~ & 1 ? YCOF SFOUP: YCOF 3
Term: Autumn

Subject: Design Technologg - Food — Heauhg
¥ ¥ v Biscuils

WORKING *
e

-
é 20GETHE
&

Prior learning
EYES = The children will have had o dai[g health snack caJ:é. Experience of common J:ru,ik

and vege[ables, underfo,k'mg sensory aclivilies i.e. appearance laste and smell. © Experience
of cu[hng sopk J:ruik and vege[ables us'mg appropr’mke ulensils

M Summer Term — Moking a Sandwich

The children will have experience of spreading bulter and chopping and 9rahng bo creale
hea”hg fiu'mgs fora sandwich.

Whol comes nexf?

Year 4 — Summer Term Shr J:rg/ pizza Tne chi[dren will nave experience of making Pizzo,

dough using a varlekg Of l’OOlS and l’echniques kO ma|<e dough and Odd PiZZO loppings.
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Analysing existing products
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Noles and 9uidonce

Learn lo select and use a range of ulensils and use o range of kechniques as o,pproprio,ke bo prepare
ingredients hggienlca”g incluc['mg mixing, |<neo,cl‘m9, rolllng, cukhng and baking

Food preparahon and cooking kechnictues could be prachced 55 making Jpood procluck using an exishng
recipe.

Discuss basic fccd hggiene prachces when hand['mg food including the imporkance of J:o”ow'mg
instruchions to conlrol risk. E.g. What should we do bej:ore we work with food? an is fouowing

insl’ruchons imporlant?




Substonhve Knowledqag

I know aboul a range of fresh and Processed ingredients appropriate fFor their Procluck and whether eru are
grown, reared or caught.

I know some ingredients are seasonal and aren't readi[g available all of the lime.

I know how o use the appropriate equlpmenk and ulensils lo prepare and combine J;ood.

I know about whal conslitules to o heo”hg and balanced diel.

I |<now re[evant sensorg and kechnical vocobu[arg.

Linl(s to o”;er curriculum areas

Science — Health Eahng — Nulrition and Diet — Growing and Cooking
Maths — Meo,sur'mg
English - Fo“owing a recipe

Discilplinorg Knowledge

I know that chej;s evaluale the J;oods Hmeu make lo see if the appearance, texture and laste is
desirable lo their customers.

I know that chefs must be aware of heolH‘»H and balanced diels.

I know that chej:s must be aware of any allergens that may be in the J;oocl Hleg make.

End Poinls

9 To be able o use creahvitu and imaginahon bo creale high qualiku Producks.

® To master the use of o range of design kechnolo% bools and kechniques.

® To be able to design, make and evaluale their Producks rej;erring to whelher it

is J;ir for purpose and meels the design criteria.

Procedural Knowledge

I am able lo generote and clo,riJ;H ideas H’»rough discussion with peers and adulls to develop
design criferia including appearance, laste, texture and aroma for an aPPealing Produck

I am able to Plan the main skages of o reciPe, lishng ingredienks, ufensils and equipment

I can select and use aPProPriake ulensils and equipmenk lo prepare and combine 'mgredients.
I can select from a range op ingredients lo make aPProPriate J:oocl Producks, Hm'mking aboul

sensoru charackerishcs.




Keg vocabularﬂ clefmihons.

Texture — How somekhing feels when you touch or eal il
Appearance T How someHwing loo|<s including iks colour, shape or sh'me.
Aromo, B The sme” of someHwing, especia“g J:oocl or clrin|<.

TOSI’C = The flOVOU,r HOU nohce when HOU PU% fOOd or clrin|< in HOUF mOUH'L.
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