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School Code  

Practitioner Code  

Curriculum Area(s) Health and Wellbeing 

Level First Level 

Stage(s) Primary 2 

Specific subject (if applicable)  

 

 

Learning Intentions: 
LI: 
We are learning to prepare simple healthy foods. 
We are learning to prepare foods safely. 
We are learning the rules of hygiene. 

 

Success Criteria: 
(After being told what we were going to be doing, children discussed what they thought the 
S.C. should be in pairs before feeding back to the class. They came up with some of the 
same as me, but not all. This is something that still needs practice as they are so young.) 
I can…  
Describe why it’s important to wash our hands properly (when preparing food). 
Explain to my partner how to wash their hands properly. 
Sequence how to wash my hands correctly with soap and water. 
Sort healthy and unhealthy foods. 
Cut fruit into small pieces using a knife. 
Use a knife safely. 
Make a fruit salad using the ingredients I have prepared. 

 
Briefly outline the context and range of quality learning experiences that have been provided making 
reference to the chosen design principles. 
The class have recently completed a big science topic on germs looking at how germs are spread, how to 
prevent them from spreading and the symptoms of some common diseases. Aspects of what they learned 
during that will link closely with this series of lessons.  
Lesson 1: 

 Starter - small group discussions on things we do with our hands – things that would make them dirty, 
things we need our hands for, nice and bad things we do with our hands, things you can do without 
hands, and reasons to wash our hands properly 

 Video of how to wash our hands properly. 

 Discuss with your partner how to wash hands properly 

 Show some of these to the class 

 Sequence hand washing sort cards (this shows challenge for a Primary 2 learner) 
Lesson 2: 

 Sort healthy / unhealthy foods into hoops 

 Video on how to chop fruit. 

 Teacher demonstration of how to use a knife safely. 

 Cutting fruit into pieces (enjoyment can be seen in the photos of appendix 5) 

 Making fruit salad  

Experiences and Outcomes:  
 
I experience a sense of enjoyment and achievement when preparing simple healthy foods and 
drinks. HWB 1-30b  

 
I am becoming aware of how cleanliness, hygiene and safety can affect health and wellbeing and I 
apply this knowledge in my everyday routines such as taking care of my teeth. HWB 1-33a  
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Record the range of assessment evidence that was gathered to meet the success 
criteria (Say, Write, Make, and Do) considering breadth, challenge and application. 
 
Say- 
Script of group discussion about things we do with our hands (Appendix 1) 
Script of how we wash our hands discussion – in front of class (Appendix 2) 
 
Write-  
 
Make-  
 
Do- 
Photographs of sequenced cards with annotations of comments (Appendix 3) 
Photographs of sorting healthy and unhealthy foods (Appendix 4) 
Photographs of chopping fruit and making fruit salad with annotations (Appendix 5) 
 

 

Did the learner successfully attain the outcomes?    YES/NO 
 
Yes. 
 

 

Briefly outline the oral/written feedback given to the pupil on progress and next 
steps, referring to the learning intention and success criteria.  
 
Verbal feedback was given by the teacher whilst children were compiling their mind maps 
of things we do with our hands. Children were also peer assessed by their partner when 
they had to describe the hand washing process. When saying this in front of the class the 
children got verbal feedback from both the teacher and their other classmates. Feedback 
for the sort cards was given verbally as a whole class – we discussed the order they 
thought the cards should go in and if they agreed or disagreed with what someone else 
said. Verbal comments were given by the teacher to confirm that the child was using the 
knife in a safe way, and cutting their fruit as they were instructed.  
 
Next steps: 

 Design a healthy snack using what we’ve learnt. 

 Make a poster or leaflet about how to wash your hands correctly. 

 

Pupil Voice: 
 
What have you learned? 
“I learned about the right way to wash my hands. I didn’t know there were so many parts 
of your hand to wash! And I learned how to make fruit salad.” 
 
How did you learn? 
“We watched videos, and sometimes the teacher showed us. Oh, and we talked with our 
partners or showed the class.” 
 
 
What skills have you developed? 
“I got to practice my chopping skills with a knife and practiced how to wash my hands 
properly.” 
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