
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Task 3 – Taste Testing 

FOOD NEEDED – the ppt suggests 

a variety of seasonal food as well 

as some options for Greek food to 

try. 

Task 3 will involve looking at and 

tasting a variety of seasonal or 

Greek foods.  The idea is to inform 

your preferences ready for when 

you design your meal/dish in Task 4. 

Activity Sheet: Let’s Get Tasting 

 

Task 1 – Seasonal Cooking 

Follow the powerpoint to guide your 

learning this week.  Any worksheets are 

downloadable from the home learning 

page. 

Today is all about understanding 

seasonality – which foods grow during 

which season and how they are at their 

best during this time.   

Activity sheet: Seasonal Fruits and 

Vegetables 

 

Task 2 – Reared, Caught or 

Processed 

Today is all about learning more about the type of 

food we eat, this time including meat, dairy and 

fish. 

Activity Sheets: Seasonal Chart; Seasonal 

Calendar (optional) 
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 Task 5 – Cooking, eating and 

evaluating. FOOD NEEDED – from 

shopping list generated from the design in 

Task 4. 

Here you will create your meal.  Follow the 

safety and hygiene guidelines on the ppt.  Make 

sure you have support from a family member as 

needed. 

You may wish to design an invitation or menu to 

invite your family to taste your food!  

Once you’ve cooked and everyone has enjoyed 

it, complete the evaluation sheets.   

Activity Sheets: Practical Evaluation (2 

sheets per evaluation) – choose from *, ** or 

***. 

 

Task 4 – Designing a 

meal 

In this task, you will carefully 

consider how to combine different 

ingredients to create a seasonal or 

Greek dish.  The ideas on the ppt 

are just that – ideas.  Use the 

internet or cookbooks at home to 

help guide you.  Involve family 

members to help you as needed. 

You are going to be learning lots of 

new skills! 

Activity Sheets: Design Ideas; 

Final Design 

 

Parents: 

 Please read/scan the powerpoint before 

starting.  Some lessons require food/shopping 

beforehand.  Ultimately, use the ppt/plan as a 

guideline only – use what you can or what you 

have.  The main aim of the week is to learn 

about seasonal food, design a meal, prepare it 

using the appropriate methods and enjoy 

eating it! If you can’t use the ingredients 

suggested, just roll with it! 

We have also suggested linking it to our 

Greek topic by creating a Greek meal/recipe 

instead of a seasonal one.  Lidl have a large 

selection of Greek food at the moment, 

although you may have some at home anyway. 


