	Subject: Design and technology   Strand:

Theme: Making a fruit salad
	Medium-Term Plan
	Year 1

Group

	Learning objectives

(inc. NC PoS)
	Activity and organisation

(include differentiation)
	Pupil outputs
	Special resources needed
	 Cross-curricular links (inc. ICT)

	Children will learn to:
2b: explore the sensory qualities of materials

3a Talk about their ideas, say what they like and dislike

A+: Use their senses to describe differences between two different fruits

Describe what they like and dislike and why

A: Use their senses to identify differences in two fruits

Say what they like and dislike and why

A-: State visual differences in two different fruits

Say what they like and dislike


	· Examine a range of fruits: Where do they come from? What are they called? Can you tell me how it smells, feels, looks?

· Examine and taste fruits: How are they different in looks? Taste? How do they look the same? How do they feel the same or different? Children to describe

· Discuss how fruits are prepared for eating

· Children to taste fruits and state preferences to create a pictograph/chart

· Children to draw and label two different fruits (A+: Draw and use sentences to describe; A: draw and label; A-: draw and verbally state differences)

· Brainstorm different things that can be made using fruits. Explain to children that we will be making a fruit salad later in the topic
	Photographs

Pictograph

Drawings of fruits


	Wide range of familiar and unfamiliar fruits

Information books about fruit/countries of produce

2Simple 2graph

Parental permissions for food tasting to notify of allergies
	English: Handas Suprise story being used, literacy – vocabulary extension, recording using charts

Geography: Where produce comes from

Science: Ourselves, staying healthy, growing plants

ICT: Pictograph

	1d Plan by suggesting what to do next as their ideas develop

3f: Follow safe procedures for food safety and hygiene

A+: Plan and justify their ideas for making fruit salad

Contribute to, understand and follow, food safety and health and hygiene practices

A: Plan using ideas to make fruit salad

Understand and follow food safety and food hygiene practices

A-: With help, state verbal plan for fruit salad, accompanied by drawings

With support, follow food safety and food hygiene practices


	· Discuss benefits of healthy eating: Carry out a class survey of fruits that they eat at home, record on pictograph

· Introduce children to idea of making fruit salad. Discuss what fruits they may like to include and why. Talk about the variety of colours of fruits and why it is important to eat different coloured fruits

· One group at a time to practice food preparation, including washing, peeling, slicing and squeezing – with adult support and advice regarding good food hygiene and safety

· Children to design a fruit salad: To think about which fruits to include and why; what they will taste like together; what equipment they will need to prepare first and next, etc. To draw and label (A+: Draw and describe using sentences; A: Draw and label; A-: draw and verbalise method)


	Design of fruit salad

Photographs of food preparation activity

Pictograph
	2Simple 2graph

Food safety guidelines: Risk assessment

Suitable knives, peelers, chopping boards, aprons, washing facilities
	English: Non-fiction writing, speaking and listening, increasing vocabulary

ICT: Pictograph

Science: Keeping healthy

	3b: Identify what they could have done differently or how they could improve their work

2a: Select tools and techniques to make their produce

2f: Follow safe procedures for food safety and hygiene

A+: State reasons for use of tool and techniques when selected

Contribute, understand and follow, food safety and hygiene practices

Evaluate and identify areas of improvement resulting from end product

A: Select tools and techniques to make their product

Understand and follow food safety and hygiene practices

Show evaluation of product

A-: Supported, select tools and techniques

With help, follow food safety and hygiene practices


	· Discuss basic food hygiene with children: Could read Doctor Dog book to show effects of poor health

· Discuss the methods children will be using to make a fruit salad: how will they make sure that they are safe? How will they make sure that they and the surfaces are clean? Why is this important?

· One group at a time to prepare and make a fruit salad: Adult supported. Encourage safe preparation and attractive presentation

· Children to record what they have done after making fruit salad and to comment on finished work

· Children to draw and label or write about their favourite fruit
	Drawings and writing about favourite fruits

Fruit salad

Photographs
	Range of fruits

Suitable carriers for fruit salad

Health and safety guidelines: Risk assessment and food hygiene

Parental permissions for food tasting

Doctor Dog book

Food hygiene equipment

Knives and peelers, washing facilities, chopping boards
	English: Non-fiction writing, speaking and listening, increasing vocabulary

ICT: Pictograph

Science: Keeping healthy



	Success Criteria: By the end of this teaching unit …
	Strategies for assessment:

· Observation and photographs of individual skills in techniques and methods

· Children’s ideas and designs to show understanding of mechanisms and objectives

· Children’s finished products



	Some children will not have made so much progress and will:
· With help have gained some understanding about making fruit salads

· Used some of their senses to describe fruits

· With support, have used tools safely and appropriately
	Most children will:

· Have gained an understanding about the planning, preparation and methods for making fruit salads, including food hygiene and safety

· Used all of their senses to describe fruits and recognise the importance of eating them

· Used tools safely and appropriately

· Express evaluations of end product


	Some children will have progressed further and will have:

· Justified their fruit choices when designing and making fruit salads

· Evaluated and identified areas of improvement arising from end product
	


