
 

Week Beginning 4th May 2020 
 

Theme – ‘From Field to Fork’ 
 

- Can you make a fruit or vegetable kebab with a grown up?  
- Can you read the recipe and find the ingredients you need? 
Remember to wash your hands and do this with a grown up! 
(Recipe included in this document)  
Challenge: Can you write the recipe and instructions and post it to a 
friend or family member? 

 
- Can you do a fruit and vegetable (or anything food if that is easier) 
taste test with a grown up.  
- Who can correctly identify the food?  
- Can you have a go at writing down the foods you try and sort them 
into 2 columns; foods you guessed correctly and the food you didn’t. 
Can you write a sentence explaining which was your favourite you 
tried and why? 
 
- After these activities, can you think about where the food you tried 
comes from? If it doesn’t come from this country, where does it come 
from and why don’t we grow it in England? 

 
-Can you make a miniature model farm (out of anything!) 
 
 

Please post pictures or videos of your kebab or learning. 
Enjoy! 



Healthy Eating Week

You will need:
• Fruit of different 
colours, for example 
oranges, grapes, 
strawberries, melon

• A straw

• A knife

Fruit Kebabs

Method
1. Cut your fruit into bite-sized pieces. You 

might need an adult to help with this.

2. Thread each piece of fruit onto the straw. Try 
to make a pattern of colours to make it look 
attractive.

3. Enjoy eating your healthy fruit kebabs!

A good way to have a healthy diet is to 
eat different coloured food. 

Use this recipe to make these healthy          
fruit kebabs!

visit twinkl.com



Healthy Eating Week

You will need:
• Vegetables of 
different colours, for 
example tomatoes, 
orange peppers, 
courgettes, red onion

• Olive oil

• Kebab sticks

• Baking tray

• A knife 

Vegetable Kebabs

Method
1. Ask an adult to turn on the grill to medium 

or the oven to 180°C.

2. Cut your vegetables into bite-sized pieces. 
You might need an adult to help with this.

3. Thread each piece of vegetable onto the kebab 
sticks. The ends of the sticks can be sharp 
so be very careful. Try to make a pattern of 
colours to make it look attractive.

4. Drizzle olive oil on to your kebab.

5. Put your kebab on a baking tray.

6. With adult help, put your kebab in the oven 
or under the grill. Leave for 10 to 15 minutes, 
but keep checking to make sure the kebab 
doesn’t burn.

7. When the kebabs are ready, enjoy eating 
your healthy, vegetable kebabs!

A good way to have a healthy diet is to eat different 
coloured food.

Use this recipe to make these healthy vegetable kebabs!

visit twinkl.com


