
Cookery Year 4 Easter food - Greece 2016-17 Spring 2 
Key vocabulary:  Traditional, symbolic, consistency, brown (meat when frying), knead, whisk, drizzle, peel, dice, grate, slice, combine 

Factual knowledge: Skills: Possible activities: 
 Easter is the celebration of Jesus’ resurrection 

and special foods are made in different 
countries to mark this occasion. 

 The Greek Orthodox church celebrates Easter. 

 Greek food uses local products- so lamb mince 
and Greek yoghurt, feta cheese. Lots of herbs 
are used- mint is used as a refreshing and sweet 
herb in a warm climate.  

 Around the world people use a range of 
different ingredients, equipment and cooking 
techniques to prepare food. 

 When planning to cook we need to consider 
current healthy eating advice, the needs of 
different people and occasions. 

  When planning to cook, we need to select the 
most suitable ingredients, equipment and food 
skills for successful results. 

  There is a range of additional food skills which 
enable us to cook. 

  Buying, storing, preparing and cooking food 
safely and hygienically are vital for health. 

 

 prepare vegetables: de-seed, 
peel, slice, dice, grate 

 beat, combine, spoon, stir, 
spread  

 fry, brown meat, fry onions 

 use a food processor or blender 

 weigh, sift, mix knead, roll, 
divide, shape (to make bread 
and biscuits) 

 make a sauce, whisk, drizzle 

 make Shrewsbury Biscuits (traditional British Easter biscuits 
with currants) These are similar to shortbread. 

 make Kalourakia (traditional Greek Easter biscuits) 

 Greek starters:  
pitta bread (flat bread)with hoummus ( sesame seeds, 
tahini, oil) and Tzatsiki (yoghurt, garlic, cucumber)dips. 
Stuffed cucumber with feta and Greek Yoghurt 

 Make moussaka (main course with potato, aubergine, lamb 
mince and bechemel sauce, topped with cheese) Do the 
children see any similarities between moussaka and 
lasagne? (potato instead of pasta, and lamb mince used 
because there are lots of sheep in Greece) What about 
Shepherd’s pie? 
 

Social, Moral, Spiritual and Cultural Education, and Promotion of British Values: 
Spiritual: Be reflective about special foods and when we eat them  
Moral: Consider how local produce is used  
Social: Recognise Easter as a social occasion-how it affected Jesus’s family and friends.  
Cultural: Be aware of the different ways that Easter is celebrated. Enjoy the different flavours used in Greek food. 
Democracy is experience through ensuring there is enough for everyone and that dough is shared equally and fairly, for example. 
Individual liberty through pupil participation in discussions; valuing each other’s opinions.  
Promoting respect of different foods and traditions: share different experiences and preferences. 
Developing personal critical thinking skills - broaden outlook by comparing experiences and asking puzzling questions. 
Tolerance is shown by including everyone and helping each other with technical skills 
The rule of law is explored by considering why Easter foods are symbolic. 



Assessment and evaluation 
 

   use the basic principles of a healthy and 
varied diet to prepare dishes 

 understand where food comes from 
 

 Pupils will develop and apply their 
knowledge and understanding of ingredients 
and healthy eating. 

 Pupils will learn and practice food 
preparation and cooking skills. 

 Pupils will design and create dishes for their 
intended user based on their research. 

 Pupils will make and evaluate their dish. 
 

 understand and apply the principles of a 
healthy and varied diet 

 prepare and cook a variety of predominantly 
savoury dishes using a range of cooking 
techniques 

 understand seasonality, and know where and 
how a variety of ingredients are grown, 
reared, caught and processed. 

 

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. 

 Paying attention to details. 

 Persisting with activity when challenges occur. 

 Showing satisfaction in meeting their own goals. 

 Thinking of ideas. 
 

 


