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Theme overview Preparing for future 
learning 

Vocabulary 

In Year 4, children will learn to: 
Design: 
Use annotated sketches and 
appropriate information and 
communication technology, such as 
web-based recipes, to develop and 
communicate ideas. 
Making: 
Select and use appropriate utensils 
and equipment to prepare and 
combine ingredients. 
Select from a range of ingredients 
to make appropriate food products, 
thinking about sensory 
characteristics. 
Evaluating: 
Evaluate the ongoing work and the 
final product with reference to the 
design criteria and the views of 
others. 
Technical skills: 
Know about a range of fresh and 
processed ingredients appropriate 
for their product, and whether they 
are grown, reared or caught. 
Know and use relevant technical 
and sensory vocabulary 
appropriately. 

The pupils will know: 
How to safely prepare food using a 
range of technical skills. 
Know that cuisine can be influenced 
by different cultures. 
 
The pupils will study: 
The foods eaten in the Greece. They 
will consider how the climate affects 
the food people eat but that science 
(i.e. refrigeration and freezing) and 
travel allows food to be transported 
easily across the World. 
 
They will learn: 
How to prepare foods using the skills 
of chopping, peeling, heating and 
blending. 
 
They will investigate: 
The flavours and textures of different 
ingredients to consider what makes 
good combinations within a meal.  
 
They will study: 
How to incorporate a range of healthy 
food items to create an interesting 
dish. 

In Year 6, children will learn to: 
Design: 
Explore a range of initial ideas, and 
make design decisions to develop a 
final product linked to user and 
purpose. 
Use words, annotated sketches and 
information and communication 
technology as appropriate to develop 
and communicate ideas. 
Making: 
Make, decorate and present the food 
product appropriately for the intended 
user and purpose. 
Evaluating: 
Evaluate the final product with 
reference back to the design brief 
and design specification, taking into 
account the views of others when 
identifying improvements. 
Understand how key chefs have 
influenced eating habits to promote 
varied and healthy diets. 
Technical skills: 
Understand about seasonality in 
relation to food products and the 
source of different food products. 
Know and use relevant technical and 
sensory vocabulary. 
 

Key vocabulary that the 
children will be taught / 
use during the unit: 
 
ingredients, 
 
yeast, dough, 
bran, flour, wholemeal, 
unleavened, baking soda, 
 
spice, herbs 
fat, sugar, carbohydrate, 
protein, vitamins, 
nutrients, nutrition, 
healthy, varied, 
 
gluten, 
dairy, allergy, 
intolerance, 
 
savoury, 
source, 
seasonality 
utensils, 
 
,  

combine, fold, 
knead, stir, pour, mix, 
rubbing in, whisk, beat, 
roll out, shape, 
sprinkle, 
crumble 
 
design specification  
 
innovative, research, 
evaluate, design brief 
 



NC coverage and HWJS  
skills development 

Knowledge organisers  

National curriculum coverage 
for Design and Technology 

 
Pupils should be taught to: 
Key stage 1 

•use the basic principles of a 
healthy and varied diet to prepare 
dishes 

•understand where food comes 
from.  
 
Key stage 2 

•understand and apply the 
principles of a healthy and varied 
diet 

•prepare and cook a variety of 
predominantly savoury dishes 
using a range of cooking 
techniques 

•understand seasonality, and 
know where and how a variety of 
ingredients are grown, reared, 
caught and processed 
 
Details of the national curriculum 
links that relate to the unit being 

taught 
 
 
 
 
 
 
 
 
 
 

This contains the key knowledge that the children will be taught during the unit of work – this should match up 
with the knowledge organiser overview 

 

 
 



HWJS skills development 
 
Design: 

•Generate innovative ideas 
through research and discussion 
with peers and adults to develop 
a design brief and criteria for a 
design specification. 
Making: 

•Write a step-by-step recipe, 
including a list of ingredients, 
equipment and utensils 

•Select and use appropriate 
utensils and equipment 
accurately to measure and 
combine appropriate ingredients. 
Evaluating: 

•Carry out sensory evaluations of 
a range of relevant products and 
ingredients. 

•Record the evaluations using 
e.g. tables/graphs/charts such as 
star diagrams. 
Technical skills: 

•Know how to use utensils and 
equipment including heat sources 
to prepare and cook food. 

 

 

Connections / 
deepening 

understanding 

RADE 
 

Assessment 

English – instruction writing / 
following  
Science – materials/properties – 
utensils made of certain materials 
due to properties 
Maths – data handling for 
generating information about 
favourite ingredients for the class 

UNCRC – article 24 
UNCRC – article 30 
 

The pupils will be assessed by considering their ability to show their own ideas 
through conversation, plans and recipes. 
They will also demonstrate safe use of a range of utensils when preparing their 
outcome. 
By the end of the unit most children will be able to chop, grate and peel vegetables 
safely. 
They will use these to prepare a based on what they have learned about food in  



Assessment recording for the unit  - checking the level of pitch of the work  
Key skill(s)/ knowledge  to be 

assessed by the end of the unit 
Lower attaining 

 
Middle attaining  Higher attaining 

Key skills: 
Designing 
Generate innovative ideas through 
research and discussion with peers 
and adults to develop a design brief 
and criteria for a design 
specification. 

The pupils can  
Use ideas from the discussions and 
research to talk about the possible 

ingredients they will use in their product. 
 

The pupils can  
Research some ideas for ingredients 
using different sources which are 

appropriate for Greek food. 
Discuss different ingredients and what 
they would bring to a dish. 

 

The pupils can  
Use their own research and preferences from tasting 
sessions to develop their own ideas for a recipe, inspired 

by Greece, considering the taste, textures, smells, colours, 
etc. of their final product. 
 

Key skills: 
Making 
Write a step-by-step recipe, 
including a list of ingredients, 
equipment and utensils 
Select and use appropriate utensils 
and equipment accurately to 
measure and combine appropriate 
ingredients. 

The pupils can  
Produce a detailed, labelled drawing of 
what their product will include and explain 

where their ideas have come from. 
Demonstrate using a small selection of 
utensils safely to prepare ingredients. 

Explain which properties (colour, texture, 
flavour) ingredients have which may be 
good to have in their recipe. 

The pupils can  
Produce a detailed, labelled drawing of 
what their product will include and a 

recipe / step-by-step set of instructions for 
their meal. 
Use a selection of utensils safely to 

prepare a range of ingredients. 
Explain which properties (colour, texture, 
flavour) ingredients have. 

Explain the influence for their choices. 

The pupils can  
Create a comprehensive recipe which can be followed to 
make their product. 

Use a knife competently to prepare a range of ingredients. 
Clearly explain how to use these safely in their own words. 
Explain which properties (colour, texture, flavour) 

ingredients have and how these can be used to develop an 
interesting meal. 

Key skills: 
Evaluating 
Carry out sensory evaluations of a 
range of relevant products and 
ingredients. 
Record the evaluations using e.g. 
tables/graphs/charts such as star 
diagrams. 

The pupils can  
Talk about the ingredients they liked or 
disliked and how this will affect what they 

use in their own product. 
Produce a simple graph to show favourite 
ingredients from a class survey. 

Talk about what is good with their final 
product and how they would improve it 
next time. 

The pupils can  
Discuss their possible ingredients and 
how their tasting session affected their 

choices for their final product. 
Explain their preferences when food 
tasting. 

Produce a graph to show favourite 
ingredients from a class survey. 
Discuss their final product, clearly 

explaining what was good about it, 
improvements and how well it met the 
design brief. 

The pupils can  
Discuss their possible ingredients and how their class 
survey affected their choices for their final product. 

Discuss their final product, clearly explaining what was 
good about it, improvements and how well it met the 
design brief. 

Produce data in an appropriate way to show favourite 
ingredients from a class survey and be able to explain 
what it shows. 

Confidently explain their preferences when food tasting. 
Consider how other people felt about their final product 
and / or how their own product compared to other ideas. 

Key knowledge : 
Technical Skills 
Know how to use utensils and 
equipment including heat sources 
to prepare and cook food. 

The pupils can  
Use some of the vocabulary correctly 

when talking about their ideas, processes 
and products. 
Talk about the ingredients they have used 

and how they have prepared them. 

The pupils can  
Use key vocabulary correctly to discuss 

their ideas, processes and products. 
Discuss, in simple terms, their choices 
regarding techniques used to prepare 

ingredients and how this helped to create 
a good quality final product.  
Talk about the ingredients they have used 

and how they are related to Greece 

The pupils can  
Use the key vocabulary correctly when talking about their 

ideas, processes and products. 
Confidently discuss the processes involved in each stage 
of their ingredient preparation and how they ensured they 

created a good final product. 
Talk about the ingredients they have used, the relationship 
with their learning about Greek food and the way they have 

been used for effect. 

NB: The assessments are completed for two reasons – to enable the class teacher and in turn the subject leader to evaluate the pitch of the learning within 

the unit in order to consider any necessary updates and for the class teacher to report to parents on the attainment of pupils in the end of year reports. 


