
 
Year 6  – Cooking and Nutrition 

 

 

Element 1 – Cooking and Nutrition 

A huge part of cooking and nutrition is understanding where food has come from. It is also good to 

know how and when it is reared (brought up and cared for), caught and processed. This is often 

done through farming and there are many people who like to use and eat food items that are 

farmed in the UK and their local area where possible. 

Types of Farming – Key Vocabulary: 

Arable – Growing of crops and cereals. 

Pastoral – Rearing and production of animals including pigs. 

Mixed Farming – Combination of arable and pastoral farming. 

Horticulture – Production of flowers, fruit, vegetables or ornamental. 

Market Gardening – Small scale production of fruits, vegetables and flowers. 

Viticulture – Production of grapes. 

 

 

Seasonality: 

What does seasonality mean? 

This refers to the times of year when a given type of food is at its peak (best condition), either in 

terms of harvest or its flavour. 

Below is a list of different foods that are best in each season. 



 

 

 

Other Information: Key People who have helped discover different foods or helping people making 

healthier choices. 

 

 

 

 

 

Element 1 – Closed Test 

1) What does reared mean? 

2) Can you explain the difference between arable and pastoral farming? 

3) What does seasonality mean? 

4) Name 5 different foods that are ‘best’ in Spring. 

5) What did Jamie Oliver do that helped in regards to cooking and nutrition? 

 

 



 
Element 2  

Your challenge is create a dish/meal that uses a seasonal product from Autumn – you may choose to 

use more than one. 

Can you write down the recipe you followed, where the product came from and don’t forget to take 

a picture of your creation! 

 

 

 

 

 

 

 

 


