
	Cookery


	Family Learning

	Fried fish
	1. Children can learn about parts of a fish, head, tail, fins, gills.

2. Older children can understand types of fish, flat, round, shell, white/oily, sea and river.

3. Nutritious food, protein and good omega oils.

4. Little waste, no heavy bones.

5. Different methods of cooking, and very easy to cook: bake, grill, fry, poach, stuff, stir-fry.

6. What to serve with it? Any ideas?

7. Garnishes for fish? Lemon.



	Green vegetable stir-fry
	1. Nutritious greens. Why are greens nutritious? What green vegetables do their children eat?

2. Children can prepare vegetables: wash, peel and chop. Better nutrition raw.

3. Stir-fry is healthy cooking method.

4. Colourful choice looks good with other food. Children can think of brightly coloured vegetables and how colours look together on the plate.

5. How do these vegetables grow? Have children grown vegetables before, would they like to try?

 

	Couscous salad
	     1. Where is couscous most commonly      eaten? North Africa. Geography link.

1. What is couscous? What is it made from? Wheat grains (semolina).

2. Easy to prepare, child can make it.

3. Children can prepare the vegetables and stir in to couscous.

4. Easy to make dressing.

5. Very good nutrition.



	Trifle
	1. Swiss roll can be bought or home made.

2. Children can do this and slice cake.

3. Think of reasons why it has the name. Link to geography.

4. What could be used instead of Swiss roll?

5. Make custard, child can do the blending, learning new terms.

6. Juice of tinned fruit can be used instead of sherry. 

7. Measuring out involves maths skills. Maths terms include: slicing into eight pieces, placing evenly around bowl.
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