
Year 1/2: Food-Preparing fruit and vegetables-What would you take on a picnic?
Subject Specific Vocabulary Prior Learning EY Sticky Knowledge

fruit plant or tree’s edible seed 
with envelope.

Experience of common fruit and 
vegetables, undertaking sensory 
activities i.e. appearance taste and 
smell. 
Experience of cutting soft fruit and 
vegetables using appropriate utensils. 

• Understand where a range of fruit and 
vegetables come from e.g. farmed or 
grown at home. 

• Understand and use basic principles of 
a healthy and varied diet to prepare 
dishes, including how fruit and 
vegetables are part of The eatwell
plate. 

• Know ways to describe the foods they 
try.

• Taste and evaluate a range of fruit and 
vegetables to determine the intended 
user’s preferences. 

• Use simple utensils and equipment to 
e.g. peel, cut, slice, squeeze, grate and 
chop safely. 

nutrients all the things in food that the 
body needs to remain 
healthy. 

pith the soft white lining inside fruit 
such as oranges. Future Learning Y3/4

salad a cold dish of fresh and/or 
cooked vegetables or fruit. 

Have knowledge and understanding 
about food hygiene, nutrition, healthy 
eating and a varied diet. 
Be able to use appropriate 
equipment and utensils, and apply a 
range of techniques for measuring 
out, preparing and combining 
ingredients. 

SUMMER PICNIC

sensory 
evaluation

subjective testing of foods 
where senses are used to 
evaluate qualities such as 
appearance, smell, taste and 
texture. 

kebab cooked and/or fresh 
ingredients on a skewer. 

vegetable Plant used for food

food hygiene type of tropical things we do 
to make sure food is safe to 
eat

tortilla wrap thin flatbread


