
 

Birch Copse Primary School – Learning Parameters  
 

Design and Technology: Food Year 2 Summer 

 
 

 Challenge: Make 3 ‘fill it up’ dishes 

 
 

The Dishes 
 Possible learning (before cooking) Outcome Parameters 

 

 
 

1 

 Safe knife handling 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting  
 Designing own dish (selection of 

ingredients) 
 Recall the previous recipe and 

present for display or own recipe 
book 

Pitta 
pockets 

 

 
 Children cut pitta bread, yellow 

peppers. Children shred lettuce 
and slice the cucumber. 

 Children create two identical 
pitta pockets.  

 Children evaluate their Pitta 
Pocket 
 

 

 
 

2 

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

combinations 
 Designing own version of dish 
 Recall the previous recipe and 

present for display or own recipe 
book 
 

Stuffed 
jacket 

potatoes 

 

 
 Children prepare and cook the 

potato and prepare the 
ingredients for the filling 

 Children evaluate their Stuffed 
Jacket Potatoes 
 

 

 

 
 

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 
 

 

Stuffed 
peppers 

 

 

 Children prepare and slice 
the ingredients 

 Children add the fillings to the 
pepper 

 Children evaluate their Stuffed 
Pepper 
 



 

Y2 Pitta pockets 
 

Ingredients 
1 wholemeal or white pitta breads  
3 lettuce leaves  
Quarter a yellow pepper, deseeded 
Eighth of a cucumber   
2 x 5ml spoon chutney 
 
Other fruit/ vegetables (of choice) 
 
 
 
 
 
 
 
Equipment 
Sharp knife, chopping board, measuring spoons, serving plate. 
 
Method 

1. Cut the pittas in half across the middle and open them to form pockets.   
2. Shred the lettuce on the chopping board.   
3. Cut the yellow pepper into thin strips.  
4. Slice the cucumber.    
5. Place the lettuce inside the pittas.  
6. Holding the pitta pocket in your hand, place a few strips of yellow pepper, cucumber slices and chicken 

strips on to the shredded lettuce.  
7. Spoon in a small amount of chutney on top.  
8. Repeat to make another pockets. Serve on a plate.  

  
Top tips 

 You may wish to heat the pitta breads under the grill for 1-2 minutes before cutting them in half. This 
will make them easier to open. 

 Take care when cutting open the pittas, as they will be hot and steamy. 
 
Food skills 

 Weigh. 

 Measure. 

 Cut, shred and slice. 

 Grill (if heating pittas before using them). 

  

  Complexity: low-medium 



 

Y2 Stuffed jacket potato 

 
Ingredients 
1 small floury potato 
1 x 15 ml spoon canned sweet corn 
1 x 15ml spoon crushed canned pineapple (in 
natural juice) 
3 x 15ml spoons low fat cottage cheese 
Chives for garnish 
 
 
 
 
 
 
 
 
Equipment 
Fork, plate, knife, small mixing bowl, 10ml spoon, serving plate. 
 
Method 

1. Pierce the potato with a fork several times, and place in the microwave on high for about 5 - 8 minutes 
until soft. (Microwave times will vary) 

2. Drain the sweetcorn and crushed pineapple.  
3. Mix the sweetcorn, drained crushed pineapple and cottage cheese in the bowl. 
4. Once the potato is cooked, carefully split it open and add the filling. 
5. Decorate with snipped chives. 

 
Top tips 

 Decorate with chopped herbs. 

 Create a variety of fillings such as: 

 Grated apple and cranberry sauce; 

 Chopped peppers, spring onion, tomato and natural yogurt; 

 Three bean salad and natural yoghurt; 

 Grated cheese and baked beans; 

 Grated apple, celery, walnuts and curried mayonnaise. 
 
Food skills  

 Measure. 

 Drain. 

 Mix. 

 Microwave. 

 Cut. 

 Snip. 

 
  

  Complexity: low 



 

Y2 Stuffed peppers 
 

Ingredients 
1 red peppers, halved and seeded 
1/4 (400g) tin whole plum tomatoes,  
Brown rice (pre-cooked) 
1 spring onions, thinly sliced 
4 tablespoons frozen sweetcorn kernels, thawed and 
drained 
1/4 tin kidney beans, drained and rinsed 
1 tablespoon grated Parmesan cheese 

 
 
Equipment 
Grater, juicer, knife, chopping board, baking dish, measuring jug, kettle, mixing bowl, fork, non-stick frying 
pan, fish slice, tongs and mixing spoon. 

 
Method 
1. Arrange pepper halves in a glass baking dish. Cover dish with cling film. Poke a few holes in the cling film 

for vents, and heat 4 minutes in the microwave, or until tender. 
2. In a medium bowl, mix tomatoes and rice.  
3. Stir spring onions, sweetcorn, and kidney beans into the tomato mixture. Heat in the microwave for 2 

minutes, or until heated through. 
4. Spoon hot tomato mixture evenly into pepper halves, and cover with cling film. Poke a few holes in the 

plastic to vent steam, and heat in the microwave 4 minutes. Remove cling film, sprinkle with Parmesan 
cheese, and allow to stand 1 to 2 minutes before serving. 

 
Top tips 

 Try using chickpeas instead of the kidney beans for a variation on this recipe.  

 You can also use green or yellow peppers, or a mixture. 
 
 
 
 

 
 

  Complexity: medium 
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