
A World of Food!
In this project we linked work on DT with Geography work on places. As part of or DT
curriculum, one activity is focused on designing, making (and eating) food! This year we
decided to give this an International theme so that each class would research and create
a dish that is found in a different country.

This enabled the children to practise their DT skills of designing, 
planning, making and evaluating, and at the same time learning 

about traditional foods grown and cooked around the world. 

As you can imagine this project was a big hit! Here you can see what each
year group got up to! Our very youngest children got the chance to taste
croissants, which was followed up by learning to bake bread!

“Food is our common ground, a universal experience.”  James Beard



Reception –
Tasting 

Croissants!



Year 1 –
linking with 

Greece and 
making fruit 

kebabs!

The very first deputy head at The 
Mead now lives in Crete. We Zoomed 
with her to learn about the history of 
our school and  some Greek. She told 

us more about the fruit that grows 
there, which inspired our 

international cookery project! 



Using fruits that we had found out grow in 
Greece, we designed and made our very own 

Greek inspired fruit kebabs!





“I’m going to Greece in the summer and I might eat 
some of this fruit there!” Scarlett

“It tastes so good. It’s amazing!” Ellis

“Fruit tastes good from Greece.” George

“I like the fruit!” Olivia. 

“I like the pineapple and the orange!” Leon

“They were yummy. I liked all the fruit but not the 
pineapple!” Maddie

“ They were yummy and the orange had a lovely 
juicy taste!” Taya

“Bev showed us some grapes and I would like to 
have those on my kebab!” Barnaby

“My favourite was the apple. I really like apple –
I’m happy that it’s a Greek fruit!” Teddy S  



Year 2 – Comparing Greek yoghurt with other yoghurts…

Greek yoghurt was 
put to a taste test in 
Year 2 and proved a 
popular choice to 
make a fruit yoghurt 
dessert! 



Year 3 – Designing and making Middle Eastern Pita Bread 
Snacks

Pita originated 
from the Middle 

East. It is the 
oldest type of 
bread, around 

for about 4,000 
years! The name 

“pita” simply 
means 

“flatbread”.

Year 3 were 
tasked with 

designing a tasty 
vegetarian filled 
pita snack that 
could be sold 
and eaten in 
Trowbridge!





“The pita bread was like a little pocket. We
chopped up the ingredients and we got to
choose the sauces! My mum sometimes
makes it, she’s from Morocco and England.
We eat lots of couscous too at home.”

Caitlin

“I opened the pita bread and then I put
some pesto in there and then I put
cheese and a bit of mayo and a bit of
ham. I’ve had pita bread before with
our Chinese take-aways. We cook it
sometimes too! I went to Italy and it
had a pizza area. We ate three pizzas!
They were way better than here. Did
you know they eat spaghetti al dente
which means less well done.” William

“I grabbed the pita bread and
grabbed the bottle of sauce and
squirted it in but it came out of the
bottom of the bread! I liked making
it, it was fun!”
Alfie

“I love eating food from different
places because it lets you explore more
tastes and textures. I think a bit of
chorizo would have made it chewier. I
love chewy food like Chicken Korma.”
William



Year 4 – Designing and making a healthy Italian Pizza



Year 4 – Hard at work designing our pizzas
“Mine 

tasted really 
good 

because I 
put all the 

things I like 
on it!“
Ruby



Year 4 – Creating the pizzas!

Miss Studd “There are two theories about why margarita pizzas are 
so-called! Margarita is the Italian word for daisy, so some 

historians believe that they named the pizzas after the flower, 
because the mozzarella often looked like petals! Others believe that 

the pizza was named after their queen, Margarita.”



Freddie 
“There’s a Margarita pizza. Pizza originated in Italy and I think
the reason there’s a Margarita Pizza is because there was a
Queen called Queen Margarita who lived a long time ago. She
was a significant Queen!
I went to Tenerife. They focused a lot on their dessert menu, so if
you like eating dessert go there! We did a competition and I
managed to eat 8 desserts!”

Hollie
“Queen Margarita loved Italian food so they named a pizza after her! When we made our pizzas, we got a piece 
of pita bread, either wholemeal or white. We spread pure with a knife and we added cheese and all the rest of 
our toppings. There were mushrooms and sweetcorn and ham. 

I’ve been to Bulgaria and Spain. I had the best pizza of my life there! In Bulgaria they mix unusual things together. 
They mixed peppers and sweetcorn, and macaroni cheese with mushrooms,  mashed potato with tomatoes and 
chicken with olives. It can make you scared to eat new foods but it’s a good thing to do because it gives you new 
things in your life. You always need new things in your life. It makes it more exciting!”

Mia 
“I think it’s good to eat food
from other countries because if
you eat the same food every day
all the time you’re not trying
new things. I’ve been to Sardinia
and they have lots of pizza
restaurants there and to be
honest their pizzas are better
than here!”



Year 5 – Indian Naan Bread Making
Jess “We made Naan bread as a link to RE.” 

Brody “We were learning about Hinduism.
It about beliefs in Karma and Brahman, the
main god. We saw the River Ganges in
India. The river connects two countries.”

Brody  “We needed to put milk, salt and sugar in and some oil.  We 
mixed it up with a spoon.”



Brody “We had to press it with our knuckles to make it flat and
spread it out. Here we are making it flat and folding it, then making
it flat and fold it. Eventually you keep it folded and press it down.”



Jess “You mustn’t spread it out too thin. You put it on the pan.
You put the toppings on. I put garlic and some basil leaves. This is
food that people often have in India.”





Brody “I love making food from other
countries. My dad rarely cooks food from
England. He cooks Indian, it’s home made.
He cooks the whole Indian, chicken korma
and naan bread and samosas.”

Jess “It’s important to eat food from
other countries because sometimes their
food can relate to their culture. If you try
it and you meet an Indian person it
would be something that could get you
talking.”



Year 6 – South African Street Market Bread
Bunny Chow

As part of our work on Africa, 
Year 6 found out about Bunny 

Chow! We then baked and made 
our own versions of this delicious 

street food. 



“It was fun to make. It was fun 
making it as a team, the group 
sizes were good. We all had a 
go!” Seb



“Everybody got a 
turn and we all 
shared ingredients 
with our group.” Tia



“Everybody 
took a turn to 
stir, to mix the 
dough and to 
knead it.” Tia 

“We had to get 
air in it, so when 
you cooked it, it 
would rise!” Tia



“We cut the 
inside of the 
bunny chow 
out so we 
could put our 
ingredients in! 
When we cut 
the top off we 
used it as a 
lid.”  Jacob



“I find it interesting to find 
out what other people like, 
how their food is made 
and how it’s different.” Tia

“I think it’s nice tasting 
food from other countries 
because you get to taste 
other food and then you 
can make it here.” Jacob

“The recipe was 
from South Africa. 
We did it as part 
of our MAAFA 
topic about the 
African slave 
trade.” Theo

“This is a 
tradition. They 
have it every 
year in South 
Africa. I think it’s 
been around for 
a long time. They 
had it in the time 
of the slave 
trade.” Tia

“It was good because you get different flavours to the normal 
ones. I like all sorts of different dishes. I lived in Malta. They 
have a dish with tomato paste and olives and tuna in hard 
bread. It’s called ftira. It makes a sweet flavour in your 
mouth.” Seb

“It’s nice to try new things. 
It’s good to try food from 
other cultures because 
otherwise you just eat the 
same things.” Theo 



We asked our community to share recipes they have enjoyed from around the world. Here is a small selection…

German Lentil soup and Potato Pancakes recommended by  Mrs Munns



“Spanish Omelette - I ate this almost every day for the two years I lived in Madrid!”  Mrs Herrin 

Spanish Omelette 
recommended by  Mrs 
Herrin



“I used to LIVE on ham and 
cheese galette!” Miss David 

Miss David is half French and spent 
part of her childhood in France! 

Here is one of her favourite French 
recipes!

Ham and Cheese Galette recommended by Miss David



“I lived in Malta. They have a dish with 
tomato paste and olives and tuna in hard 
bread. It’s called ftira. It makes a sweet 
flavour in your mouth.” Seb, Year 6

Recipe courtsesy of Zaaralina.com 

Ftira recommended by Seb

https://zaaralina.com/recipe/maltese-ftira/


“I thought I'd send you one for a version of cheese
pies from Crete, Greece. I mostly associate them
with Easter, but in Crete they are made on other
special occasions too. We often make them
at home here, regardless. (Alex helps too!) Many
thanks for this invitation and for involving us!”
Anna S (Alex’s mum)

Cretan Cheese Pies!

Cretan Cheese Pies recommended by Anna S





“My mum is from Morocco and we eat lots of great food. My favourite 
is tagine! It’s got chicken, potatoes and onions in!” Caitlin 

Chicken tagine  recommended by Caitlin

BBC Good Food Easy Chicken Tagine

What a delicious project this was! 
We’ll leave you with Hollie’s apt words:

“It’s a good thing to do (to eat food from around the world) 
because it gives you new things in your life. 

You always need new things in your life. It makes it more exciting!”

https://www.bbcgoodfood.com/recipes/easy-chicken-tagine

