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Year 6 – Cooking and Nutrition: Come Dine with Me 

 
Rationale: Pupils who are secure will be able to: 

 Find a suitable recipe for their course. 

 Record the relevant ingredients and equipment needed. 

 Follow a recipe, including using the correct quantities of each ingredient. 

 Write a recipe, explaining the process taken. 

 Explain where certain key foods come from before they appear on the supermarket shelf 
Learning Objectives:  

 DESIGN  

 - Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for 
purpose, aimed at particular individuals or groups. 

 - Generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and 
exploded diagrams, prototypes, pattern pieces and computer-aided design. 

 COOKING AND NUTRITION 

 - 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. 

 MAKE 

 - Select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining 
and finishing], accurately. 

 - Select from and use a wider range of materials and components, including construction materials, textiles and ingredients, 
according to their functional properties and aesthetic qualities. 

 EVALUATE 

 - Evaluate their ideas and products against their own design criteria and consider the views of others to improve their work. 

Overview:  
Lesson 1: 3 ingredients - To 
research and design a 
three-course meal. 
Lesson 2: To start…. – To 
prepare a meal using a 
recipe. 
Lesson 3: The Main course 
– To understand where 
their food come from 
Lesson 4: Desert – To write 
up a recipe 

Cross Curricular Links  
Science – Recognise the impact of diet, exercise, drugs and lifestyle on the way their bodies 
function. 
PSHE – The principles of planning and preparing a range of healthy meals. 

Resources  
• Computers, laptops or tablets with internet access (one per pair of children). • Access to a 
printer • Paper and pencils/pens. • A variety of cookbooks. • Children’s recipes from home, 
either a traditional meal or favourite dish. • Children’s ingredient/equipment lists and 
recipes from • Ingredients and equipment as required for the ‘Starter’ pairs: • Ten peppers 
(based on a class of 30) so that each ‘Starter’ pair will have two peppers to prepare. • Ten 
salmon (based on a class of 30) so that each ‘Main’ pair will have two salmon to prepare. • 
Two fresh pineapples (based on a class of 30) so that each ‘Desert’ pair will have four slices 
of pineapple to prepare. 
 

Impact/Assessment  
Most Children will: • Finding a suitable recipe for their course and ingredient and recording the relevant ingredients and 
equipment needed. • Following a recipe, including using the correct quantities of each ingredient. Writing a recipe: explaining 
the process taken. Explaining where certain key foods come from before they appear on the supermarket shelf. 
More Able Children will: • Finding a suitable recipe for their course and ingredient and recording the relevant ingredients and 
equipment needed. Understanding the combinations of food that will complement one another. • Following a recipe, 
including using the correct quantities of each ingredient and adapting the recipe based on their prior research. Writing a 
recipe: explaining the key steps, method and the ingredients needed. Explaining where certain foods come from before they 
reach the supermarket and explaining what impact different methods of farming have on the wider world. 

 


