
The focus this half term is for 
students to recognise the 
importance of understanding, 
selecting and eating seasonal 
produce. Students will have the 
opportunity to use seasonal 
ingredients in the selected dishes, 
e.g., toppings for their pizza, fruit 
for their crumble. Additional topics 
covered will be recognising 
where food comes from, increasing 
demand for food banks and tips on 
reducing their carbon footprint and 
minimalising food waste.

TUDOR HABITS AND VALUES
This half term will give you the opportunity to 

demonstrate independence, selecting suitable 
ingredients for the dishes. We want you to be 
open for feedback in relation to the ingredients 
you choose and how you present your dishes. .
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