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Science - Knowledge, understanding and skills developed

The Human Body
. Identify, name, draw and label the basic parts of the human
body and say which part of the body is associated with ea
sense.
Working scientifically
* Asking simple questions and recognising that
answered in different ways.
* performing simple tests.
* Using their observations and ideas to
questions.
* gathering and recording data to

rences through studying the human
K (Shoreham), and of a small area in
Morocco).
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Chronological understanding
* Show an awareness of the
(before, after, past, present,
Historical enquiry
* Changes within living memor
Organisation and communication
* Speak about how he/she has fou

£
Computing - Knowledge, understanding and skills developed
) DT - Knowledge, understanding and skills developed - Food
Using Computers

* Recognise common uses of information tec y.
(pictograms). hrough talking, drawing and planning.
* Use technology purposefully to create, organise, st criteria (Moroccan inspired food which is linked with
and retrieve digital content.
* Use logical reasoning to predict the behaviour of simple programs. and washing, using clean utensils and clearing away).
E-safety e Use utensils to safely peel, cut, slice, squeeze and heat ingredients to prepare
* Use technology safely and keep personal information private. food.
* |dentify where to go for help when they have concerns. ¢ Taste and evaluate their products against design criteria.




