	Hart Hill Nursery School
Medium Term Sensory Cooking Planning

	Class: 

	Learning Outcomes
Explore different materials and tools such as finger paint, spoons, brushes and rolling pins
Explore materials with different properties
Explore paint, using fingers and other parts of their bodies as well as brushes and other tools
Explore different materials using their sense to investigate them
Use a wider range of vocabulary, possibly including descriptive words and key vocabulary taught.
Use all their senses in hands on exploration of natural materials
Explore collections of materials with similar and/or different properties
Talk about what they see, using a wide vocabulary
Explore different materials freely, in order to develop their ideas about how to use them and what to make
Join different materials and explore different textures
Talk about the differences between materials and changes they notice
	
Touch

	Intended Skills
To understand not to touch dangerous objects (hot, sharp etc)
To show an awareness of having wet/soiled nappy
To take part in and tolerate messy play
To pick up objects of different textures and explore the feel
To begin to talk about the feelings of different textures
To begin to react to extreme temperatures, such as feeling sun or ice on their bodies
To begin to anticipate touch linked to music (TAC PAC)
To mix materials to create new textures


	Key Vocabulary
Vocabulary linked to textures and properties e.g. hard, soft, hot, cold, spikey, fluffy, slimy etc.
Vocabulary linked to preferences 



 
	Intended Experiences 
Join children in their play to extend their talk and enrich their vocabulary.
Encourage children to use language for thinking by asking open questions such as ‘what does it feel like?’ ‘I wonder what you could do with…’
Explore differences in texture/temperature e.g. soft with spikey items or hot and cold items through touch
Children enjoy experimenting with mixing to create different textures e.g. mixing flour with water
Touch children with items with different properties e.g. a cold spoon, soft feather etc. and encourage them to respond by showing a preference or describing the feeling 
	Key Next Steps to Observe 
Can they discriminate between different textures?
Can they describe the textures they feel? 
Are children able to identify similarities and differences between textures?
Can children explore with mixing materials to create new textures e.g. mixing flour with water? 
Can children add new words to their vocabulary?



	Hart Hill Nursery School
Medium Term Sensory Cooking Planning

	Class: 


	Learning Outcomes
Explore different materials using their sense to investigate them
Use a wider range of vocabulary, possibly including descriptive words and key vocabulary taught.
Talk about what they see, using a wide vocabulary
Join different materials and explore different textures
Talk about the differences between materials and changes they notice

	

Taste



	Intended Skills
To distinguish between edible and non-edible objects
To lick and try new foods
To allow different textures on their tongue and in their mouth
To spit out foods that they do not like, aware the taste will change when it is removed from their mouth
Explore tastes with similar/different flavours e.g. sweet, sour, salty 
Explore foods with different textures 
Exploring changes when you cook food e.g. melting chocolate, toasting bread

	Key Vocabulary
Vocabulary linked to textures and properties e.g. hard, soft, hot, cold, sour, sweet etc. and a change in state e.g. melting, popping etc.
Vocabulary linked to preferences 

	Intended Experiences 
Sensory play with food- encouraging children to touch/mash/squeeze/squash food 
Children will be encouraged to smell, touch and taste food in food tasting sessions
Children will participate in cooking sessions
Children will participate in science activities linked to food e.g. melting/popping popcorn 

	Key Next Steps to Observe 
Do the children show an interest in tasting new foods?
Can the children describe the texture/taste/smell of foods?
Can the children categorise foods e.g. by flavour (sweet, sour etc) or type 
Do the children talk about their food preferences? 
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Smell



	Intended Skills
To explore new foods by smelling them 
To recognise the smell of someone familiar to them
To distinguish between smells they like and dislike
To name some common smells
To recognise and/or be interested in smells in the local environment
To be interested in smells in the garden e.g. herbs, the rain etc.



	Key Vocabulary
Vocabulary linked to smell i.e. ‘it smells like…’ and about preferences linked to smell
	Intended Experiences 
To encourage the children to smell potent substances 
Have a variety of things to smells in pots
Smell items blindfolded and guess what they are
Food tasting 
Go into the garden and encourage the children to take snippets of herbs/flowers etc. and smell them
Encourage the children to notice and describe smells in the environment e.g. when out on a local walk or after it has been raining.
	Key Next Steps to Observe 
Do children explore food by smelling it?
Can children show preferences for smells?
Can children talk about smells and relate them to things they know e.g. say something smells like curry/daddy/the chip shop etc. 
Can children describe and identify a hidden smell?




