
 

Birch Copse Primary School – Learning Parameters  
 

Design and Technology: Food Year 1 Summer  

 
 

 Challenge: Make 3 ‘chop it up’ dishes 

 
 

The Dishes 
 Possible learning (before cooking) Outcome Parameters 

 

 
 

1 

 Safe knife handling 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting - including taste 

combinations 

 Designing own dish (selection of 
fruits and order on skewer) 

 Recall the previous recipe and 
present for display or own recipe 
book 

 

 
 

Fruit kebab 

 

 
 Children chop the fruit 
 Children create multiple, 

identical ‘skewers’ on cocktail 
sticks 

 Children evaluate their Fruit 
Kebabs 
 

 

 
 

2 

 Safe knife handling 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting - including taste 

combinations and dips 
 Designing own version of dish 
 Recall the previous recipe and 

present for display or own recipe 
book 
 

 

 
Veggie 
Snacks 

 

 
 Children prepare and chop the 

vegetables (into dipping-friendly 
shapes) 

 Children create dips 
 Children evaluate their Veggie 

Snacks 
 

 

 

 
 

3 

 Safe knife handling 
 Grating technique 
 Folding/wrapping technique (for 

wraps) 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting - including taste 

combinations 
 Designing own wrap 
 Recall the previous recipe and 

present for display or own recipe 
book 
 

 

 

 

 
Sandwich 

Wrap 

 

 

 Children prepare and chop/ 
grate the ingredients 

 Children add the fillings to the 
wrap 

 Children fold the wraps 
 Children ‘wrap the wraps’ in 

foil/cling film to keep ‘wrapped’ 
 Children evaluate their Sandwich 

Wrap 
 

 



 

Y1 Fruit kebab 
 

Ingredients 
2 satsumas  
½ honeydew melon  
1 small bunch red grapes, seedless  
1 small bunch of white grapes, seedless 
 
 
 
 
 
 
 
 
 
Equipment 
20 wooden cocktail sticks, chopping board, sharp knife. 
  
Method 

1. Remove the grapes from their stalks.   
2. Peel the satsumas and pull each apart into individual segments.   
3. Remove the skin and seeds from the melon. 
4. Cut the melon into small cubes.   
5. Thread pieces of fruit onto a cocktail stick.   
6. Serve on a plate.    

 
Top tips 

 Use a small tub of fruit flavoured fromage frais as a dip.  

 Try using different types of fruit such as strawberries, bananas and apples.  

 Veggie kebabs are a great alternative. Try using 8 cherry tomatoes, 100g cheddar cheese cut into 
cubes, 4 baby sweetcorn cut in half, 8 prunes and 10cm piece of cucumber cut into cubes. You could 
use 50g low fat cream cheese as a dip.  

 Ask an adult to help remove the skin from the melon. 
 

Food skills 

 Peel. 

 Cut. 

 Thread. 

  Complexity: low-medium 



 

Y1 Veggie snacks 
 

Ingredients 
2 celery sticks  
½ small cucumber  
1 yellow pepper  
1 red pepper  
4 x 15ml spoons hummus or pâté  
1 x 15ml spoon natural yogurt  
small bunch of chives   
 
 
 
 
 
 
Equipment 
Sharp knife, chopping board, kitchen scissors, mixing bowl, 
spoon, plate. 
 
Method 

1. Cut the celery into 5cm lengths (about as long as your finger).    
2. Cut the cucumber into 5cm lengths.   
3. Cut the cucumber in half lengthways, to form a flat base.   
4. Scoop out the seeds from the cucumber.   
5. Cut the peppers in half and remove the seeds and stalk.    
6. Cut into large wedges.    
7. Place the hummus and yogurt in a bowl.   
8. Snip the chives into small pieces, using kitchen scissors, into the bowl. 
9. Mix all the ingredients together until smooth.   
10. Spoon the mixture into the vegetables. 

 
Top tips 

 Remember to wash all vegetables before preparing them.  

 The seeds in a pepper may sting. Try not to touch your face when handling them.  
 
Food skills 

 Measure. 

 Cut. 

 Snip. 

 Mix. 

  

  Complexity: low-medium 



 

Y1 Hummus and carrot wrap 
 

Ingredients 
2 x 15ml spoons of hummus 
½ carrot  
1 large tortilla 
 
 
 
 
 
 
 
 
 
Equipment 
Sharp knife, chopping board, grater, peeler, measuring 
spoons, spreading knife, plate.  
Method 

1. Top and tail the carrot, then peel and grate.   
2. Place the tortilla on a flat surface. 
3. Evenly spread the hummus over the top of the tortilla. 
4. Sprinkle the grated carrot on top of the hummus. 
5. Fold the bottom of the tortilla up, over the filling.   
6. Fold over one side.   
7. Fold over the other side.   
8. Serve. 

 
Top tips 

 Remember to wash and dry the carrot before preparing it. 

 You may wish to choose a variety of fillings - be creative. For example, 4 slices of cucumber, 1 slice of 
meat such as ham, turkey or chicken, 2 x 15ml spoons sandwich spreads/ relishes and 2 x 15ml 
spoons hummus.  

 
Food skills 

 Measure. 

 Trim. 

 Peel. 

 Grate. 

 Spread. 

 

 

 

  Complexity: low 
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