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(cgﬁo Questions
~W.hat .do Aou need to .make Nour W?
~ What foods .did the Egyptians like to
- How has food .and .covking .changed
Aince E@A‘Vp/um times?
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F.oods that have .a .more
e salty taste
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seasonality wegetables grow or .are
anvailable

reared Brought wp
How food s changed

processed thuough cooking or
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o Select from .and wse .o wider range of .materials and components, including construction

"

o Understand .and .apply the principles of a healthy .and ~vuoried diet
o Purepare .and covk o vuriety of predominantly savoury dishes using .a range of cooking

technigues

o Understand seasonality, .and know mhere .and how .o voriety of ingredients .are grown,
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Previously...

In Year 3 mwe learned .more complex cooking
then tried .ond ervoluated.

Year Lk
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Technology

Next...
In Year 5 we will learn how to cook a
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