R/Y1: Babies 

	Session 3 Baby foods – past & present  Science/History 
	
	Session 3 Apple puree pudding – for babies?  D&T/Science

	Range & Breadth: Science: 1a Range of domestic & environmental contexts that are familiar & of interest to them. History: 6a Understand changes in their own lives & the way of life of their family & others around them.
	
	Range & Breadth: D&T: 5b focused practical tasks that develop a range of techniques, skills, processes & knowledge. Science: 1a Range of domestic contexts that are familiar to them.

	PoS
	Science: Sc2: Life processes & living things   [Main]
	
	PoS
	D&T: Work with tools, equipment, materials   [Main]

	Objectives


	Find out what babies eat & how the food has to be presented for them to be able to eat it.

1b Learn that humans move, feed, grow, use their senses & reproduce.

2b Understand that humans need food & water to stay alive.

2c Understand that eating the right type of food helps a baby to stay healthy.
	
	Objectives


	Use correct utensils to make an apple puree pudding.

2a Select tools, techniques & materials for making their product.

2c/2d Measure & mark out the materials needed for cooking & then combine these, following a recipe.

2f Follow safe procedures for food & hygiene.

3a talk about their ideas, saying what the like & dislike.

	PoS
	History:  2. Knowledge & understanding          [Main]
	
	PoS
	Science: Sc3: Material & their properties      [Main]

	Objectives


	Finding out what babies ate in the past & how it compares with prepared foods in the present  

2b Identify differences between ways of life at different times.

4a Ask/answer questions about the past.
	
	Objectives


	Observe the changes to an apple as it is cooked. 

2b, Explore & describe the way some everyday materials change when they are heated.

	Whole class teaching: 

Ask chn in the class who have babies at home to tell the class what their babies eat. You may need to say that very new babies just drink milk, but when they are about six months old they begin to eat ‘solid food.’ Show chn the baby food. Ask them to discuss with their partner ‘Why do you think babies are given this food to eat? Listen to their views. Remind the chn that young babies don’t have teeth. Now I want you to imagine a time when your Granny or Great Granny was a baby. There were shops but you couldn’t buy prepared baby food. What do you think the baby ate? There were no oven chips or fish fingers. You may want to show packets of prepared foods & explain that none of these were available in the past. What food do you think you would have eaten? Tell chn that the parents would make all the family food. Baby food would be the same as family food but had been sieved. Tell the chn that they will be preparing baby food in the next session.  
	
	Whole class teaching: 

Explain that today they are going to be working in groups to make apple puree pudding (session resources). Hold up the apple, Why can’t we feed this to a baby? What do we need to do to the apple before they can eat it? What will happen to the apple when it is cooked? Read the recipe. Ask chn to help check that you have all the ingredients/ utensils ready before you begin. What do I need to do before preparing food? (Wash hands, wipe the surface.) What do I need to do first? Choose chn to read the recipe. Demonstrate peeling the apple. Try to get a long coil of peel - it is fascinating to imagine how much length there is & how it fits around the apple. We’re going to cut the apple into quarters, how many pieces will there be? Will there be anything inside the apple? What are pips? Read the recipe, demonstrate the techniques used. As the apple cooks ask what is happening to the apple? How is it changing? How will we know when it’s cooked? Ask a child to demonstrate pushing the apple through the sieve. Show how it is easier to push with the back of the spoon a little at a time. Mix in a teaspoon of yogurt. 

	Easy/Medium/Hard   

Give each child a teaspoon. Look at the label for the tin or jar or packet of baby food. Read the label. Open the tin or jar. Chn describe the appearance & taste the food. Encourage favourable comments and remind chn that the food is healthy & nutritious. Then ask each pair of chn to follow the instructions to mix up the packet food. They then taste this!    TD
	
	Easy/Medium/Hard 

Divide the children into small groups, each with an adult. They will need to negotiate the sharing of tasks & taking turns. Once the eating has taken place the group will need to organise clearing up.     
TD plus an adult with each group if possible

	Plenary
	Ask chn to describe the taste, texture & appearance & write these on the f/c, e.g. ‘Alice thought the pudding was creamy.’  Encourage chn to read their descriptions as a class.
	
	Plenary
	Divide the board into two, headed ‘home cooking/bought food’. Ask pairs to discuss the advantages & disadvantages of both types.  
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