Bomere and the XI Towns Federation Knowledge Organiser—DT

Topic: Food

Class/Year Groups: Dragonflies Y3/Y4

Term: Summer

What you already know?

. Know some ways to prepare ingredients safely
and hygienically.

. Have some basic knowledge and understand-
ing about healthy eating and The eatwell
plate.

. Have used some equipment and utensils and
prepared and combined ingredients to make a
product.

Skills and techniques

2P

What you will learn:

Designing Generate and clarify ideas through discussion with
peers and adults to develop design criteria including appearance,
taste, texture and aroma for an appealing product for a particular
user and purpose. ® Use annotated sketches and appropriate infor-
mation and communication technology, such as web-based recipes,
to develop and communicate ideas.

Making Plan the main stages of a recipe, listing ingredients, uten-
sils 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.

Evaluating e Carry out sensory evaluations of a variety of ingredi-
ents and products. Record the evaluations using e.g. tables and
simple graphs. e Evaluate the ongoing work and the final product
with reference to the design criteria and the views of others.

Technical knowledge and understanding ¢ Know how to use ap-
propriate equipment and utensils to prepare and combine food.
Know about a range of fresh and processed ingredients appropriate
for their product, and whether they are grown, reared or caught. e
Know and use relevant technical and sensory vocabulary

Vocabulary

name of products, names of equipment, utensils, techniques
and ingredients texture, taste, sweet, sour, hot, spicy, ap-
pearance, smell, preference, greasy, moist, cook, fresh, sa-
voury hygienic, edible, grown, reared, caught, frozen, tinned,
processed, seasonal, harvested healthy/varied diet planning,
design criteria, purpose, user, annotated sketch, sensory
evaluations

Glossary

=« Appeorance - Foey e ood ooks o e open.

o Tanduew = b Thee prodock Peet in e mowdn.

= Seeanry avalsation - evoluoting ood products in demrs of
e bashe, s, feschung canedl CEEeDONONC B,

= Pral@rencs lasl - frgng ditfensm foods and decicing which
voul oo e

= Sirowisemy huller - 1o0d 1o reinose Hhae sholke cnd keoves froem
o Shrcrabsnmy.

= Procaddsd food - ingrecients thal hoe Besn Chonged in
Lo witky Ho esrsobihe e ho D @ofen o wed n dood
proposorion and cooking.

National Curriculum Objectives:

*use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at
particular individuals or groups * generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional
and exploded diagrams, prototypes, pattern pieces and computer-aided design

*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.




