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	Term 3 Focus
This term we are learning how to make healthier snacks; food we can eat on the go that will provide more nutrition and energy than crisps, sweets and chocolate. We will be use a combination of teacher instruction/demonstration and simple recipes to weigh, measure and chop ingredients. We will embed our kitchen safety skills we have been learning through the year, always demonstrating hygienic practise and using all equipment safely and responsibly. We will make vegetable muffins, Bombay rolls, vegetable patties and healthier flapjack before choosing 2 of the recipes to adapt to our liking in the later weeks.

	1
	Follow health and safety expectations in the kitchen – use equipment appropriately


	2

	Further develop understanding of the health and hygiene requirements for the Kitchen. 

	3

	Follow simple recipes and teacher instructions to make vegetable muffins 

	4
	Follow simple recipes and teacher instructions to make vegetable pasties

	5
	Follow simple recipes and teacher instructions to make Bombay rolls

	6
	Follow simple recipes and teacher instructions to make healthier flapjacks

	7
	Adapt recipes to better suit tastes and preferences

	8
	Weighing and measuring skills in the kitchen.
Practise accurate weighing skills.

	9
	Develop knife skills and prepare vegetables safely. 


Tier Three Keywords:
	Bridge technique
	Claw technique
	Chopping
	Protein
	Carbohydrates
	Vitamins

	Fats
	Weighing 
	
	
	
	

	
	
	
	
	
	


Recommended Reading:
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Anyone Can Cook: A Ratatouille Recipe Journal-Record your favourite culinary creations in this keepsake recipe journal inspired by the classic Pixar film, Ratatouille. In the immortal words of Ratatouille 's chef Auguste Gusteau: Anyone can cook!
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