Design, and, technology, Composites and, components Food,

Knowhowtodmb@appeamnw smelll and taste.

Food - fruit and, Prepare fruits and vegetables to- make a ® Know how to designs cartoorv packaging by hand or ony ICT software.

vegetables smoothle o Know how to chop fruit and vegetables saflely to-make o smocthie.
®  Know how to identify where a food ts o Jruils or a, vegetable.

KSI ®  Know where and how [ruits and, vegetables grow-

CydeA ° Knowhowtoevaluated%lexenb}ood/mxbmohon&

To understand the difference betmeen fruits and, vegetables:

To understand, that, some foods typically known as vegetables are actually
Jruits (e.g: cucumber).

To knowthat: @ blender ts @ machine which mixes ingredients together into- o
To knowthat o fruit has seeds and, o vegetable does not.

To know- that Jruits grow on trees or vines:

To know that: vegetables can grow either abose or below ground

To know that: vegetables carv come Jromy different; parts of the plant.




Design, and, technology, Composites and, components Food,

Unit:

Components

Food - a balanced diet

KSI

Cycle B

Denelop & different, wrap ideas and, create a

Kroow how to- designs a healthy wrap based, onv as food, combination which
Know how to construch a wrap that meets o design brief.

Krow how to- describe the information that should be included, onv o Label,
Knowhwfowoluoiewhxdvgﬂpwmosteﬁech»e

Know that ‘diet mﬁan&ﬂ'w}oodand/dmnk/ﬂwb@pu\sommwnabusuuﬂg;
eats.

Know what: makes o balanced, diet.

vegetables, protein, dainy andhfoods highy . ot andh sugar

Know-that: I should eal o range of different, foods Jromy eachs Jood, group;
and roughly how much,of cach,food group

Know- that: nutrients are substances inv food that alls lising things need, to
Know that: ‘ingredients means the items i a misxture or recipe
Knowthat: I should, only hare o maximum of five teaspoons o sugar o
doy to sty healthy

Know that many food, and, drinks we do- not expect to- contair sugar do; we




Design, and, technology, Composites and, components Food,

Unit:

Composite: (unit objectirve/objectinves)

Components

Fmﬁzawmgaw&ywﬂg
LKSA&

Cycle A

Tocnx¢©onedp@ﬂuﬂd&?maﬁh*andrwhﬁ&w&
using seasonal vegetables and safely follow a
recipe when cooking,

Know how to- create a, healthy and nutritious recipe for ar savoury tart
using seasonal ingredients; considering the taste, texture, smells and,
appearance of the dish.

Know how to prepare themselwes and, o workspace to- cooks safely iry
learning the basic rules to- amoid Jood, contamination.

Know how to- follow the instructions within o recipe.

Know how to- establish, ands use design criterias to- help test and, resienw
dishes.

Know- the benefits of seasonal, Jruits and, vegetables and the impact
on the: enmironment.
mewhmwh)&§@&$pmﬂb}wwmpwvammbwﬁawnwhmg

seasonal tart,

Krow that: not alls fruits and, vegetables carv be: grown in the UK.
mewﬂwbdﬂmﬂeqﬂai&%mdgﬂwﬂh
mewﬂmmvqx&ﬁk&ondﬁuwgmwwuuuw&wv&w&m&
mevﬂwbux%nguwbwﬁmwmmehwwna&a
mevﬂuﬂmnpo&&i%xxbw%oai&wbha&bamﬁwm%%bu&oﬂuy
country.




Design, and, technology, Composites and, components Food,

Unikz Compoeub& (units objective/objectinves) Components

Food adaphing o D@suwbesmmq]lﬂd@}eahu\%qflw ®  Know how to design o biscuibs withiny as giserv budget, dramwing upony
appearance. ®  Know how to Jollow o baking recipe.

LKS2 *  Adaph o recipe by adding exira . mewmw;@wmwm

) ingredients to- e Know- how to adapt o recipe.

yele B o Plan a biscuit recipe within a budget, .

Know how to- emaluate as recipe, considering the taste, smells texture
and, appearance:
mehowfowoluoi@andwnpw\e@mn,gbo}vadud&

Know that: the: amount of arn ingredient inv o recipe ts knowny as the
Uity
Knowﬂ\ablbwmmmnbtouseovmglov@awhmnemwmg/hot}ood
fromv arv overu




Design, and, technology, Composites and, components Food,

Unit:

Composde. (unit: objective/objectines)

Componmbs«

Foodi What could be
healthier?

UKS&

Cycle A

Wonba&@teoxmtommd@Bdogn@se
o Follow o recipe to- produce @ heolﬂ'uég
Bolognese sauce:
o Design packaging thab promotes the
mgx\edxmi&o}ﬂw/Bo[ogste

Know how to- adapt o traditional recipe, understanding thab the nutritional,
valueqflwhwpealta\&tﬁwmnove substitute or add additional

. Knowhowtowmb@amamended;meﬂwod}ohamedpetomcorpomteﬂw

. Knowhowfodwgmappeahng;padmgmgfonqﬂfﬂbwmpe

o Know how to cub and prepare recipes safely,

o Know how to use equipment; safely, including knives, hot: pans and hobs.
e Know how to armoid, cross—contamination

o Know how to Jollow o step~by-step method, carefully to- make o recipe.
o Beabbbda%ﬂwn@@mbd%mb@vmdwm

o Know and describe healthy benefits of food groups.
o Know where meal comes Jromu

. KWMW@MW@MWWW@WMW
. Knowﬂwb@r\eupembeodapted;tomadbhaalﬂu@nbgsubshmhng

o Knowﬂwabmmﬁnhonabcalaﬂatoncambeused/tose@howhmlﬂmé/@}ood

optior is.

o Knowﬂwbuos&-oonfoxnkmhommean&ﬂwabbacbeﬁuand/gﬂm&hmbw»

passed, onto ready-to-eat foods and i happens when these Joods misx,




@ Design, and, technology, Composites and, components Food,

Unitz Composd& umbob&eduue/ob&edlm Componcnts«
Food - Come dine Fmd/o;s&uiabbheupe!bf\ﬂ\woow\se ° Knowhwwwmb@g,pecjpe,a;@@xploin,the@stepfs,, method, and,
withy mes e Record the relevant ingredients and, ingredients.
UKS2 Wmﬁd‘ ' " ° KWWMW@WMWMW@M&%@
o oll/owa;r\eupe,umludmg/ o . . "
corvect quantities of eac u'\gpe,dwnb akcd e Know to Jollow a recipe, including using the correct quantities of each
Cy,cle/B o Write o recipe, explaining the process ingredient ,
®  Know how to adaph a recipe based onv research
e [ in where, . k‘@é’ﬁ come, ° Knovv»howtowonk;toa;giw»ﬂmesool&
supermarkel shelf. ¢ Know how to envaluate o recipe, considering: taste, smells texture and,

origiry of the food, group:

Kroow how to-taste test and, score Jinal, products.

° Knovwhwfosuggestand:w%uppomb&ojﬁunmwna&&w
productions.

e Know how to emaluate healthy and safety inv production to- minimise
cross confamination.

®  Know that flarour s how a food, or drink tastes.

° Knowfhabmama,oouninmhmnahonddwhwwhdmw\emp@&

° Knowﬂwb‘px\ooessed/}ood;mww}oodﬂwahha&bvauhﬂvough
multiple changes v o factory.

e Know that it is important to- washy fruit and vegetables before eating

®  Know what happens to o certain food before it appears on the
supermarkel shell (Farm to- Fork).




