What I already know...
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What I will learn...

Some products that are grown and available in this
season and locality with a focus on Syston plums and
pumpkins

How to safely prepare food - personal hygiene,
How to safely use equipment

How to safely chop food using the bridge chopping
method

Some simple flavours used in cooking: salt / pepper

Simple techniques for cooking vegetables - softening,
boiling, steaming & roasting
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Key Vocabulary

The process of getting ingredients
ready for cooking and eating.

Things that are available at a certain

time of year.

The things we do to keep food and
equipment clean and safe.

A safe way to cut

Salt, herbs or spices added to food to
add flavour.

To make something less hard through
cooking.

Cooking food in boiling water.

Making a difference at The Merton

Children will learn about and cook with foods that are
seasonal and local. At the start of term our own Bell’s
Wood is full of ripe Syston plums, which we can pick and
use to make fruit crumbles.

Nearer the end of this half term we will look at savoury
dishes with pumpkins, trying to use all parts of the
pumpkin, not wasting it or throwing it away (e.g. using
the seeds to make snacks, or the skin to do carvings)

Making a difference at home

The Merton Primary School
To be the best we can‘be.

Making a difference ® Understanding the world ® Building character ® Building relationships ® Promoting health and wellness



