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Project Title: Desigh, make and evaluate a bread-based product with a filling
yourself to enjoy during a healthy Springwood community picnic.

Mational Curriculum objectives:
As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open a
door to one of the great expressions of human creativity. Learning how to cook is a crucial life skill thet enables pupils to feed themselves and others affordably and well, now and
in later life.
- use the basic principles of a healthy and varied dist to prepare dishes
understand where food comes from.
design purposeful, functional, appealing products for themselves and other users based on design criteria
understand and apply the principles of nutrition and learn how to cook.
critigue, evaluste and test their ideas and products and the work of others
- dewelop the creative, technical =nd practical expertize needed to perform everyday tasks confidently

Lesson 1: Investigate and evaluate activities

Eatwell Guide

The Eatwell plate
is avisual guide to
a healthy and

balanced diet

We explored the contents of
our lunchboxes and if they
would be considered part of
a healthy, balanced diet.
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Is the content of

the lunchboxin
proportion to the
Eatwell plate?
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Were there any
food groups
missing?



Lesson 2 - Investigate and evaluate activities.

__Analysing existing products
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We tried a selection of pre-

made sandwiches and
wraps and completed a
sensory evaluation.
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Lesson 3: Focused Tasks
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Whatis good

personal
hygiene?

Why is it
important to
wash our hands?
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Lesson 4: Focused Tasks

What should we
do when we get
ready to cook?




Lesson 5: Design, Make and Evaluate assighment

Ingredients

Ingredients

My design

Method
Utensils
My design Method
Utensils
My design " Method
Utensils il

Ingredients

it part of a balance

What do you need
to consider making

diet?

How do we make it

appealing to eat?

Ingredients Utensils
¢
My design
;L\quuenrs Utensils
My design
Ingredients Utensils

Method

Method

How do we select

the ingredients?




Lesson 6: Designh, Make and Evaluate

Tilustration
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T designed and made o
Description: TTilustration

Is it the same as my original design? If not, how is it different?

A problem T had to salve

Next time I would improve.
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Description Tilustration

Is it the same as my original design? If not, how is It different?

T like

A problem I hod fo selve

Next time T would improve.

Improvements
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A problem T had to solve

Is it the same as my original design?. If not, how is it different?

| Next time T would improve..
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