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	Term 2 focus: Students will develop knowledge and skills regarding the wellbeing health eating plate. Using key skills when chopping and cutting vegetables to prepare healthy meals. Specifically using the claw and bridge safety technique. 

	1
	Understand basic Health and Hygiene in the food technology classroom. Follow Health and safety expectations in the kitchen. 


	2

	Develop an understanding of the Health and Hygiene requirements for the Kitchen. 

	3

	Make a Tuna pasta bake and identify the ingredients and link the meal to the healthy eating wellness plate.

	4
	Weighing and measuring skills in the kitchen.
Practise accurate weighing skills.

	5
	Develop knife skills and prepare vegetables safely. 

	6
	 Design and make a creative pasta salad. 
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Recommended Reading:
	[image: ]
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!



https://www.nhsinform.scot/healthy-living/food-and-nutrition/eating-well/eatwell-guide-how-to-eat-a-healthy-balanced-diet/
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