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	Foundation in DT
Year 2
	Autumn
Cooking and Nutrition: Eating Seasonally
	

	Lesson 1
Food around the world
To explain why food comes from different places around the world
	Lesson 2
Seasonal food
To explain the benefits of seasonal food 
	Lesson 3
Cutting and peeling
To develop cutting and peeling skills 
	Lesson 4
Tasting seasonal ingredients
To evaluate seasonal ingredients 
	Lesson 5
Making a mock-up
To design a mock-up using design criteria
	Lesson 6
Evaluating seasonal tarts 
To evaluate a dish 
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Fruits and vegetables are
full of vitamins, minerals
and fibre. The different
colours give a clue to
what they contain.

Red: vitamin A and
vitamin C.

Green: vitamin E,
iron, B vitamins and
calcium.

Orange and yellow:
vitamin A, vitamin C
and fibre.
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