
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Key Vocabulary 

Balanced 

diet 

Eating the correct amounts of different 

foods to stay healthy 

Ingredients Foods used to make a dish 

Texture How food feels in the mouth 

Appearance What food looks like 

Flavour The taste of food 

Design brief A description of what a product needs to do 

Evaluate To judge how well something works 

Slice To cut food into thin pieces 

Chop To cut food into chunks 

Grate To shred food into small pieces 

Peel To remove the outer skin 

Bridge grip A safe way to hold food while cutting 

Claw grip A safe hand position used when slicing 

Cooking – Super Salads (Y3&4) 

Holding the Knife Correctly

Claw Grip

Used when cutting longer fruits and 
vegetables.
Keep your fingers tucked under!

Bridge Hold

Used when cutting smaller fruits and 
vegetables to hold the food and 
protect your fingers.

Holding the Knife Correctly

Claw Grip

Used when cutting longer fruits and 
vegetables.
Keep your fingers tucked under!

Bridge Hold

Used when cutting smaller fruits and 
vegetables to hold the food and 
protect your fingers.



 


