Year 3 Autumn 2 - DT

Lesson 1: What are simple and complex carbohydrates?
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We were given images of different types of food and i) '
were asked to sort them into the correct group. . SN




We then further discussed how there are different types of carbohydrates.

Simple - These are also called simple sugars. They're found in refined sugars, like the white sugar you
see in a sugar bowl. If you have a lollipop, you're eating simple carbs. But you'll also find simple
sugars in more nutritious foods, such as fruit and milk. It's healthier to get your simple sugars from

foods like these.

Complex - These are also called starches. Starches include grain products, such as bread, crackers,
pasta, and rice. As with simple sugars, some complex carbohydrate foods are better choices than
others. Refined grains, such as white flour and white rice, have been processed, which removes

fibre, which helps your digestive system work well. Fibre helps you feel fuil, 50 gc-ru're less likely to
overeat.
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We worked in pairs to sort images = ___Simple carlohydrares 1 Comples carbohyirates
of different carbohydrates into
simple and complex.

The doughnuts have
a complex
carbohydrate
bottom, but the icing
has simple
carbohydrates in it.

Simple
carbohydrates are
better from bananas
than from sweets
because the sugar in
fruit is natural.

We ended the lesson by being told the purpose of our unit and how we are going to need to use a
mixture of simple and complex carbohydrates within our recipe.



Lessen 2: How do different ingredients taste? Which ones do we like or not like?
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Today we’re going to be Today we are going to try some different
. ingredients that we may be using in this DT
food detectives! anit

In groups you are going to be trying some
different things and discussing altogether
what you like or do not like about them.

Are you ready
to try some
different

ingredients?

We tried...

Dates

Chia seeds

Raisins

White chocolate chips

Honey

Dried cranberries

Vanilla

Dried apricots

Coconut

Cinnamon

Milk chocolate chips

Cocoa powder




The only thing that everyone in both classes
could agree on is that the chocolate was the
tastiest thing we tried!




Lessen 3: How do we make flapjacks and what ingredients do we need?
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recipes for healthy flapjacks.

You dare going to search for:
Healthy flapjack recipe
Flapjack recipes

We need to look at the methods, the ingredients and
any extra information that you find.
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Investigative Research

What It the tithe o] the page gou have found?

What method can you find?

L. faatt
1_7 531’ bo 2 jy;ﬁar_{ﬂﬂy'%'
\wtkes Sip SPRE i icirg)
\ 759/ 601 $bn | LR YAh rking
H;@kj;gﬂ;i%mﬂm p‘:‘;r{w“g“
ﬂ%&;@i - T’*ﬁmmw F‘j{:* e

230%/1202 QEuch the
Q{@ oy hmf'fm WLLh o4k
wha 39‘5,:; Ll

| e i
V2 unaxed \gyon mﬂm :.iﬁ.t  FTRE PP

e

sihely ofat o dz o4 At
%ﬁjﬁr.- (), |edend Do
Lm0 3 L rnaf
oy 2 M
What it the title of the page you have found?

R O Mool Alaflac

What Ingredients have been included
ll:!whﬂ!ﬂhwlﬁgu_ij | What method can you find?

ot it Melt the Luttef,

Jon
1754 Tugaf intﬂdﬂ;rw

1759 9ddenTLIuf Tuskdo Hhs powly.

ot ody Y, dolVt vant
K1 rarhmallod | o ban the T o

781 Lloce. Clefries
Few Samaler O C heclafe

Any other information?

I tafs 20 WS fo Coofc
15 - fat




Investigative Research

What it the ticle of the page you have found?
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Lesson 4: How do we stay safe when working with food?

To begin we had a baseline discussion about what we could remember.
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We then went on to looking at an image of a kitchen. We worked in pairs to identify the hazards that
we could spot and how we could solve the issues.
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After sharing our ideas, we created health and safety posters.



H:ﬂ gé} 3 39 g;.@ 5 é ﬂ-.?.?;f

fle uf ur 44,

Mﬂf ér/
ey

b

W
WA yr |, = delt big,

E} Rl s/
& | S

Lot
HEEF *ﬂﬁf@j Llrar nis

Wi e

ril
£ :;1-- -
LS
eI F .r""l' '!.r':"' =5 2
| A ¢

et

Ewgng

*I#E-Tr“i



B taveful,
B Cave UL WLy Ky, —

e

\ f 4 LUT\ :\1__\.}_&.‘7'_ -
As Yolning. § -

WQM i MT‘.YW-‘&'

Wile Xy tanlec, I3

:th X Yux \J\m ‘*r_hu_ﬂL_i ail L. §
W-‘j [':‘ ) rLLJJT | -B—‘vjﬂ—\lu\ﬂ -L'lrk—‘ﬁ-——
_fowk Cuip. &

Be coveswl and

. 1




We were then put into groups and asked to design our flapjacks. We were asked to include the base

ingredients but were given a choice of honey or golden syrup and were then allowed to choose an
additional 3 ingredients if we wanted. One of these had to have a fruit component to them.
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Design and make activity. Design and make activity,
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Lesson 6: How successful are our flapjacks?










We had SO much fun in the kitchen making the flapjacks, weighing and mixing all of the ingredients
before Miss Evans put them in the oven. The whole school smelt buttery and delicious for the day. We
couldn't wait for the next morning until we could try them.,
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These flapjacks
are delicious!
They are yummy
but they are

healthy too.

They were so easy

and quick to make,

|

'm going to ask my
parents to make
these at home!

This has been such a
fun thing to do. The
ingredients were easy
to weigh, and they
would be perfect for an
athlete!




