
 

 
This half term our project is OPTIONAL.  If your child would like to participate, 

please choose one option from the guidance below. Children may work with an adult. 

YEAR GROUP: 5 TERM: Spring 1 DATE    

THEME: Food 1. Research task  

2. Make and try a traditional dish 

3. Create a healthy recipe 

The project is to be handed in 3rd 

March 2021  

1) Research Task – A Traditional Dish 

Description 

Choose a traditional dish for which a country is 

well-known.  Produce Google Slides with 

information about your chosen dish. 

This could include: 

 Information about the country 

 How/where the ingredients grow 

 When it is traditionally eaten (Is it 

part of a celebration? etc.) 

 The story or reason behind the 

tradition  

Remember this is your chance to do a little bit 

of research yourself so try to impress us with 

what you can find out! 

Size guidance 

 No more than 6 slides 

Quality guidance 

 Information is written in your own words, rather than 

copying and pasting from websites.   

 Less information is carefully selected for interest and 

thoughtfully presented (quality over quantity!) 

 Pictures are used to help us understand. 

 Information is organised into slides with clear headings and 

sub-headings.   

 Your presentation is eye-catching.  

 You have used some of the things that you have learnt last 

half term in computing e.g. animation, hyperlinks, sound and 

video. 

2) Make and Try a Traditional Dish 

Description 

Enjoy following a recipe for a traditional dish 

from a country that you or your relatives come 

from, or a country that you are already familiar 

with.  Make sure you try your food and share 

with us a video detailing how you made it.  

Size guidance 

 Short video of you making/tasting the traditional dish 

Quality guidance 

 You present clearly and confidently in your video. 

 Upload the short video clip to Google classroom so we can 

see how you got on.  

 Be ready to tell the class how it tasted!  Would you make it 

again?  What skills did you use to make it?  Did you have any 

help to make it? 

3) Creative Task: Recipe 

Description 

In PSHCE this term, we will be looking at 

keeping ourselves healthy and in D.T we will be 

learning about food hygiene and the skills 

needed when preparing food.  For this ‘creative’ 

task, we would like you to create your own 

VERY healthy recipe.  As well as including the 

amount of each of the ingredients, tell us a 

little about why and what makes it healthy.  You 

may also like to include the method so that we 

could have a go at making it ourselves! 

Size guidance 

 A4 or A3 – no bigger 

 Include written and visual elements 

Quality guidance 

 Your recipe is organised into clear sections (ingredients, 

method, equipment etc.). 

 Hand-drawn pictures/diagrams and photographs enhance 

your work. 

 Your recipe is presented in an interesting way, e.g. bullet 

points, drawn inside bubbles, coloured sections, borders etc.   

 Your recipe is eye-catching and easy to read. 

Method of sharing/celebrating/displaying projects: 

Classroom and corridor display, show and tell within the class. 
Gold Criteria 

100% effort.  

Excellent knowledge displayed of 

the topic when shared. 

All of the ‘Quality guidance’ has 

been followed. 

Silver Criteria 

A good effort.  

Good knowledge displayed of the 

topic when shared. 

Most of the ‘Quality guidance’ has 

been followed. 

Bronze Criteria 

A fair effort – you have had a go. 

Some knowledge displayed of the 

topic when shared. 

Some of the ‘Quality guidance’ has 

been followed. 

 


