Dear parents/carers,

Next term, Year 5 children will be taking part in cooking activities in school for our DT unit on food and nutrition. In this series of lessons, children will look to Middle Eastern and Danish foods for inspiration and consider what they can learn from the diets of different cultures. They will learn how to make flatbreads and use a range of techniques to make delicious, appetising food.

As part of this unit, children will be making:
· Flatbread and garlic butter
· Smørrebrød

All ingredients and equipment will be provided by the school, but we do ask that you send children into school that week with an apron to cover their school uniforms.

Please note that children will not be taking food home; they will be preparing, cooking and also eating the food in class so that they can evaluate their work. 

Please find below a list of ingredients that we will be using in each of the lessons for your information. These will be provided by the school. If your child will not be able to handle or eat any of these ingredients due to an allergy or an intolerance, please let the class teacher know prior to the lessons.

	Lesson 1 – Flatbread and garlic butter
	Lesson 2 – Smørrebrød

	· Plain flour
· Olive oil
· Salt 
· Butter 
· Garlic puree 
· Lemon
· Fresh parsley 

	· Rye bread 
· Pepper 
· Cherry tomato
· Cucumber
· Radish 
· Spinach 
· Feta cheese 
· Cream cheese
· Yogurt 
· Rose harissa
· Mayonnaise
· Tomato ketchup 
· Worcestershire sauce 
· Lemon



Lessons will be taking place in the following weeks:
w/c Monday 3rd November – 5H
w/c Monday 10th November – 5G
w/c Monday 17th November – 5C 

Yours faithfully,

The Year 5 Team 
