
Upper Key Stage 2 Cycle A – Summer 2 

Food-‘Come dine with me’ 3 course meal 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Knowledge 

 

What makes an effective recipe? 

Where and how are ingredients grown, reared, caught and 

processed? 

What is seasonality? 

What does starter, main and dessert mean? 

What is the farm to fork process? 

How is a healthy and varied diet achieved? 

 

 

 

 

 

 

Skills 

I can research and design a three course meal 

I can list the ingredients, method and equipment needed for a chosen 

recipe 

I can follow a recipe and use the correct quantities of each ingredient 

I can write a recipe, explaining the process taken 

I can use culinary skills and knowledge effectively  

I can contribute an attractive and easily understood recipe page to a 

class cookbook using imperative verbs, adjectives and illustrations 

I can develop a design criteria for my course and evaluate my course 

against it 

 

 

Vocabulary: ingredients, method, equipment, ‘farm to fork’, quantities, culinary skills 

Research (Explore existing products), Design, Make, Evaluate (against criteria) 

 


