
DT – FOOD TECHNOLOGY
WEEK 10 – WB 29.6.20



WHERE AND HOW INGREDIENTS ARE GROWN

Mrs Warrington has been on a trip to her local farm shop and to visit 

family and friends gardens, Watch the following clips from her visits. Mrs 

Warrington talks about how and where different fruits and vegetables 

can be found and grown. Make notes on the points which you find 

interesting from her farm shop visit around how vegetables are grown.

https://youtu.be/ErE0Oin5ruA Inside the shop

https://youtu.be/lEft2YEKvD0.  The crops in the fields

https://youtu.be/yPye_RL_gC0 Part 1 of garden visits

https://youtu.be/YQZI1DN4fAA Part 2 of garden visits

https://youtu.be/miPIH89hPIU Part 3 of garden visits 

https://youtu.be/ErE0Oin5ruA
https://youtu.be/lEft2YEKvD0
https://youtu.be/yPye_RL_gC0
https://youtu.be/YQZI1DN4fAA
https://youtu.be/miPIH89hPIU


SEASONALITY

• Different fruits and vegetables come 

into season each month. This is when 

they are at their best and the 

conditions are the best for them to 

grow. We are lucky that most fruit and 

vegetables can be found in 

supermarkets all year round due to 

trading and also growing in green 

houses.









Activity 1 – Create a poster about some of your favourite fruits and vegetables and when 

they are in season. Have a look at this one to give you some inspiration 



Session 2 : -

Now that we have looked at the seasonality of fruits and vegetables we 

are going to look at some cooking techniques. Have you heard of any of 

these techniques before?







MRS WARRINGTON COOKS A STIR FRY
WATCH THIS VIDEO, MRS WARRINGTON PREPARES AND COOKS HER STIR FRY USING 
METHODS SIMILAR TO THOSE USED BY ANDREW WONG.

https://youtu.be/vrnlG3MTCzY

While you are watching the video, makes notes about: 

How meat and vegetables 

are prepared

Seasonality of vegetables Cooking techniques and 

equipment

You can also make additional notes about conditions that different vegetables 

need. 

Any vegetables you like, don’t like or haven’t tried

https://youtu.be/vrnlG3MTCzY

