
Y5 Spring 2  2021: Unit: Cooking and nutrition: celebrating culture and seasonality plan to support home/in school learning 

School closure 2021: 22/02/2021 to 22/03/2021 

Lesson Objective Learning intentions National Academy link Comment – Video 

length plus 

discussion time 

1 Introduction - 

Celebrating 

culture and 

seasonality 

 

In this lesson, we will introduce you to the topic we 

will be exploring during this unit of work: celebrating 

culture and seasonality. We will explore a range of 

cultures and the foods that we eat. We will also 

explore our own cultural differences and carry out an 

investigation to find the needs and wants of a 

selected individual or group of individuals. 

 

https://classroom.thenational

.academy/lessons/introductio

n-celebrating-culture-and-

seasonality-ccrp4t 

 

25 mins 51 secs 

You will need a 

lesson guide to 

help. Please see 

pdf for L1 on 

website 

2 Where does 

our food come 

from? 

In this lesson, we will explore where our food comes 

from. We will explore how food is processed and how 

it ends up on our plate. We will also explore 

seasonality of foods. This lesson covers the rearing of 

animals for food. If this is a sensitive topic for your 

child then please make sure they are adequately 

supervised 

https://classroom.thenation

al.academy/lessons/where-

does-our-food-come-from-

75jkec 

 

26.49 mins 

 

You will need a 

task sheet to help. 

Please see pdf for 

L2 on website 

3 Understanding 

the needs of a 

healthy varied 

diet 

In this lesson, we will explore what the needs of a 

healthy and varied diet are. We will revisit the 

Eatwell plate and design a dish for the individual or 

group of individuals that we have previously 

investigated. 

 

https://classroom.thenation

al.academy/lessons/underst

anding-the-needs-of-a-

healthy-varied-diet-c5k3ae 

 

33mins 54secs 

For next week’s 

lesson, you 

will/may need 

ingredients for 

making a simple 

soup. 
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4  Combining 

Ingredients: 

Making a soup. 

For today’s 

lesson, why 

not make a 

soup under 

adult 

supervision and 

share a short 

video or some 

pictures with 

us on Class 

Dojo 

(a) In this lesson, we will carry out a focused 

practical task to explore how to prepare, cut, 

peel, chop and combine ingredients using a 

range of tools and equipment. You will follow a 

method sheet and learn how to prepare and 

make a healthy soup using seasonal vegetables.  

 

This lesson includes some physical activity and 

equipment beyond pen, paper or pencil.  

Please make sure your child is adequately 

supervised. 

If there’s no supervision,then do (b) or (c) 

(b) Watch the video without completing the 

practical work 

(c) Watch a youtube video on soup preparation 

(a) and (b) 

 

https://classroom.thenation

al.academy/lessons/combini

ng-ingredients-making-a-

soup-6mt34c 

 

 

 

(c)-   Youtube link for 

simple soup making. 

 

https://www.youtube.com/w

atch?v=dLRfyZvWTv4 

 

29 mins 25secs 

L3 Soup task/ 

Eatwell plate 

attached on 

website 

 

 

For next week’s 

lesson, you will 

need an item of 

food ready for 

evaluation: a 

portion of soup or 

other food and a 

food packaging. 

5. Evaluating 

food products 

 

In this lesson, we will learn how we can effectively 

evaluate the quality of the food on our plate. We will 

carry out a sensory evaluation of a food product to 

ensure we can evaluate the quality of it. We will also 

explore food packaging, the nutritional information on 

it and what that means. We will look at creating our 

own food label for our soup 

https://classroom.thenation

al.academy/lessons/evaluati

ng-food-products-6rup4c 

 

46mins 
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6. 

 

 

 

 

 

 

 

 

 

 

 

Combining 

Ingredients- 

Making healthy 

pancakes 

In this lesson, we will carry out a focused practical 

task to explore how to combine a range of ingredients. 

We will use a range of tools and equipment to explore 

how using heat changes the product. You will follow a 

method sheet and learn how to prepare and make 

healthy pancakes, where we encourage you to explore 

with various fillings. This lesson includes some 

physical activity and equipment beyond pen, paper or 

pencil. Please make sure your child is adequately 

supervised. 

https://classroom.thenation

al.academy/lessons/combini

ng-ingredients-making-

healthy-pancakes-6wt66d 

 

30mins 3sec 

 

 

 

 

 

 

 

 

 

 

7 

 

The food 

industry 

In this lesson, we will explore a range of chefs that 

have developed ground-breaking products. 

 

https://classroom.thenation

al.academy/lessons/the-

food-industry-6mvpac 

 

29 mins 5secs 

8 Combining 

Ingredients- 

Making bread 

In this lesson, we will carry out a focused practical 

task to explore how to combine a range of ingredients. 

We will use a range of tools and equipment to explore 

key ingredients such as yeast and the need for this in 

bread. You will follow a method sheet and learn how to 

prepare and make bread. We we will ask you to 

explore the various types of breads in different 

cultures. This lesson includes some physical activity 

and equipment beyond pen, paper or pencil. Please 

make sure your child is adequately supervised. 

https://classroom.thenation

al.academy/lessons/combini

ng-ingredients-making-

bread-6wvp6t 

 

30mins 
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9 Design your 

own dish to 

reflect a 

culture or 

celebration 

 

In this lesson, we will explore how to design your own 

dish to reflect a selected culture or celebration of 

your choice. You will design and make your dish to 

reflect the Eatwell plate and you will create your own 

method sheet to follow next session. 

https://classroom.thenation

al.academy/lessons/design-

your-own-dish-to-reflect-a-

culture-or-celebration-

6hj6ac 

 

25mins 26secs 

10 Create your 

own dish to 

reflect your 

chosen culture 

or celebration 

 

In this lesson, we will follow your own method and 

create your own dish to reflect your chosen 

celebration. We will also explore getting your 

individual or group to carry out a sensory evaluation. 

This lesson includes some physical activity and 

equipment beyond pen, paper or pencil. Please make 

sure your child is adequately supervised. 

https://classroom.thenation

al.academy/lessons/create-

your-own-dish-to-reflect-

your-chosen-culture-or-

celebration-cmv3ee 

 

36mins 20 secs 
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