Design and technology
Week commencing 15th June

This half-term, we are going to be designing and making a
fruit salad. This week’s task is to follow the recipe below.
YOU MUST HAVE AN ADULT TO HELP YOU WITH THIS TASK.

The fruits in this recipe have been chosen because they are
easier to prepare than some other fruits but of course you
can choose to use whatever fruits you have available.
Fruit Salad
This recipe serves 2 people.

Dear adult, please note that this recipe requires your child to use a
small paring knife. This is a good opportunity to teach your child
how to use a sharp knife safely. Every child is different though so
please use your judgement to decide whether your child is ready to
use a sharp knife or not.

Method
1. Wash all of the fruit that needs washing.
2. Put the blueberries in a large bowl.
3. Chop the tops off the strawberries, cut them in half and
add them to the bowl.
4. Halve the grapes and add them to the bowl.
5. Peel the clementines. Take apart the segments and add
them to the bowl.
6. Peel the bananas, slice them and add them to the bowl.
7. Measure out the orange juice and stir to coat all of the
fruit.
8. Serve the fruit salad in bowls. Add extras such as cream,
yoghurt, ice cream or meringues.
 Take a photo of your fruit salad or draw a picture of
it.
 Describe what looks good and tastes good in your
fruit salad.
 Describe what doesn’t taste that good or could look
better.
 Make some suggestions for other fruit that would
look and taste good in a fruit salad.
If you would like your fruit salad to be seen, ask an adult to send us
your photo, your drawing or writing about it. We would love to see it
and hear about how it tasted. Here is our email:
lowerschool@pocklingtonjuniors.co.uk
Happy making and eating!

