	Subject: DT – Cooking & Nutrition: Soup.
Year: Reception
NC/PoS:
· To know that soup is ingredients (usually vegetables and liquid) blended together. 
· To know that vegetables are grown. 
· To recognise and name some common vegetables. 
· To know that different vegetables taste different. 
· To know that eating vegetables is good for us.
· To discuss why different packages might be used for different food

	End points (what pupils MUST know and remember)
· 

	Key Vocabulary
 
 


	Session 1: Exploring fruit and vegetables.
To explore fruits and vegetables and the differences between them.

1. Using real fruit and vegetables, children will begin to recognise different fruits and vegetables by talking about what the fruit or vegetable looks like on the outside and how it grows on the plant or which part of the plant it is. Children to taste the different fruits / vegetables and use adjectives to describe what they taste.

Vocab: seeds, roots, leaves, stem, plant, flower, bud.



Medium Term Plan: Supporting Implementation of LTP/Progression Grid


V4 (Sept 23)

	Session 2: Pumpkin Soup.
  To explore a pumpkin and describe it using the five senses. 

Read the story Teacher resource: ‘The Best Pumpkin Soup’  and discuss with children then  re-enact the story by pretending to make the soup and adding each ingredient. Children to then describe the outside of the pumpkin before exploring the inside of the pumpkin using their hands and to describe what they feel.

Vocab: pumpkin, heavy, bumpy, rough, smooth, hard, spiky, huge, orange, soft, hollow, slimy, seeds.                                                                                         

	Session 3: Designing soup.
To design a fruit and vegetable soup.

Recap on story The Best Pumpkin Soup and which ingredients were added. Children to draw the fruit and vegetables which they would like to include in a soup. Discuss their ideas to then create a whole class recipe / design.

Vocab: carrot, sweetcorn, potato, leek, onion, butternut squash, broccoli.

	Session 4: Fine Motor Skills.
 To practise cutting with a knife.

Model how to cut safely using a knife then children to practise using plastic knives to cut into playdough.

Vocab: safety, knife, blade, sharp, tool.

	Session 5: Making soup.
To observe and help (where appropriate) with the use of tools to prepare ingredients.

Recap on the recipe designed in previous lesson then make the soup using the ingredients stated. Children to cut (par boiled) vegetables then add to a saucepan which is then cooked. Once cooled, children to each have turn at turning the blender on and off to blend the cooked soup. Children to then taste the soup and describe how it tastes.

Vocab: saucepan, blender, hob, boil, blend, mix, taste.


	Session 6: Designing soup packaging.
To design food packaging.

Using different soup tins / packets / packaging, explore and discuss what they can see on the packaging and their differences. Children to then design and draw their own soup packaging.

Vocab: packaging, tin, carton, pouch, ingredients, metal, plastic, recyclable, reusable.





	Future learning this content supports: 
  Y1, Y3, Y5 Cooking and nutrition.




