Design Technology Year 3 – Vegetable Soup- Autumn 2
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Description automatically generated]     Jo Wicks is a body coach who has also made some recipe 
books to teach adults and children how to make healthy 
recipes.

4. Generating Ideas- Making a proposal
What recipe do I want to follow?
What vegetables will I need to use? What will I use to thicken my soup?
What stock will I use?
How will I prepare my vegetables? What skills will I need?- press, peel, spoon, measure, grate, cut



1. Designers and inventors- Biographical Knowledge
TWAL: We will learn about a famous chef and how they link to our design brief.
What do I know about Joe Wicks?
We will find out facts about Joe Wicks and create a fact sheet
We will learn about where Joe Wicks worked before he started writing healthy recipes.
We will learn about other interests Joe Wicks has around keeping ourselves healthy.
We will be given our design brief- to make a healthy vegetable soup.

Cross Curricular Links – PE – Keeping healthy PSED – Positive mental health Science – balanced diet                              
Meet a famous chef:
                               


Words you will know:


Skills you will learn: 
press, peel, spoon, measure, grate, cut

Prior Learning: In Year 2 children will have learnt how to : spread, shape, mix and stir, spoon ingredients into another container, measure ingredients, and cut ingredients.



6. Evaluating
Use of techniques 
The product 
Identify similarities and differences to others’ work 
Reflecting
Do I need to adjust or change anything? 

3. Generating Ideas: Experimenting
We will look at different recipes for vegetable soups using different vegetables. We will find out that soups use stock. We will compare the ingredients used to the ingredients in shop brought soups. We will taste test a range of different soups and try to identify the vegetables in them. We will say what we like and dislike about each soup. 

Texture- flavour- smooth- lumpy- salty- spicy- sweet- thick- runny
2. Generating Ideas: Looking and talking
We will look at different recipes for cheese straws. We will identify flour as one of the main ingredients. 
We will find out where vegetables are on the eat well plate and why they are important. 
We will find out what time of year vegetables are harvested. We will learn what vegetables are grown locally and which ones are imported. We will learn about food miles. 

5. Making Food: Materials and techniques
TWAL: to follow a simple recipe.
What tools and food processing skills will I use? 
What order will I work in? 
What support will I need? 
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