
Year 6 Autumn – Explore Meat and Meat Alternatives

Sauteing Coating

How do I process meat alternatives and side dishes?
Piping Grilling Shaping

Sticky Knowledge:
• To know that food is caught, reared and farmed for human consumption.
• To know where to gain information from food packaging and what it means.
• To know the names of 5 alternatives for meat and fish.
• To know that recipes can be adapted to be more sustainable.

SDG
LINK

Glossary:
• Sustainable growing/ 

rearing– To produce

products that do not have

an adverse effect on the

environment.

• Processed Food – Turning 

simple ingredients into a 

wide variety of food and 

drink by cooking, freezing, 

blending, chopping and/or 

adding ingredients inc

preservatives.

• Informed consumer – A 

person that is capable of 

making sensible decisions 

about a product prior to 

purchase.

• Shelf life - the length of

time for which an item

remains usable, fit for

consumption, or saleable.


