	Learning intentions:

Peeling and cutting
	

	Activity: Veg sticks and dips
	

	What the children will do:

· Wash hands and put on aprons

· Talk about veg

· Help adults prepare veg by cutting and peeling – eg peeling carrots, cutting cucumber.

· Wash hands

· Enjoy results
	What the adult will do:

· Help with hand washing
· Talk about different vegetables and the importance of safety around shape knives/peelers.
· Let all the children help with the veg preparation according to ability
· Help as necessary.

	Resources:  Veg eg carrots, cucumber radishes. Dip Plates, peelers, knives, bowl for each child.
	
	Key vocabulary

Peel, cut sharp, knife, peeler, carrot, cucumber, radish.

	Differentiation:  


More able children will be able to cut the carrot.  Less able children can peel the carrot and cut the cucumber.  

	Evaluation:


	


