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Su.bd.u:t Specific Skills
Learn that there is a mariety of sandwiches (structure and
content)

*  Denvelop an awareness of healthy packed meals

* Recognise and develop basic Jood vocabulary

* To understand the importance of preparing a food area.,
wearing aprons, and personal hygiene.

Prioermn%

e Children should hove some Juwwlzd,g,z nbom}\mlﬂ»gmiuxg

e Children should be aware i’J’mtJZo,od p.roduci‘;s are made o)
different ingredients, thak there is a need Jor a mariety of Joods
in a healthy diet and know some ways to prepare ingredients

Dzsbg.n:

- Discuss the purpose of the sandwiches the children mill be designing, making and
envaluating and who the products will be Jor.

- Checking the criteria relating to healthy eating and a maried diet.

Use annotated sketches and appropriate information and. communication
technology, such as weh-hased recipes, to develop and communicate ideas.

M.ake:

* To consider the main stages in making food hefore preparing sandwiches,
MWWWMWWMWMW

* To demelop a clear sequence for making a sandwich, emphasizing the quality of
the Jinished prodict can be ensured through accurate use of tools and coreful
presentation.

Eaxaluwate:

* Enaluate the final product against the intended purpose and wser, reflecting on

* Consider mwhat others think of the produck when considering how the mork
might be improved.

*  Test their products mith the intended wser and critically evaluate the quality of

Key V.ocabulary

Appearance - how the Jood Looks to the eye.

Texture - how the product Jeels in the mouth.

Sensory evaluation - evaluating ood products in ferms of the taste,
smell, texture and appearance.

Preference test - trying different foods and deciding mhich you Like best.

Processed Jood - ingredients that hawe been changed in some way to
enahble them o he eaten or wsed. in Jood preparation and. cooking.

the design, marulacture, Junchionality and Jitness Jor purpose.




