Year 5-Term 3-DT (Food Techrwiogy)

We will be Io,La,n,nLng and ma/cmg our very own Greek salad from

What you alma,dy know-

You should have an undzrsta,ndmg
that Iarodu,ca can often come from
different countries and why this is
the case.

From previous lzaang you will have
lcwwizdge of how- to" select the correct
tool or technigue to- safely prepare
Lngrzd,iznts.

scratch!

KQ,H vvcabu[a,ry ..

Salad a cold dish of various mixtures of raw-or covked vege-
tables, usually seasoned with otl, vinegar, or other
dress‘mg and sometimes accompanied by meat, fish, or
other ingredients.

P%ng To remove the outer covering from a fruit or vzgetablz,

Good, hyg‘w,rw, ts important to
make sure germs do not spmad,.

Remember, you must tie
hair back, wash your hand.s
thmmghly and ensure all

surfaces are clean.

Chepping

To cut Lngrzd,w,nts into” pleces with rzlozamd, movements

of a knife.

Eq/uLP,m,Q,n,t A set of toots or O'ty'e,cts used to- achieve a pa.rthuLa,r' JoJo,
- a knife for c/wpp‘mg or scales for Wngthg.
Senses Five hasic human senses: touch, sight, /w,a.rmg, smell
and taste.
Evaluate The process of dchd.Lng if you.’ve done smnzthi.n,g the

best way and Lov‘chng at what could he memrvv,d,.

A traditional Greek salad in-

redients such as to-

matoes, cucumhber, olives and
feta cheese.

cludes ing

What youu find out.

You'll know- that recipes can he
adalated to change their appear-

ance, taste and texture.

You will work carefully to follow-a
muLtL—stQp recipe.

You will Ln,vzstiga,to, into the cost of
your finished Io,roduct.

You'll he able to critically evaluate
the cLuaLLtH of your d,estgn and
techrugu,o, choices.
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