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Happy Monday!

Welcome to your final week of year 6!! How crazy is that?!

I just want to say well done for keeping up with all the work 
these parts how many weeks. I know it has been different, 
but we are so proud of you all for working so hard this whole 
year. Good luck in Secondary school- you will all be missed! 



Our topic for D.T this week is cooking! Focusing on healthy lifestyle choices. 



• This week we will have 4 lessons: 

• Lesson 1- seasonality of food

• Lesson 2- planning your own healthy meal

• Lesson 3- producing your healthy meal

• Lesson 4 – reviewing and evaluating your meal

• Similar to computing, you may find you want to do more than one lesson day 

(3 and 4 go naturally together), this is fine, just make it clear that you are 

sending over 2 lessons to us 



Lesson 1 – begin to understand seasonality, and 
know where and how a variety of ingredients are 

grown, reared, caught and processed





Aim
• To understand seasonality and know where and 

how a variety of ingredients are grown, reared, 
caught and processed. 



What is Seasonality?

Climate conditions affect when food is produced in the UK. Seasonality is the time of year when a food type 

is at its best in terms of flavour or harvest. Have a look at the seasonality timetable below and work out 

which of the foods are at their best now.

Jan Feb Ma Apr May Jun July Aug Sept Oct Nov Dec

cherries *

strawberries * * * *

new potatoes * * * *

turnip * * * * *

duck * * *

tuna * * * * *



Climate and soil conditions mean that not all food types 
can be produced here. 
The following foods come into the UK: rice, feta cheese, 
mangoes, oranges, lemons, bananas and coconuts. 

Where Food Comes From

Some foods are required when they are out of season 
so producers grow them in hot houses/green houses 
in the UK. Alternatively, the food is produced abroad 
and sent to the UK.



Where Food Comes From

Greece

Feta 
Cheese

Brazil

Oranges

India

Mangos and Bananas

China

Rice and 
Watermelons

Indonesia

Coconuts



Where Food Comes From



East Sussex – Dover Sole

Dover sole swim in shallow water with muddy sea beds making East Sussex the ideal place 
for them to thrive. 

Soles are nocturnal so they are easier to catch at night.  



Yorkshire – Rhubarb

The Rhubarb Triangle is situated near to the Pennines.
This location gives the rhubarb the perfect climate it needs.

Rhubarb needs a low temperature with plenty of rain. 



Wales – Welsh Lamb

Wales is well suited to beef and sheep farming because the rich soil produces good grass.

Up in the Welsh mountains there is lots of heavy rainfall and cold conditions in which tough 
mountain breeds can survive. 



Scotland – Highland Cattle

Highland cattle have lots of hair to keep them warm. The soil in the Scottish Highlands is 
not very fertile so the cattle are good at foraging for food on mountainous slopes (flowers, 
grass and leaves). Grazing on this type of greenery means they grow slowly and are very 
lean (little fat).



Northern Ireland – Dexter Beef

This breed of cattle can survive tough conditions making the meat lean. 

They eat a range of grasses which contains good fats, alongside wild herbs which naturally 
flavours their meat. 



Processing Food

Which processes have they been through before we eat/drink them?



Milk

Drinking cow’s milk helps us to have calcium in our diets as well 
as helpful fats, proteins and a wide range of other vitamins and 
nutrients. Some people may choose to drink milk alternatives 
due to an intolerance of the lactose that can be found in cow’s 
milk. 

What journey does cow’s milk go on to get to us?

1. Firstly, the cows are led into the stalls of the milking parlour to be milked.2. The milking machine gently begins to suck the milk from the cow’s teats.3. The amount of milk produced by the cows is measured.
4. The milk then travels to the farm vat where it is cooled and stored until the dairy 

arrives to collect it. 
5. The milk is transferred into the tanker every day then travels to the dairy.

6. Once the milk arrives at the dairy, it is heat treated and then cooled very quickly to kill 
off harmful bacteria.

7. Finally, the milk is packaged and sold.



Cheese

Cheese, like milk, is a great source of vitamins, 
calcium, fats and protein.

In order to become cheese, the milk it is 
made from has to go through a 
specific process:

1. The milk is ripened by adding a special bacteria to thicken it up.2. Next, rennet is added to help the milk separate into curds and whey.3. The whey is then separated from the curds.4. Now the curds are cut to release any whey, which is then drained off.
5. When making cheddar, the curds are cut into blocks and stored on 

top of each other.
6. The curd is milled into crumbs and salt is added. 

This helps the cheese to have a longer life and gives it a nice flavour.
7. Next, the curd is pressed into moulds in order to force out more whey. 

This process forms it into its final shape.
8. Now the cheese has to be ripened to help develop the flavour. 

It is placed in a storage room for anything up to 2 years.



Plenary

Write down 3 things that you have learned.

Do you still have a question?

Why have we learned about this topic?





Remember to email your work over to us so 
we can see how you’re getting on 

• Year 6 Miss Church, Miss Moore and Miss Sutherland

• echurch@kingsavenue.lambeth.sch.uk

• ksutherland@kingsavenue.lambeth.sch.uk

• amoore@kingsavenue.lambeth.sch.uk

mailto:echurch@kingsavenue.lambeth.sch.uk
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Lesson 2 – To understand and apply the principles of a 

healthy and varied diet and use this to plan my own meal. 



What do we mean by a “healthy and varied diet”?

A healthy diet does not mean you eat only fruit and vegetables all 

day- this isn’t varied, and doesn’t give your body all the nutrients 

and minerals that it needs in order to thrive. 

Before you plan your own healthy and varied diet, let’s have a look 

at the food groups, and some different diets from around to world 

to give you some inspiration. 



The Eatwell Plate
To be healthy, nutritious food is needed to provide energy for the body. A variety of food is 
needed in the diet because different foods contain different substances that are needed to 

keep you healthy. 

An average meal should be 

made up of one-third 

carbohydrates and one-third 

fruit and vegetables, with 

the remaining one-third split 

between dairy, protein and a 

little bit of fat. 

On the next 
page is an 

example of 
the “eat well 

plate”https://www.nhs.uk/live-
well/eat-well/the-eatwell-
guide/?tabname=food-and-diet

Below is a link to the 
NHS website about 
the eat well plate if 

you want further 
information

https://www.nhs.uk/live-well/eat-well/the-eatwell-guide/?tabname=food-and-diet




World Diets

Photo courtesy of kimmaki, pointnshoot and Keng Susumpow (@flickr.com) - granted under creative commons licence - attribution

People around the world eat a wide variety of food. Some food you might 
be familiar with and some you may never have seen before.



World Diets

Photo courtesy of VRoig (@flickr.com) - granted under creative commons licence - attribution

Paella
The dish is widely 
regarded as Spain’s 
national dish, as well as a 
regional Valencian dish.

Can you name the foods in this photo and name their food groups?



World Diets

Photo courtesy of pointnshoot (@flickr.com) - granted under creative commons licence - attribution

Bento (弁当 bentō)
Japanese bento contains 
rice, fish or meat, with 
pickled or cooked 
vegetables, served in a 
box.

Can you name the foods in this photo and name their food groups?



World Diets

Photo courtesy of avlxy (@flickr.com) - granted under creative commons licence - attribution

Biryani
Biryani is a mixed rice 
dish from the Indian 
subcontinent. 

Can you name the foods in this photo and name their food groups?



Photos courtesy of Vroig and avlxyz (@flickr.com) - granted under creative commons licence - attribution

World Diets

Can you identify any 
similarities between 

the types of food 
eaten around the 

world?



World Diets

The food we eat may differ, however, we all need food to:

stay healthy
give us energy

help us grow

For this reason the foods groups are the same.

Photos courtesy of digypho, Tobyotter and maessive (@flickr.com) - granted under creative commons licence - attribution



What Have We Learnt?
Although there are lots of different foods, diets around the world are based on similar 
food groups to help people to stay healthy.

Most diets in the world are made up of:

Bread, rice, potatoes, 
pasta and other starchy 
foods, e.g. yam, plantain, 
couscous (sometimes 
these are known as 
staple foods, forming the 
bulk of the diet.)

Milk and dairy foods.

Meat, fish, eggs, beans 
and other non-dairy 
sources of protein.

Fruit and Vegetables.

Oils and sugars.

1
2

3

5

6
Foods high 
in sugar

4





Planning time!
• With the eat well plate in mind, we would like you to design your own healthy 

meal that fits into the healthy and varied diet. 

• It can be a breakfast, lunch or evening meal so the choice is up to you! 

• Try to include the right amounts of the different food groups from the eat 
well plate- do not do a huge homemade chocolate cake as the fats in there 
would be too high for a healthy meal (unfortunately!) 

• For some ideas of different healthy recipes you could try, have a look on 
the eat well plate NHS website below 

https://www.nhs.uk/live-well/eat-well/the-eatwell-guide/?tabname=food-and-diet

And click on the tab that says “recipes and tips”

https://www.nhs.uk/live-well/eat-well/the-eatwell-guide/?tabname=food-and-diet


Remember to email your plans over to us 
so we can see how you’re getting on 

• Year 6 Miss Church, Miss Moore and Miss Sutherland

• echurch@kingsavenue.lambeth.sch.uk

• ksutherland@kingsavenue.lambeth.sch.uk

• amoore@kingsavenue.lambeth.sch.uk
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Lesson 3 – making time!



Now it is time to put our plan into action! 

Have a go at making your meal!

Ensure you thoroughly wash your hands first!

If it involves cooking ingredients, boiling water, or using the oven PLEASE 

make sure an adult is helping you or supervising you during these parts so no 

accidents occur. 

The same applies to cutting- be careful when using knives!



Remember to email your work over to us so 
we can see how you’re getting on 

• Year 6 Miss Church, Miss Moore and Miss Sutherland

• echurch@kingsavenue.lambeth.sch.uk

• ksutherland@kingsavenue.lambeth.sch.uk

• amoore@kingsavenue.lambeth.sch.uk
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Lesson 4 – reviewing and evaluating your meal



Well done for making your meal and not giving 
yourself food poisoning so you can still do lesson 4! 

• You are going to have a few short questions to evaluate your 

meal against. These will be over the next couple slides! 

•This is potentially your final lesson on year 6! 

Make it count! 



Firstly, lets look back at the eat well plate. How well does your meal 
relate to this? 



Secondly, here are a few questions to ask yourself and anyone else that dared to 

try your meal: 

1) How appetising does it look to eat? 

2) How is the taste of the food? 

3) Do you think it is a healthy and balanced meal? 

4) Why? If no, what do you think needs to be added in? 

5) What score would you give this meal out of 5? (5 being the best, 1 being the worst) 

6) Would you eat this again? 



Remember to email your work over to us so 
we can see how you’re getting on 

• Year 6 Miss Church, Miss Moore and Miss Sutherland

• echurch@kingsavenue.lambeth.sch.uk

• ksutherland@kingsavenue.lambeth.sch.uk

• amoore@kingsavenue.lambeth.sch.uk
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