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QUESTION: HOW CAN WE USE THE SEASONALITY OF VEGETABLE
10 CREATE A DELICIOUS DISH?

EATING SEASONALLY

WEEKS LINE THRESHOLD CONCEPT SUBSTANTIVE KNOWLEDGE DISCIPLINARY KNOWLEDGE CURRICULUM ENDPOINT
0f 0f
TEACHING ENQUIRY
| To explain | e Design, make, o Some fruits and vegetahles cannot he e Design with purpose by | When designing and
why food evaluate and, grown in the UK hecause the climate is identifying making, pupils should
comes from improve too cold. opportunities to design. | he taught to:
different o Different foods grow in different
around the there. e use research and
world. . Th@UK has a temperate climate, which develop design
. Somz}ocd&nz@d/hot sunny climates to innovative,
grow, such as bananas and, pineapples. Junctional,
. Cmaﬂw&whutﬁovd,cangmwma, appealing products
sun and roin. pwrpose, aimed at
1 To explain | e Design, make, . Foodthatls,mtported,mm&lo‘ng, e Design with purpose by particulor




of seasonal Some foods are flown or shipped to the
Joods. UK because they cannot be grown here
all year round.
Fruits and vegetables grow in different
seasons in the UK, such as strawberries
in summer and pumpkins in autumn.
Seasonal food is usually fresher hecause
Recipes often use seasonal ingredients,
which are grown at that time of year in
the UK.
Cutting and, | Master DWMWWMwmepare}m Prepare ingredients
Food, bourds. appropriate utensils.
Some foods need preparing hefore Assemble or cook
them safe and easier to eat. temperature of the oven or
Not all foods need preparation, such as hob, if cooking).
Safety rules must be followed when
and safe hefore cooking or eating.
Tasting | Master technigues Focd&growmdﬂerentsaasm& Makepmdua&by,wvrkmg,
ingredients | Food year. carefully selecting
Seasonal foods are foods that grow materials).
natwally at that time of year in the UK. Refine work and technigues
Different fruits and vegetahles have as Work progresses;
Design, make, different flavowrs, such as sweet, sour or continually evaluating

Tasting helps us decide iff we like a food,
and how it could, he used in a dish.
A taste wheel helps describe flavours
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Making @ | e Master technigue Designs are planned hefore food is Prepare ingredients
Food, Design criteria, explain what a dish appropriate utensils.
should include, such as seasonal Measwre ingredients to the
ingredients or certain flavours. nearest gram accuwrately.
Seasonal ingredients can he chosen for Follow a recipe.
a recipe hecause they are fresh and, Assemble or cook
suitable at that time of year. ingredients (controlling the
Mock-ups show what a dish will look temperature of the oven or
like hefore it is made. hob, if cooking).
Designs can be changed and improved
Evaluating | e Design, make, Food can he evaluated by tasting it Prepare ingredients
tarts improve Taste, textwre and appearunce are appropriate utensils.
important when judging o dish. Measwre ingredients to the
and quality, of food. Follow a recipe.
Feedbacbhelp&unpmw,ﬂ{uumd@sign& Assemble or cook
Ident@ng,m'tgm&hdp&d,e&gm temperature of the oven or
understand what worked well. hob, if cooking).




