
DT Year 4 Vegetarian Cookery 2016-17 Autumn 
Key vocabulary: 
chop, peel, slice, core, mash, grate, boil, steam, strain, roast, stew, carbohydrate, fibre, potato, carrot, tomato, pepper, parsnip, turnip, onion, courgette, rice, spice, 
seasoning. 

Factual knowledge: Skills: Possible activities: 

 Root vegetables need to be peeled before eating. 

 Vegetables can be prepared in a variety of ways. 

 Many cultures use predominantly vegetarian cooking. 

 Fruit and vegetables can rot and need to be assessed 
before using, but can often be part used. 

 Many fruits and vegetables do not need to be kept in 
the fridge. 

 What to do in case of burn or scald. 

 Pan handles should be pointing inwards on the 
cooker. 

 Frozen vegetables can save time, but can vary in terms 
of whether they are necessarily tastier or healthier. 

 Fruit and vegetables are an essential part of a healthy 
diet. 

 Some vegetables can be eaten raw. 
 

 Peeling root vegetables. 

 Chopping fruit and vegetables 
with adult supervision and 
guidance. 

 Slicing fruit and vegetables 
with adult supervision and 
guidance. 

 Mashing vegetables with adult 
supervision and guidance. 

 Handling small quantities of 
boiling water safely. 

 How to treat a burn or scald if 
necessary. 

 Handling small kitchen knives 
safely. 

 Following a set of written 
instructions. 

 Working collaboratively to 
produce a dish within a given 
timeframe. 
 

 Boil potatoes and prepare with cheese, pepper, 
butter, seasoning. 

 Make vegetable soup. 

 Use frozen vegetables to demonstrate speed. 

 Make vegetable curry. 

 Create fruit based desserts. 
 

Social, Moral, Spiritual and Cultural Education and Promotion of British Values: 

 Children will constantly work in pairs and groups to achieve their goals. 

 They will be required to share the equipment and help each other as necessary. 

 They should come to each session ready and willing to learn and do their best and they should be clear as to what the intended outcome of the session is and 
what they need to do to achieve it. 

 Discussions will be had about the origins of the products used both in terms of culture and country of origin but also in relation to ethical farming and fair 
pricing. 

 
 
 

   



Assessment and evaluation 
   
Children may find it difficult to manipulate the 
equipment successfully or safely.  This may result in 
several interventions of adult assistance.  These 
children may struggle with time management and as 
a result their dishes may not be completed within 
the given timeframe.  They may struggle to follow 
verbal or written instructions when cooking to a 
recipe.  

Children enjoy cooking and are ready and willing to 
follow instructions to create a successful dish.  They 
have a good understanding of health and safety in 
the kitchen but at times need prompting in relation 
to minor infringements.  Their time management 
allows them to produce a successful dish within the 
timeframe allocated.  Their dish tastes good because 
they have followed verbal or written instructions 
successfully. 

Children enjoy cooking and are ready and willing to 
follow instructions to create a successful dish.  They 
have a sound understanding of health and safety in 
the kitchen and are able to keep themselves safe at 
all times and assist their peers in doing so.  They can 
complete all of the skills competently and are willing 
to challenge themselves further in relation to these.  
Their time management allows them to produce a 
successful dish within the timeframe allocated.  Their 
dish tastes good because they have followed verbal 
or written instructions successfully. 

Initials of children working below the expected level, 
with details of attainment: 

Initials of children broadly reaching the expected 
level of attainment: 

Initials of children exceeding the expected level with 
details of attainment: 

   

Evaluation against attitudes to learning: 

 Showing curiosity about objects, events and people 

 Showing a ‘can do’ attitude 

 Showing high levels of energy and interest 

 Making links and noticing patterns in their experience 

 Thinking of ideas 

 Paying attention to details 

 Persisting with activity when challenges occur 

 Showing satisfaction in meeting their own goals 

 


