
 

 

Year 6 

DT 

Cooking and Nutrition 

Key Vocabulary 

Word Definition  

Accompaniment Something that complements (goes well with) something else 

Cookbook A book where you can find recipes 

Cross-contamination Where something harmful is unintentionally transferred from one thing to another 

Equipment Items for a particular purpose 

Farm An area of land used for growing crops and rearing animals 

Flavour The taste of a food or drink 

Ingredients Any food that are combined to make a dish 

Method A certain way of doing something 

Nationality Belonging to or coming from a particular country 

Preparation To put together elements to make something 

Processed To change something using a special treatment (not natural) 

Reared Bring up and care for until fully grown 

Recipe A set of instructions for preparing a dish, including a list of ingredients 

Target audience The people your dish is aimed at 

Unit of measurement The amount of something you need (e.g. millilitres, litres, grams, kilograms) 

Knowledge I already know 

I know how some meat is reared and processed. 
I have an ethical understanding of how animals should be farmed. 
I know how a recipe can be adapted to make it healthier. 
Based on my research, I can suggest healthy substitutes and additions to a recipe. 
I know that the nutritional value of a recipe can change if you remove, substitute of add ingredients and 
can use this information to decide which recipes are healthy. 
I can write an amended method for a recipe to incorporate any changes to ingredients. 
I can use equipment safely including knives, hot pans and hobs. 
I know how to avoid cross contamination. 

Knowledge I will learn 

To research and design a 3 course meal. 
I know how to research a recipe by ingredient. 
I understand that not all courses and ingredients complement one another. 
I can list the ingredients I need for my chosen recipe. 
I can read the method and make a list of all of the equipment I need for my chosen recipe. 
I know how to prepare a meal using a recipe. 
I understand where food comes from. 
I can write up a recipe. 
I can prepare ingredients and follow a recipe safely and sensibly. 
I can describe the process of Farm to Fork for a given ingredient using a storyboard. 

NC Objective 
Understand seasonality, and know where and how a variety of 
ingredients are grown, reared, caught and processed. 
 
Prepare and cook a variety of predominantly savoury dishes 
using a range of cooking techniques. 

LI: I can research a recipes by ingredient.   3 week rotation.   LI: I can design my own 3 course meal.  

LI: I can describe where food comes from.  LI: I can describe how flavours complement 
one another.  

L.I. To prepare a meal using a recipe 

Children to search for recipes including their chosen 

ingredient on laptops/computers.  Create a year 

group mood board for portfolios.  

Children to choose 3 meals from the portfolio to 

create a 3 course meal. Class vote on the class’s 

course to prepare.   

Farm to fork storyboard.  Taste-testing foods with different fla-
vour profiles.  What do they notice?  

Preparing ingredients and following a 

recipe safely. 


