
 Wilburton Primary School Medium Term Plan 

 Term: Autumn 1, 2022  Class/Year Groups: Squirrels  Subject: DT  Topic/Unit: Local produce (apples) 

 Value Skill in Focus 
 (building up each 
 half-term) 

 Autumn 1: Focus  Autumn 2: Respect and 
 Collabora�on 

 Spring 1: Ini�a�ve  Spring 2: Curiosity  Summer 1: Resilience 
 and Risk Taking 

 Summer 2: Applying 
 them all to be 
 successful learners 

 Main Outcome: 
 (oral, wri�en or 
 prac�cal  - one of each 
 type per subject per 
 year, in most subjects) 

 In this unit, children will work to produce an  apple  crumble by peeling and cu�ng local apples. 

 To achieve this outcome they will need to be taught the following general, transferable, oral/wri�en/prac�cal skills:  cu�ng, peeling, coring 

 Key Concepts in this 
 subject for children to 
 learn and remember 
 (knowledge, skills, 
 vocabulary) 
 One per box, between 
 6-12 depending on age 
 and length of unit of 
 work. 

 People should eat at 
 least 5 different fruits 
 or vegetables a day. 

 Apples are a fruit. 
 Fruit and vegetables 
 form an important 
 part of a healthy diet 
 along with 
 carbohydrates, fats, 
 dairy and protein. 

 Wilburton used to be 
 surrounded by fruit 
 orchards. 

 Apples were and s�ll 
 are a local produce of 
 WIlburton and are 
 harvested in the 
 autumn. 

 There are different 
 varie�es of apples - 
 the two main types 
 are cooking and 
 ea�ng apples. 

 Cu�ng apples in half 
 creates a flat  surface 
 which can be placed 
 on the chopping 
 board, making 
 subsequent cuts 
 easier. 

 Use two hands when 
 cu�ng, one to hold 
 the apple (with 
 fingers tucked in like a 
 bear claw  ) and one to 
 cut the apple. 

 Peeler - to remove 
 the skin of an apple 
 Corer - to remove the 
 core of an apple 
 Knife - use the bear 
 claw for cu�ng 
 apples 

 Good hygiene  is 
 needed including 
 washing the apples 
 and cleaning the 
 kitchen before and 
 a�er cooking. 


