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	Term 2 focus: Soups and sauces. Student will practice key vegetable preparation skills to create soups and sauces from scratch. Students will demonstrate key knife skills and develop their senses of taste and smell when seasoning their soup and sauces. 

	1
	Students will be able to safely chop and peel vegetables 

	2

	Students will be able to work with different food items (meat/vegetables)

	3

	Further understanding to the Eatwell guide and know the protein, carbohydrate source within their cooking

	4
	Working together safely in the kitchen using positive communication in the class.

	5
	Understand food safety in the kitchen: using the different coloured chopping boards correctly

	6
	Be able to follow a recipe independently 

	7
	Follow health and safety when washing vegetables be aware of possible food hazards

	8
	Taste test and flavour profile your cooked dishes.

	9
	Be able to season your dishes. 

	10
	Evaluate and reflect on homemade soups vs ready made





Tier Three Keywords:
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Recommended Reading:
	[image: ]Exploring Food and Nutrition for Key Stage 3:https://www.amazon.co.uk/Exploring-Food-Nutrition-Key-Stage/dp/1510458220

Combine the essential ingredients that will develop knowledge, understanding and cooking skills through Key Stage 3, so students are ready for the new GCSE in Food Preparation and Nutrition.

With topics linked directly to the new GCSE specifications, Exploring Food and Nutrition helps you to build knowledge and understanding of key concepts and introduce important terminology as your students progress through Key Stage 3, providing a solid foundation for the Food Preparation and Nutrition GCSE. 
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