Lemon Cupcakes |
Bee), Stew & Dumplings: |
Vickorian Teas Cakes I
Homemade burger: |
POUAEO SOUAG ettt I

Squueno'mg/
Year |: Assemble ingredients to prepare food, using simple
YWZZP@OMM%OI@WMM,WW
)’ean3:FoUowamedp&u51ng;appx0pﬂot@uhm&l&and;
mmsuﬂng;skiﬂ&topx\epw\ea/sauoupyz!@ood
YWL:FoUowamedpe,using/opp»opNai&uwwd&and/
ord@topx\epax\e!bod
Year 3: As designers, scale up or down as recipe; having
Year 6: As designers, create and, refine recipes that
dermnstr\ate@r\ang,eo{lbakugand/wolwmgted\mqpes
evidencing a range of independent; cooking skills of a



Useful, Links
Food - o at of Uje recpes

The History cookbook history cookbook
BBC Jood healthiy kids recipes

Change Jor- Uife recipes

British, Nutrition Foundation
Food, irv schools

National Curriculumy Cookmg& Nutrition
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Desig,n/& Tedinoio%
Cooker\g/mdNui'nhom

Stripy Salad Pots and/or Bagel
Bruschetta.

Simple Spring rolls

e

s
=2

-
b

O

=

- -

Plant salad (coleslaw) Scrummy Scones
—-ﬁ - 4
Bacon, bean and herb salad
and side.
~
N .
-ﬁg
Roman carrots in sweet and sour
sauce served with ancient Roman Hot Cross Buns
flat bread.
‘: e o o
e ’
Corn Cheese balls & Salata (Salad) St George's Day Cupcakes

@I

Beef Stew & Dumplings followed by
Victorian Tea Cakes.

Plan and prepare for an end of Year 6
Summer BBQ.



https://www.foodafactoflife.org.uk/recipes/
http://cookit.e2bn.org/historycookbook/
https://www.bbcgoodfood.com/recipes/collection/healthy-kids
https://www.nhs.uk/change4life/food-facts/sugar/sugar-swaps-for-kids
https://www.nhs.uk/change4life/recipes
https://www.nutrition.org.uk/foodinschools/teachercentre/resources.html
https://www.gov.uk/government/publications/national-curriculum-in-england-design-and-technology-programmes-of-study/national-curriculum-in-england-design-and-technology-programmes-of-study#cooking-and-nutrition

30g Cheddar cheese

| small carrot

/2 r*edpepper\,d.eseed.ed;

2 w lettuce learmes
Lw|5mbspoon&sweeic,om

. Grate the cheese.
2. Top,toxlz,peel/andfgrobeﬂ\ecan‘oh
3. Snip the pepper into- strips and, thery into- small

(serves )

Method,
. Chop the potatoes irv hall and, place into the,
howls

2. Chop the herbs and, spring onions and, add,
these to the bowl.
3. Stir v the mayonnaise.

Top Tips

»  More vegetables carn be added; e.g. canned,
sweel corny or peas, peppers.

o Meab or other ingredients can also be added,
exg. hamy cooked, chicken or hard-boiled eggs
carv be added to- the salads

. Tod\angeﬂ\eﬂwouno}’d\esalodonubﬂw
U and: add, different; herbs, exg. mink or
corlander.
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}%OﬁuﬁﬂadﬁxBUPQEP

LOngleonbeqflmm;oej
| red, oniory

| small egg

Black: pepper

Floun}ondu/stmg,
(Makes 8 burgers)

Method,
. Peel and, finely, dice
2. Mux the minced bex
black

pepper
3. Dwide minture into- 8 balls. Dust hands i flour

and;ﬂatbemeadvbalbmtoo;

burger shape,
Thoroughly wash, and, dry hands after touching

cooked, - about 5 minutes each side. Ensure no

L.. Cook on the

pxnkmbnermm

Ser\v&

Top Tips

herbs to the meat miocbures
o Use lamb, pork or turkey mince for a
e Serve the
 Shape into balls and, serve with o richy
tomato- sauce onv pasta
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U\/a;buruwiﬂmlot&o{lsalad;.

Method,

~No

B W

2 tomatoes -

2-3 basil leares
|sp1\'umg/oniom

% ball of low-fab moggarella
or grated, cheddar

| o ganlic clove
(Serves 2 children)

Pr\eheatﬂmeovmtoWOCO{\ga&mnk,L
Using the, clame grip~ chop up the tomatoes

Put the tomatoes into- the mircing bowd.
Teanﬂwbo&bleawe&}mdgond/odd;toﬂwnw
bowd

Stir all the i ‘

Slice the bagel, into-
quarter throughy the, middle.
Lay the pieces of bagel orv a baking tray, crush
side dowwru

Bake inv the oveny Jor 5-8 minutes untils slightly,
browrv ands cni

, and then halue each,

. Allow to cools

Peel, the ganlic close and rubs it 2 or 3 times over

bagels



LOg/ beanspxm.lt&
25

peds
|x|5mLspoorvogstsr\sauw
éﬁbmm

1Y

(Mokes L. spring rolls)

Method,

o N wNT

Preheat the omven to 200°C or gas mark, 6.
TopMpe&ar@gmteﬂwwvot

Snip the spring onions irv the miscing, bowd.
Add/’drwbeanspboui& pea&andogsbensaup&
Mwoﬂwmgpedth&

HGMHWPOWMGMWON@MWW@@
tirres
Spoorv a lithle vegetable misture along the top

Fold ouver twice.

. Fold irv the tweo-

Place orv the baki

. Brushy withy o/ little ol
. Bak@}oh|5mi’,e&untlbgoldm

oy blend lour mi cugor o
Knead, together. I sticky, add more flour:

Roll, into- balls and, then press gently, with, o Jorks
Put orv @ baking tray, and bake inv @/ pre-heated,
oveny ab (IBOC or gas mark L) for 20 minutes.

Remove/ﬂwwokie&}r\omﬂwovemand/leawto
cools  Then enjoy!
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Bg,e?fl SJEE)\N" & Dumplmgs Plant Salad,

Bring the parv to- the boil so- the lour thickens the stew miscing
Reduce the heat, cover and, simmenr Jor 30-L.0 minutes. Add, the: mayonnaise: and yogurt to- the, other

For cheaper cuts need; to- simmer longer; mgred.kmi& and, miso togﬁﬂ’lfw

§3’tbfsp/seosoned/}low* %r\ed; |
2 onions For the Dumplings: = .|2X 2
‘ - <,
2L carrols 00g self-roising S | 5 5ml spoon of Low fab
parsnips .
- 50g shredded suet Mmagonnalse .
Method | pink beep stock | Y et | x 5ml spoory of plain
alittle water M
l Seawvmﬂmwiﬂwsalbw\dpeppa\ | R the, the,
2. Toss the diced beef i the flour. (¥ ou can miss this step . Remove the core from |
and/bx\owmﬂwnwobvwﬂvnoﬂoubbubw{ﬁmwhedsw 2. Swmwmmmmm
3. Brown the bee} inv o deep pan 3. Topand;fml;thecamot,ﬂwmpedandgpot&
L. So#ﬂpth@m L. Cubﬂwcday@mgﬂmg&andﬂwwponmm
5. Add the stock and stir well srmll/pbex;e&
6. Peel & chop the carrots and parsnips. Add them S. Place the cabbage, carrot and celery into the
7. bowds
8.

O
o

0. Add: the lowr, salb and sueb info- o dishy TopT

I. Add/ﬂwd\oppedpabsiegu}gou:musm@aw Wash all the bF}Of‘@

12. Add@liiﬂ@mmta\,@fablf/spomobwmwunm N IW#WWWWM

5. oo vt L8 o e i

) -6 enven pleces .

L. 20 minutes before the stew. is ready, remove the lid and %wwwwm

. gduihﬁﬂf@dmpim@ | e Add herbs like chines or :

. dumplings under withy a spoory and, therv re-cover. S with o lunch,
It ts important to- leave the parv comered, or the dumplings ¢ oeve @ Jor o

wont cooks

16 6. AﬁaZOmth}wmehot 5



Preheals the, ouen to 2202C wga&nw%7.
S#Wﬂmnmmthemmngbom
megzgoun}tngﬂ\ﬁp& mbﬂwspneodmboﬂwﬂoubwwb
it resembles fine breaderumbs.

Pour irv the milk a bib ab as time: and, mise th withy the
puldibkni@etomak@a/so}tdmg}u Smwbﬁl&o}lﬂn@
Mk

6. Place the doughs onv o lightly floured, work surface and,

/. Rolexbfh@dDughovpp@s&mebosJﬁapobghmd,uniuL
it s |.5emy thicks

8. Cubt-oub the scones a cutter. No- cutter? Dinvide the
doughs and, press ands shape by handl

4. Place the scones onto the baki , brush, withy o little
milkand/bak@}oMZ—B mxwi:e&unhbg,oldmbrowm

0. Alter baking, place the scones onv a cooling rack

Top Tips

T@somao}ﬂm@semgpedmb&foﬂamﬂx@m

Chooseon@mg;\edmb}rmwea&uwhumpﬂ\batcho}

SCONLS.

g oW

Use 759 of one of these
ingredients
Reduced fat cheese, grated Mustard

Use % x 5ml spoon of these

Sweetcorn Dried mixed herbs

Pepper, finely chopped Chives

land, /2 tsp vanillas estract
|q09/aurpw~poseflour

/2 bspsalb

12O rrvilks

zest + [reshy juice of 2
mediunm lemons

inaz )

buttercreamy & rolls
Method,

. Preheat the oven to- 170, Line [2-count, muffiny parv with,
papehliner\s/.S@tasid&

2. Usmg/o;hand}wld;num}lﬁsdeﬂwa;

paddleotbadmmen:b
beat the butter & sugar together onv medium-high speed; irv
a bowd, until creamed. S dowrv the sides and,
bottom, o the bowls Add, eggs and, vanillas Beat until

ing & combined.

3. Im@medwmbowhfos&togeﬂ\enﬂwﬂounbakingpowdﬂ\

&sathLowbg/addzﬂwdﬂg to the wet
w3add1hon&beoiing/omlowspeedaﬁa\eodv

oddmmbbwﬂwnulthmgest&lexmmebw
speed, until just combined: Do- not osermise this batter ab
any poink

L. Spoorvbatter evenly into 12 liners, Jilling them
aboub2/3(ﬁulh Bake}onoboub@ ZZMUR&RWM

5. Frost cooled, Wtﬂwa/hﬂ‘levamll@buﬂ:er\creﬂm
Add;StGeorg@'s/deco{\ahorwu&ngmolLoui}!londanh


https://sallysbakingaddiction.com/2017/05/14/vanilla-buttercream/
https://sallysbakingaddiction.com/room-temperature-butter/

I

A 3 Tomatoes
2 Baby cucumber
| simeeet, Oniory
% cup of freshly chopped
.
' 3tb5p|.emorv'wwe’
| Method,
Method,
l Wamﬂwewﬂb(aﬂwwwwucepamwmwowame)
l PeeLand;d\op/alLveg,efubles/ 2. Slﬁtﬂwﬂmnand/baking/powdﬂ\uﬁo@bowhstmw
2. Combine all, vegetables well: and, toss . the
3. Pourthe lemon juice and sprinkle salt according to 3. Add the yogurt, ol and warm milk.
your taste. L. M into o soft
L. Now, toss agairy and pub irv refrigerator for arv hour. S. Knead for 10 mirutes.
5. Garnish with, coriander and serve. 6. Learne the dough to prove (rise) for around, 30-60
mirutes.
/. Preheat the omen to 250°C or gas mark 8.
T T 8. Placet}wbakuwg/b\agwﬂwovmtowamu
O.Pj LP& 9. Knead the dough, and, diride into- L.
The basis of this R e & and onion bub |O.%<;ub@o&»p&mo}ldoughu¢oafeons}wp@
you couldl try adding o vaniely of difperent ingredients to I Cook the naans on the heated tray for 3-L minutes,
pind your- perject’ Salata antil puffed up and brown
- Sweetcorn :
Bl peppers Top T
- FWW@W To make them extras specialy brush the naans withs

@W-MWWWW&M@Ww

14 7



S |tb5prapeeeed/0tl,
2 small chickery breasts
(approx. 250g)

| oniony (appros 150g)

powder
[-00g carv chopped, tomatoes
50ml water

Makes [.-6 small

Method,
} Pr\epax‘e/ﬂ'w ngx\edwmhs/

. uibt}wd'uckenmtosrmﬂszm
o peel and slice the oniony
+ deseed and grate the cucumber;
. d\op/ﬂwmmb.
2. Cook the potatoes inv boiling, water for 10
miruttes, drairu
3. Mearwhile, heat the ol iy o frying pary and, fry,
the chickery and; oniorv for S minutes until
be\ownedAAdd/ﬂwwwpowd@and/wok;}oﬂ
L. Sh:\w’d'\e’tomoi'oe&and;50ml;wai'@ comver ands
gﬂ\ﬂg!@on5mmute&5hnuwﬂﬁecooked;
potatoes and, cooks for a further 5 minutes.
OpiionaL gowcould;mokea/Rmt@dip’toaccomW
the curry,

Ingredients
| big potato bolled & crushed,
Zfbsp&tlnned;swe@tcom
2 thsps green pepper
Coniander learres
%uipmo%axdladw@se
2 thep comlour (/tb’sp’&)cwﬂ“m
2 thep Maida Flour (can ;EZPB&W
% Solb—omdmg,tota&be
Method
| Pub alls ingredients inv o bowds exccept refined, flour
and miso wells
2. Apply ol orv hands.
3. Take a small ' o{lﬂwmwhueand;gxmetb

the shape of the ball. Do the same Jor remaining
muocbures

Nowtakenq!@ined/ﬂounand/watﬂ\tomakbalm

pasbeo{lth

ond/spx\eadt}wbneaduumb&

Put irv refrigerator for 30 minutes.

Put irv hot ol (adult) and, fry until it became
brown,

Take oub iy o dishy and, serve withy ketchup/salad.

13



Ho-t Cms& Bun&

w o

AR

~o

12

1
50 buﬂ;evovsoﬁtbakmgzspx\ead

. |50mLseershmnﬂd/
4 .“- Ztspspoom!lastacb@m}ostm
. gﬁazst(or\|sad@)
LOngsb'mgzﬂoun |509/um\anbs
|Ongmi/x,edJ

|bspnr1woed/sp1w p@eb
% tep cinnamony 2699&
% nutmegy
759190%0@5@\5&4130{\

Mlmt?w}at& WW@W&WM%MW
melted.

S%t}wﬂow\,soli}w\d/ MQboMHmwdﬂwgm
Add the currants & p@d/andshhtoemsumﬂwgamwdbooobed,
therv add, the . Beal the

Stir iru the liquich and: beater, eggs to the dry ingredients to- form,

o}

Tur onto @ &knmd}on6—8mnui‘muni‘ib
smooth & mWsWUndeid@mon&shap@mfo
buns.

Tomcdwu“ossex& mﬂwmw&v@%ﬂrpb\%
o}pashgonpxp@ommmu&n@@po&i@mad@}mmz
until double

Coner the buns and leare to rise v o warnm
v sige - about | hour therv bake i v hot omeny, 200C/gas 6 for [5-
Zomwt@s/unhbg,olduvbroku

Whilst the buns are mdbﬂwsugan&mier\wlﬁbﬂw
WWW&WWWWW
Turrvoubontoa/coowwgmad@& bxushﬂwbwww&ﬁmazsugw\/mber\
Syrup.

Bacon, Bean & Herb
Salad  Tederts

2. Top and tail the grex
saucepary of boiling warer for -2 munutes;, UnT Just
tendenr:

Drairv the beans and set aside to coold
Drairv the canned miced, beans and lentils.
Prepare the tomatoes and, herbs:

. ﬁmehé/d\opﬂ'wwndmed;tomatoe&

. c}wpﬂwpar\slegddhmnband/dwe&
6. Mux the bacon, green beans, mixed beans, lentils,
7. Plawohmeo&[amwawwndned/tomato

pleces into a jar withy o lid ands shake wells
8. Dwggleﬂ\ednes&ngzover\ﬂwsalad/ond/sex\v&

g w



l\/\et)nod thsp of water

10

Wash, peel and, slice the carrots, put them into- @ saucepan
and, cosmer with, waker.  Put the lid, onv and turny onto av

Put ol irv o small, pany and, gently heaty adds cumiry and,
coriander; bubble for 2-3 minutes bub do not burru Add,
dissolrved.

mincture to-the boils Bolls it Jor 2-3 minutes stirring
conbinuously. Turn the heat to- lows and, add, the Jish, sauce.
Add;wnmt&and;d\oppedpwslegond;mmwelh Br\'ng/
gently to- the boil

Pour sauce minture oser the carrots and the cooking water.
Mwoﬂwcorwﬂounand;water\boa;smooﬂ\:pasteand;add;bo

Ingmdimbs
500 g flour (L-00 g all
and 100 white)

purpose
|bspbakm9/soda;

| salt
L.tbspzmdted:lw‘d:
125-150 mb warm water

Method,
Put the flours haking, soda and salt v a bowls

Fowon

Pour the lard, and, a/ bity of, water.

Gradually add, water until yow geb as thick: doughu
Kneod/lb!lonz-3 miruttes until smooths Place b v
a bowd, and, cover withy o towels Lei/stand/!lof\:io
minutes.

Roll; outs very, thinly. Cut out circles withy a

dmnwi)er\o!lzommeh\e& Bakeomboﬂws&dwojl
a Teflorn pany without oil.



