Food technology
Focus: Making sandwiches

In this unit of children will develop their skills, knowledge and understanding
of food. They will build on and apply skills taught in previous units where
children peeled and cut fruits. Children will investigate a range of existing
products, which inform design ideas.

Essential Knowledge
Design

* Design appealing products for a particular user based on simple design criteria.

* Generate initial ideas and design criteria through investigating a variety of fruit and
vegetables.

e Communicate these ideas through talk and drawings.

Make

* Use simple utensils and equipment to e.g. peel, cut, slice, squeeze, grate and chop safely. ¢
Select from a range of fruit and vegetables according to their characteristics e.g. colour,
texture and taste to create a chosen product.

Evaluate

e Taste and evaluate a range of fruit and vegetables to determine the intended user’s
preferences.

¢ Evaluate ideas and finished products against design criteria, including intended user and
purpose.

Technical Knowledge

e Understand where a range of fruit and vegetables come from e.g. farmed or grown at home.
e Understand and use basic principles of a healthy and varied diet to prepare dishes, including
how fruit and vegetables are part of ‘The Eatwell plate.’

* Know and use technical and sensory vocabulary relevant to the project.

Future learning

e Making healthy Pizza
e Healthy Scones

e Quiche

e Budget Pasta dish

Taught expectations

Investigative and Evaluative Activities (IEAs)

e Children examine a range of vegetables. Use questions to develop children’s
understanding e.g. What is this called? Who has eaten this vegetable before? Where
is it grown? When can it be harvested? What are its taste, smell, texture and
appearance? What will it look like if we peel it or cut it in half? What are the different
parts called?

* Provide opportunities for children to handle, smell and taste fruit and vegetables in
order to describe them through talking and drawing. e.g. What words can we use to
describe the shape, colour, feel, taste?

e Evaluate existing products to determine what the children like best; provide
opportunities for the children to investigate preferences of their intended
users/suitability for intended purposes e.g. What do you prefer and why? What
might we want to include in our product to meet our user’s preferences? Which
fruit/vegetables might be the best for our product to match the occasion/purpose?

Key Vocabulary

fruit and vegetable
names

names of equipment and
utensils

sensory vocabulary e.g.
soft, juicy, crunchy,
sweet, sticky, smooth,
sharp, crisp, sour, hard

flesh
skin
seed
pip
core
slicing
peeling
cutting * Set a context for designing and making which is authentic and meaningful.

Design, Make and Evaluate Assignment (DMEA)

e Discuss with the children the possible products that they might want to design, make
and evaluate and who the products will be for. Agree on design criteria that can be
used to guide the development and evaluation of children’s products e.g. Who/what
is the product for? What will make our product unique/different? How will we know
that we designed and made a successful product?

squeezing
healthy diet
ingredients

e Use talk and drawings when planning for a product; ask the children to develop,
model and communicate their ideas e.g. What will you need? What fruit/vegetable
will you need? How much will you need? How will you present the product?

* Talk to the children about the main stages in making, considering appropriate
utensils and food processes they learnt about through IEAs and FTs.

e Evaluate as the children work through the project and the final products against the
intended purpose and with the intended user, drawing on the design criteria
previously agreed.






