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	 TOPIC OVERVIEW: Tuck in and enjoy a yummy journey of discovery, tasting fantastic fruits, venerable vegetables and tantalizing treats. Work up an appetite with delicious stories about food, have fun with a vegetable orchestra or become a fruity sculptor. Find exciting recipes to read – and write your own, too. Then get busy in the kitchen, making tasty dishes from across the world and discover how good food helps you grow fit and strong. Be a whizz and create your own scrumdiddlyumptious smoothie for Squeezy Joe and his team of fruity friends. And here’s food for thought – if you are what you eat, what does that make you?

	Introduction to topic : 


	GEOGRAPHY

	LEARNING OBJECTIVES:

Locational knowledge:
· Locate world’s countries, concentrating on their environmental regions
· Locate world’s countries, use maps to focus on Europe
· Identify the position of the Northern Hemisphere and Southern Hemisphere
	
Physical geography: 
· Describe and understand climate zones
· Describe and understand biomes


	Lesson objectives:
	Lesson overview and class activities
	Possible resource

	GEOGRAPHY Session 1: 
Objective
· Describe and understand climate zones
	WALT: Identify different climates around the world in relation to food production

	





	
	Information: Investigate the different climates found around the world and relate to how the conditions dictate the food that is produced there.
	

	GEOGRAPHY Session 2: 
Objective
· Locate world’s countries, use maps to focus on Europe

	WALT: Locate countries on a world map to identify where our food comes from 

	


	
	Information: Discuss a range of foods from around the world and identify on a world map the countries in which they are grown. Include a key and identify information about each food and country
Examine foods from other countries and use food labels to help identify them and apply labels to a map of the world. 
	

	GEOGRAPHY Session 3: 
Objective
· Locate world’s countries, concentrating on their environmental regions

	WALT: Investigate how geography influences food production 

	

	
	Information: Investigate how climate, land use and natural geographical features is impacting food production and the amount of food that is available. 

	

	GEOGRAPHY Session 4: 
Objective
· Describe and understand biomes

	WALT: Investigate the different uses of land in the UK
	

	
	Information: Examine biomes found within the Uk and relate to farming and food based on the conditions found within these different regions.
	

	GEOGRAPHY Session 5: 
Objective
· Identify the position of the Northern Hemisphere and Southern Hemisphere

	WALT: Track the import of food to the UK
	

	
	Information: Investigate the food that we import to the UK 
Investigate the foods that we import from other countries. Record on a map and show the ‘food miles’ that this involves. Examine food labels to identify where the product comes from and relate to the Northern and Southern Hemispheres.
	

	GEOGRAPHY Session 6: 
Objective
· Describe and understand biomes
· Locate world’s countries, concentrating on their environmental regions
	WALT:  Investigate how geography influences food production
	

	
	Information: Examine different geographical climates and conditions related to food production. Use descriptions of different foods and their ideal growing conditions to match them to descriptions provided of available sites in which to grow food and the local geography.
	

	History

	LEARNING OBJECTIVES:
Historical concepts:
· Understand the cause and significance of historical events
· Use historical sources to support historical knowledge

	
Historical components:
· Know about historical land use, technology and travel


	Lesson objectives:
	Lesson overview and class activities
	Possible resource

	HISTORY Session 1: 
Objective
· Events beyond living memory that are significant nationally
	WALT: Relate changes in food and diet to different time periods

	

	
	Information: Investigate how the foods available to us have changed over time. Relate to different time periods. Create a food timeline.

	

	HISTORY Session 2: 
Objective
· Changes within living memory. Where appropriate, these should be used to reveal aspects of change in national life

	WALT:  Identify how agriculture has changed over time

	

	
	Information: Investigate how farming and crop production have changed and compare the different methods

	

	HISTORY Session 3: 
Objective
· Changes within living memory. Where appropriate, these should be used to reveal aspects of change in national life


	WALT: Investigate how shops and retail has changed over time

	

	
	Information: Discuss and identify how shops, the high street and the ways in which food is sold and bought has changed over the last 100 years.

	

	SCIENCE

	LEARNING OBJECTIVES 

· Compare and group everyday materials on the basis of their properties 

· Know that some materials will dissolve in liquid to form a solution and describe how to recover a substance from a solution 

· Use knowledge of solids, liquids and gases to decide how mixtures might be separated, including through filtering, sieving and evaporating 



	

· Give reasons, based on evidence from comparative and fair tests, for the particular uses of everyday materials, including metals, wood and plastic 

· Demonstrate that dissolving, mixing and changes of state are reversible changes 

· Explain that some changes result in the formation of new materials and that this kind of change is not usually reversible


	SCIENCE Session 1: 
Objective
· Compare and group everyday materials on the basis of their properties 

	WALT: Identify and test the properties of materials

	

	
	Information: Investigate different materials and test them against different criteria to identify their properties.

	

	SCIENCE Session:2:
Objective
· Compare and group everyday materials on the basis of their properties 
· Give reasons, based on evidence from comparative and fair tests, for the particular uses of everyday materials, including metals, wood and plastic 
 
	WALT: Understand the use of conductors and insulators

	

	
	Information: Discuss examples of conductors and insulators and conduct an experiment to observe heat lose with different materials.

	

	SCIENCE Session:3:
Objective
· Know that some materials will dissolve in liquid to form a solution and describe how to recover a substance from a solution 

	WALT: Identify which materials dissolve

	

	
	Information: Discuss and observe different materials that dissolve and conduct an experiment to see which are soluble and insoluble,

	

	SCIENCE Session 4:
Objective
· Use knowledge of solids, liquids and gases to decide how mixtures might be separated, including through filtering, sieving and evaporating 

	WALT: Separate mixtures

	

	
	Information: Discuss heterogeneous and homogeneous mixtures before conducting an experiment to show the formation of salt crystals when separating salt mixed with water.

	

	SCIENCE Session:5:
Objective
· Explain that some changes result in the formation of new materials and that this kind of change is not usually reversible
· Demonstrate that dissolving, mixing and changes of state are reversible changes 







	WALT: Show reversible and irreversible changes
	

	
	Information: Explain and discuss examples of physical changes of materials that are both reversible and irreversible and conduct an experiment to show both with mixing vinegar and bicarbonate of soda, mixing milk and vinegar.
	

	SCIENCE Session:6:
Objective
· Give reasons, based on evidence from comparative and fair tests, for the particular uses of everyday materials, including metals, wood and plastic 
	WALT: Plan and conduct a scientific investigation
	

	
	Information: Plan and conduct and experiment to learn what we have learnt over the previous sessions about the properties of different materials.
	

	ART & DT

	LEARNING OBJECTIVES:
ART
· To improve their mastery of art and design techniques, including drawing, painting and sculpture with a range of materials (for example, pencil, charcoal, paint, clay)

	
DT:
Cooking & nutrition:
· Prepare and cook a variety of dishes
· Use a range of cooking techniques


	Lesson objectives:
	WALT and Activity
	Possible resource

	DT Session 1: 
Objective
· Cooking & nutrition: Prepare and cook a variety of dishes
· Cooking & nutrition: Use a range of cooking techniques

	WALT: Combine a variety of ingredients using a range of cooking techniques.

	

	
	Information: Produce a range of products over the half term, suggestions include: Bread, Fruit Cake, Fruit + Chocolate split/skewers and
Fruit Salad. 
Follow simple instructions or recipes, planning the ingredients and tools needed. Suggest and use healthy alternatives.

	

	DT Session 2: 
Objective
· Cooking & nutrition: Prepare and cook a variety of dishes
· Cooking & nutrition: Use a range of cooking techniques

	WALT: Select appropriate tools to cook a range of dishes

	

	
	Information: Each class to select a traditional dish from around the world. School will then take part in a food festival, sampling each dish.
	

	Art Session 1: 
Objective
· To improve their mastery of art and design techniques, including drawing, painting and sculpture with a range of materials (for example, pencil, charcoal, paint, clay)

	WALT: Use the elements of art to create different representations of food

	

	
	Information: Investigate different techniques and materials to produce pieces of art. View and discuss different examples by various artists.
	

	Art Session 2: 
Objective
· To improve their mastery of art and design techniques, including drawing, painting and sculpture with a range of materials (for example, pencil, charcoal, paint, clay)

	WALT: Use a range of modelling tools and techniques

	

	
	Information: Produce a still life 3D model or sculpture of food.
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