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Overview: Food – celebrating culture and 
seasonality 
 

Key End Points: By the end of this unit children will be able 
to: 
Know about and use moist cooking techniques 
Understand seasonality  
Know about specialist food shops 

Links to 
other 
learning:  
Y5 – 
Geography – 
South 
America 

Relevant Prior 
Learning: 
Y5 – Geog: South America 
Y4 – DT Yeast based snack 
Y2 & Y1 – preparing fruit 
and vegetables 

Future 
Learning: 

High Quality 
Text: 
‘To Market, To 
Market’ Nikki 
McClure 
Just listen time; 
refer to specialist 
sellers: butchers, 
green grocer, fish 
mongers 

Risk Assessment:  
- Food allergies 
- Religious cultural food restrictions 
of the class. 
- Cooking using an electric hob 

Teacher CPD: Please read the DATA project on a page sheets attached at the 
end of this plan prior to teaching.  
Difference between soup and stew: 
Soup is any combination of ingredients cooked in liquid. Stew is any dish that's 
prepared by stewing—that is, submerging the ingredients with just enough liquid 
to cook them through at a simmer in a covered pot for a long time. The main 
difference between these two dishes is the amount of liquid that's used for each, 
with stews generally containing less liquid than soup. While there isn't really a 
mathematical way of differentiating these two, the point at which a soup 
becomes a stew is determined by how long it is simmered and reduced. 
 

Learning Intention Lesson Outline (Key Questions in colour) Resources Vocabulary Lowest 20% 
Adaptations 

I can name and 
explain different 
methods of cooking 
with liquid 

This is a DT lesson. In DT we design and make to solve problems.  
Today we are going to learn some cooking methods that will help us to create a food dish. We are going 
to learn about moist cooking methods. What does moist mean? What is a moist cooking method? Moist 
means wet, therefore moist cooking methods are methods that use a liquid – mostly water however not 
always. There are four main types of moist cooking – How many can you think of? The four main types of 
moist cooking are: poaching, simmering, boiling and steaming. Display the following questions and ask 
children to discuss and brainstorm their ideas. Have you heard of any of these? Have you/your family 
cooked using any of these? Can you think of any foods that would be cooked used these different 
methods? What equipment might be needed? How are they different? Let’s learn precisely what these are. 
Use PowerPoint to discuss following: 

 Steaming. Steaming if when food is cooked above or over boiling water. The boiling water 
produces steam which cooks the food. The food does not touch the water. Look at the various 
steamers on the PowerPoint – has anyone seen one or used one?  

 Poaching, simmering, boiling are all very similar. With these cooking methods the food is 
submerged (put into and covered by) liquid. The difference between poaching, simmering and 
boiling is the temperature of the liquid. Look at boiling point of water in Celsius and degrees. 

 
What other liquids could be used for cooking? Answers could include: milk, water, stock, wine. Oil is also 
used for cooking however it is not used for moist cooking as oil is used to brown food rather than cook it 
with moisture.  
Ask children to record in their books what poaching, simmering, boiling ad steaming are. The y can draw 
diagrams and write to represent this – however they want to show what they have learned.  

PowerPoint 
Ipads/laptops for quiz 
books 

Moist cooking  
Poach 
Simmer 
Boil 
Steam 
Stew 
Soup 
 

Prompt questions 
printed out on 
tables for 
children who find 
tracking difficult 



Investigative and evaluative activities – Explain that year 5 learn about South America so we are going to 
make a link to this learning (which this class learned about when they learned about the Maya in year 3). 
Can the children remember any types of food they learned about? Explain to the children you are going to 
give them a range of traditional dishes from across South America (see resources) – ask the children to use 
the knowledge they have learned about steaming, poaching, simmering and boiling to sort the foods into 
methods that use moist cooking methods. Once children have completed this, they can then attempt to 
estimate which methods were used for each of the dishes that involved moist cooking methods. Stick some 
in book and label with cooking methods e.g. 

 Boil: Rice and egg. The chicken could be poached 
Quiz 
https://quizizz.com/admin/quiz/60a40ba7a49828001c6405b6/poaching-simmering-and-boiling - go to this 
link and click ‘start a live quiz’ 
select ‘classic’ 
no need to log in – click the x in the corner 
select ‘team’ 
click continue 
You will then be given a website and code that children can use to attempt a quiz. Explain to the children 
that this quiz has questions that are GCSE food technology level so we don’t expect the class to get 100% 
- There are 15 questions – the class should aim to get above 50%. 
Exit pass: This unit of work we are going to be making a soup. Which moist method do we think is most 
appropriate for making soup? (Hint: if you boiled soup for a long time, what would happen to the liquid? 
It would all evaporate). Soup ideally should be simmered, if it starts to boil heavily turn down the heat 

I can disassemble, 
investigate and evaluate 
a range of simple 
products which are 
found in everyday life. 
 
I can talk about 
seasonality and specialist 
shops 

This is a DT lesson. In DT we design and make to solve problems.  
This lesson we are going to research some existing products on the market to help us plan our ingredients 
for our soups. We are not going to look at packaging as I don’t want this to affect your evaluation of the 
soup itself. We are going to evaluate various aspects of the soup: 

- Appearance 
- Smell 
- Texture 
- Ingredients  
- Taste 
- Other 
- Can you guess the flavour? 

This type of activity is called IDEA: Investigative, disassemble and evaluative activity– we are going to 
explore 4 readymade soups **Risk assessment: allergies or religious/cultural food avoidance. (Have these 
decanted and heated prior to lesson and labelled A, B, C, D) and photograph/photocopy ingredients list 
and any description. Children investigate the different soups and record their thoughts on the IDEA sheet. 
Encourage explanations e.g. rather than just saying it smells horrible explain why… rather than saying the 
colour is good say why… 

- Range of shop 
bought soups 
decanted in different 
bowls 
- Photographs/ 
photocopies of 
ingredients and 
descriptions 
Spoons 
- IDEA recording sheet 
- Seasonality calendar 

Investigative, disassemble 
and evaluative activity 
Seasonality 
Butcher 
Fish monger 
Green grocer 
Delicatessen  

 

https://quizizz.com/admin/quiz/60a40ba7a49828001c6405b6/poaching-simmering-and-boiling


**Risk Assessment – when children are tasting if sharing a bowl they must use a clean spoon every time 
and not put a spoon in the bowl that has been in their mouth – share this with children. Reveal flavours of 
the soup – their names/packaging and description. Does this change the way anyone feels about any of 
the products? Discuss effect that packaging and branding can have on influencing thoughts.  
 
When we make our soup we aren’t going to be creating packaging so we can focus solely on the food. We 
are going to be celebrating British culture by using British ingredients. To do this, we are going to learn 
about seasonality. What is seasonality? Share ideas. Seasonality is fresh food that is ready to eat and at 
its best during a particular season. Hand out the British seasonality calendar and ask children to review 
this in groups using the prompt questions: 
Which month has the most food? Why could this be? 
Which months have the least food? Why could this be? 
What do we call a specialist shop that sells meat? 
What do we call a shop that sells fish? 
What do we call a shop that sells fruit and vegetables? 
How could you get lamb in December? 
How could we preserve food to make it last longer? 
Discuss answers to above questions:  
Which month has the most food? Why could this be? Summer months produce most food due to good 
weather. 
Which months have the least food? Why could this be? Spring months tend to have less food possibly due 
to colder weather over the winter. 
What do we call a specialist shop that sells meat?  Butcher 
What do we call a shop that sells fish? Fish Monger 
What do we call a shop that sells fruit and vegetables? Green Grocer 
How could you get lamb in December? It could be frozen earlier in the year. It could be from abroad e.g. 
New Zealand 
How could we preserve food to make it last longer? Freeze food, pickle, dry, cook and put in a jar or tin. 
The tin can was invented by an English Man in 1810. His name was Peter Durand and he changed the 
way we store food forever. Especially as cans are now endlessly recyclable. 

 
Ask the children if they know what a delicatessen is…. Encourage discussion and feedback ideas. A 
delicatessen is a specialist food shops that sells specialist foods typically from abroad. These usually 
include cold meats and cheese. Discuss how specialist shops such as butcher, fish mongers, bakery, green 
grocers and delicatessens tend to mostly stock seasonal food and celebrate British food culture. This means 
the food is typically higher quality as it is food at its best. However, this tends to mean that food in these 
shops is more expensive that that available in a super market. Discuss quality v price. 
 



Ask children to record what they have learned in their books: I know about seasonality and specialist 
shops. 
 
NB: For next lessons children will be designing and making soups in a group. You may want to base these 
groups upon feedback on the children’s responses to the IDEA e.g. if four children in class showed they all 
like chicken soup – they could go together. Put children in four groups of 5 and two groups of 4 (6 groups 
in total) 
 

I can plan a soup 
recipe following a 
design brief 

This is a DT lesson. In DT we design and make to solve problems.  
Share Design brief: Design, make and evaluate a soup for the children in your group that is seasonal and 
healthy.  
Discuss children’s understanding of what constitutes a healthy diet. Clarify that by ‘healthy’ we mean it is 
balanced; using a range of different food types from the ‘eat well plate’. Variety is key when planning a 
healthy diet. 
Identify purpose, product, and user.  
Purpose:  soup that uses seasonal British foods 
Product: healthy soup 
User: Children in the group. 
Discuss how the fact they are making soup for a group of children adds a new dynamic as they are going 
to have to plan ingredients that everyone in their group likes and may well have to compromise. Display 
this eat well plate to the class. Discuss with children ingredients that could be used from each section: 

 
Carbohydrates: pasta, rice, lentils, croutons, potatoes 
Vegetables and fruit: refer to seasonal calendar… which foods are in season now for this time of the year? 
Herbs come in this section are used to give food flavour. 
Dairy: cream can be stirred through soup or add a swirl at the end. Cheese can also be used to make a 
creamy soup 
Fats: butter can be added to soup to give it extra flavour 
Meat and poultry: These can be added in meat form or as stock (stock pots rather than stock cubes or 
bags of stock). Explain to children that stock is used to give flavour to soups otherwise soup would just be 
water and vegetables. Stock can be beef, chicken, lamb, fish or vegetable (vegetable stock would obviously 
not be from this section of the eat well plate) 
 
Children complete their designs as a group. 

Design sheet Design brief  



I can make soup using 
moist cooking 
methods 

Teacher to source ingredients for children from green grocers/ butchers/ fish mongers where possible. Video 
yourself visiting these local shops and buying the ingredients or ask another member of staff to go and 
zoom call in to the classroom so the children can see the seasonally available produce in the shops. 
Local shops are the greengrocer Raby, Claremont farm Bebington, Not just fruit Cross Lane Bebington, 
The little Green Grocers in New Ferry. There is a local butcher in Bromborough and a bakery on Allport 
road near the Merebrook pub. It is important for children to see these shops to help understand 
seasonality. 
 
The focus for this lesson is to concentrate on cooking techniques – moist cooking (simmering). Therefore 
the preparation of veg could be done prior to lesson by staff. 
 
Children in groups make their soups (an additional adult will be needed to cover the class whilst the 
teacher makes the soup with the children or the additional adult can make the soup with the children as 
long as they have a thorough understanding of this unit of work). As there are six groups this will have to 
take place over a number of days 
 
**Risk assessment: Cooking using an electric hob. Discuss fire blanket and fire extinguisher. This is also a 
good opportunity to discuss basic first aid and what to do if someone is burned. Food preparation rules to 
be discussed. If meat is being used discuss different colour chopping boards.  
 
Add ingredients to pan and cook soup. Whilst cooking recap on moist methods. Are we poaching, 
simmering, boiling or steaming the soup? (simmering is ideal – if the soup boils too long the liquid will 
evaporate away). If the soup starts to boil rather than simmer – what can we do? How will we know when 
the soup is ready? 
 
Children can either: sit and eat the soup together to test it or it can be packed up to take home in plastic 
tubs. 
 

-Pan 
- hob 
- Range of ingredients 
as designed by the 
children (prepared by 
a member of staff 
prior to the session) 
- Plastic tubs if 
children taking soup 
home  
- Bowls and spoons if 
children eating soup in 
school 

Simmering 
Boiling 
Poaching 
Temperature 
Bubble 
Heat 
Reduce 
Ingredients 
 

 

I can evaluate my 
soup 

Children complete their evaluation sheets as soon after tasting the food as possible.    

 
Homework: Due to lock down and curriculum overhaul, this year group have missed a unit on Baking and roasting due to Covid – set children task of making a yeast based product at home to accompany their 
soup. 
 



 
 



 


