
 
 
 
 
 
 
 
 
 
 
 
 

Component 3:  Use the basic principles of a healthy and varied 
diet to prepare dishes 
We should know: 
How to plan for creating a meal that uses food from both local 
and offshore sources. How the food grown in different 
countries will get to our supermarkets.   
What we will know after this sequence: 
Pupils will know the importance of food preparation skills such 
as chopping, slicing, dicing, frying and baking. They will recall 
key food hygiene rules such as washing fresh fruit and 
vegetables, not washing meat and washing our hands.  
Vocabulary:  
Chop, dice, slice, cube, wash, hygiene 
How will this feed into my next learning: 
I will evaluate my banquet against success criteria and parent 
feedback. 

Component 4: I will evaluate my banquet against success 
criteria and parent feedback. 
We should know: 
How to plan for creating a meal that uses food from both local 
and offshore sources. How the food grown in different 
countries will get to our supermarkets. Food preparation skills 
such as chopping, slicing, dicing, frying and baking. Food 
hygiene rules such as washing fresh fruit and vegetables, not 
washing meat and washing our hands.  
What we will know after this sequence: 
Pupils know how to evaluate a meal that we have prepared. 
They will be able to describe what went well and how we 
could improve. Pupils will use the correct topical vocabulary to 
evaluate their banquet success.  
Vocabulary:  
Success, improve, reflect, evaluate 

Component 2: generate, develop, model and communicate 
their ideas through talking, drawing, templates, mock-ups. 
We should know: Where food in our supermarkets comes from 
and what a balanced diet is. Pupils will also be able to identify 
healthy and unhealthy food options and explain why.  
What we will know after this sequence: 
Pupils will know how to plan for creating a meal that uses food 
from both local and offshore sources. They will know how the 
food grown in different countries will get to our supermarkets. 
Pupils will be exploring editing and improving our ideas 
through peer and self- evaluation. 
Vocabulary: 
Balanced diet, prepare, plan, menu, course.  
How will this feed into my next learning: Use the basic 
principles of a healthy and varied diet to prepare dishes  

Component 1: To explore where my food comes from  
We should know: 
Where some foods are grown and how they get to the UK. For 
example, bananas, grapes, oranges, carrots, onions. 
What we will know after this sequence: 
Pupils will be know where food in our supermarkets comes 
from and the different types of transport used to these foods 
to the UK.  
Vocabulary:  
Human, physical, feature, climate, temperature, rainfall, 
airmiles. 
How will this feed into my next learning: 
Pupils will use their knowledge of food and where it comes 
from to design a menu/mock up. 

Final Outcome: We are working towards designing our own 
menu for a banquet explaining ingredient sources.  
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