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	Term 1 focus: Introduction to animal care skills.
 We will be using the gateway Kitchen to prepare recipes using produce from the Farm. We will be developing the Skills in the NOLA award through our animal care activities

	1
	To describe how to use kitchen equipment safely

	2

	To follow steps within a recipe with minimum guidance

	3

	To measure and weigh ingredients independently

	4
	To review the recipe process and end product

	5
	To be able to confidently participate in an outdoor activity


	6
	To follow instructions to clean small animal enclosures


	7
	To know the food and water needs of small farm animals

	8
	To observe how to handle the small farm animals safely.

	9
	

	10
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Easy to follow recipes to practise at home: https://www.bbcgoodfood.com/recipes/collection/kids-baking-recipes 
Assessment (Cooking): Baking an item using a recipe with minimum guidance, demonstrating independent ability to weigh and measure ingredients 
Assessment (Animals): Complete reflective workbook on the basic needs and care requirements of pigs including environment, feeding and basic care. Give examples of what social and  environmental skills were needed to participate in the activities
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