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Year 10 Autumn Half Term 1

Food & Nutrition

Fruit and vegetables are an essential
commodity to incorporate into the
diet. In this half term we will be
looking at the classifications of fruit
and vegetables, nutritional value,
herbs & spices and preservation
methods. The practical skills you are
learning this half term will be
making a sauce, shortcrust pastry,
making a tortilla and making a
custard.
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TUDOR HABITS AND VALUES
You will be open minded about
incorporating different fruit and

VOCABULARY

Mirepoix, chlorophyll,
anthocyanins, pectin, carotenoid,
pestle & mortar, organically
produced, blind baking,
unleavened, gelatinisation.

vegetables into recipes.
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custard




