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	Term 2 focus: Winter Soups / Creating Sauces. Students will begin exploring sauces and constructing meals using the eat well plate and their knowledge of creating a balanced meal. Students will maintain high level of health and hygiene and work safely and respectfully in the kitchen.

	1
	Practice good food hygiene.

	2

	Understand and demonstrate how to keep safe while cooking.

	3

	Understand what is meant by cross-contamination and how to prevent this occurring in the kitchen.

	4
	Demonstrate an understanding how to safely, chop and prepare a range of large root vegetable. 

	5
	Experience cooking a variety of winter soups. Veg, Meat and Fish.

	6
	Know how to make a basic tomato pasta sauce.

	7
	Know how to make a basic Roux sauce. 

	8
	Understand how to adapt a basic tomato or white sauce to use in a variety of meals.

	9
	Maintain the kitchen equipment by washing, drying and putting used equipment away

	10 
	Use prior learning to create garlic dough balls to accompany a soup designed and developed by you. 

	11
	Taste test your product and give feedback. 


	[bookmark: _Hlk159507849]Assessment

	Daily Assessment
	Substantive Assessment

	Type:
Post practical evaluations.

Recap questions on safety. 
	Type: The Big Question


Describe the key components of soup and use this knowledge to make a variety of soups.

	Type:
Post practical evaluations.

Recap questions on safety.
	Type: The Big Question

Explain how to make basic tomato and Roue sauces and use them in a variety of dishes.




Tier Three Keywords:
	Hygiene
	Cross-contamination
	Paring
	Dicing
	Roux
	Saute

	Red Sauce 
	Cheese Sauce
	Bechamel Sauce
	
	
	


Recommended Reading:
	[image: ]
The Complete Book of Pasta Sauces: The Best Italian Pestos, Marinaras, Ragùs, and Other Cooked and Fresh Sauces for Every Type of Pasta Imaginable
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