PRIOR KNOWLEDGE
o A vuriety of food should he eaten for health.

e Fruit and vegetables are. farmed or grown at home.
 Utensils and equipment should he used safely to- measure, peel, cut, slice,

squeeze, grate and, chop safely.
CRUCIAL KNOWLEDGE

+ Fruit and vegetables ripen at different times of the year  §  Fair, e "eosaste
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o It is best to eat these products when they are ripe as they 5 Feods high in fot and suga
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e their most nutritious

o Products can still be eaten out of season. These have
usually been

foods to keep us healthy. Use the NHS Eatwell guide to
see how much youw should eat from each food group.

EXTENDED KNOWLEDGE
e Demonstrute two cutting techniques that we should use: the bridge
hold and claw grip.
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