Year 3

Cooking and Nutrition: Eating Seasonally

What T should: alreadsy know

o Diet s the food and drink that: o person or animal, usually
eats.

*  The fuse main food groups are carbohydrates, fruits and)

o Ingredients means the ittems irv o misdure o recipe.

e Houwrto cut, grate, srip and spreads to- prepare foods:

Sticky Knowledge

Technical skills
Design:
Make:

o Peeling foods by hand, or with o peeler:
¢  Culing ingredients sofely.
e Following the instructions within o recipe.

Evaluate:

®  Tasting seasonal ingredients.
Tedvucoljknowled,g,e

e Describing hour climate offects where foods grow:

o Tdentifying seasonal ingredients from the, UK.

o Describing the benefits of seasonal fruits and vegetables and,
the impact on the erwironment.

To knowr thaty some seasonal, foods growr inv the, UK
and, what seasor they grow iru

Eating seasonal food, carv hame o positive impact
orv the erwironment.
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Vocabulary
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Climate The weather conditions that an area
usually has.
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