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Learning Together, Learning for Life

Key Stage Two Design Technology — Celebrating culture and seasonality -
Food knowledge organiser

Knowledge
What will | know by the end of the unit?

What | will do:

Know how the eat-well plate can help my
planning decisions.

Know how to use equipment safely to
prepare and combine food for the
product.

Know about a range of fresh and
processed ingredients appropriate for my
product, and whether they are grown,
reared or caught.

Develop design criteria including
appearance, taste, texture and aroma
for an appealing product for a particular
user and purpose.

Use annotated sketches and appropriate
information and communication
technology, such as web-based recipes,
to develop and communicate ideas.

Plan the main stages of a recipe, listing
ingredients, utensils and equipment.

Designing

Generate and clarify ideas through
discussion develop design criteria.
Use annotated sketches and
research.

Vocabulary | will know:

Bridge

Making

Plan the main stages of a recipe,
listing ingredients, utensils and
equipment.

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.

Use the Eatwell Guide to help you get a balance of h
sl you eat overall should cor

hows how much of what

Evaluating

Select from a range of ingredients
to make appropriate food
products, thinking about sensory
characteristics. Carry out sensory
evaluations of a variety of
ingredients and products. Record
the evaluations using e.g. tables
and simple graphs.

Evaluate the ongoing work and the
final product with reference to the
design criteria and the views of
others.
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