	Subject: DT – Food technology

Year      5                   Term      3
	· Skills Outcome (s): 
· To produce (and innovate) an Indian sweet dish (bharfi) (To Be Changed 2023-2024)

	Focus:
Food Technology
7 hours (approx.) – 2 of which to make.
	Knowledge Outcome (s):
· Understand and apply the principles of nutrition and learn how to cook


	National Curriculum LO:
(Please refer to LO/SC and Knowledge Organiser for this unit, which can be found on the system)
· To understand and apply the principles of a healthy and varied diet.
· To prepare and cook a range of predominantly savoury 
· Cut and shape ingredients using a range of tools
· To use a range of techniques such as peeling, chopping, slicing, grating and mixing.
· To investigate and analyse Indian flavours.
· To adapt a recipe, knowing it may change the appearance, taste, texture and aroma.
· To prepare and cook a dish safely and hygienically, with the use of a heat source.
· To test, critique and evaluate own ideas and products, and the work of others.







	Suggested activities / tasks:
· Look at Indian cuisine –Who has had Indian food – what have they had? Which foods do they predominantly use? Consider in terms of health and nutrition. Complete a quick survey amongst pupils and staff to draw attention to fact that they probably have not tasted an Indian desert – often not served or very limited in Indian restaurants. Why? 
· Look at a recipe for bharfi. Identify skills needed and unknown vocabulary – these will then be explored in lesson(s).
· Skills practise – could be done with playdough or cheap ingredients. Use a wider range of kitchen implements including graters and peelers. Cut evenly sized ingredients.
· Investigate flavours commonly associated with Indian deserts (e.g. carrots, raisins, condensed milk, almonds, pistachio, cardamom, rose water, coconut, mango etc) – which are preferred? Disliked?
· Read, follow and adapt a detailed recipe 
(Indian Bharfi), using knowledge of flavours (group work)
· Consider portion sizes and the effect of healthy eating – think about the ingredients used and the impact on a diet.
· Critique, evaluate and test their ideas and products and the work of others. Describe food according to its flavour, texture and appearance. 

	Key Questions:

Which Indian foods have you tasted? How would you describe them?
What are common flavours in Indian cuisine?
Why are Indian deserts not commonly served / tasted?
Which words do you not understand?
How will you stay safe whilst using the equipment?
Which flavours do you like? Dislike? Why?
Which flavours do you think work well together?
How will you improve this recipe?
Which ingredients will you use?
How much of each ingredient? Why? What will the impact be on a healthy diet?
What portion size would you recommend? Why?
What went well?
What would you do differently next time?
What could they do to improve their product?
Whose finished product do you prefer? Why?




	Vocabulary to be used / taught:
Cuisine, healthy and varied diet, carbohydrates, fats, protein, fibre, vitamins and minerals, nutrition, balanced diet, adapt, innovate critique, flavour, texture, appearance, aroma, portion sizes, savoury, preferences, saute
	Resources needed:
Stoves, peelers, graters, bowls, knives, spoons, saucepans / woks, measuring jugs, scales, tablespoons, teaspoons. Chopping boards
Ingredients: carrots, raisins, condensed milk, almonds, pistachio, cardamom, rose water, coconut, mango
	Links to other subjects:
Maths – measures
PSHE & Science – healthy and balanced diet
Geography – Canada


	SEND / EAL:
Pictorial instructions
Word banks for expressing thoughts about taste/appearance
Writing frame for evaluations
Support using equipment
	AGT:
Maths challenge – work out the costings for their product.
How much would you need to sell slices for to make a profit?
	Suggested trips / experiences:
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