
Overview 
In this unit children will investigate how seasonality of ingredients and budget can 
influence how recipes are used.  They will investigate and evaluate recipes for budget 
dishes and then create design criteria which will be referred to when designing, making 
and evaluating their own budget pasta dish. Children use a range of skills and techniques 
using simple kitchen tools and measuring equipment, they will learn how to combine 
ingredients and understand how to check raw ingredients to ensure they are ready. 

Essential Knowledge 
 
 Designing  
• Generate innovative ideas through research and discussion with peers and adults to develop a design 
brief and criteria for a design specification.  
• 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  
• 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.  
• Make, decorate and present the food product appropriately for the intended user and purpose.  
 
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.  
• 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 knowledge and understanding  
• Know how to use utensils and equipment including heat sources to prepare and cook food.  
• Understand about seasonality in relation to food products and the source of different food products.  
• Know and use relevant technical and sensory vocabulary. 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 

 
 

 
 
 

 
 
 
 
 
 
 
 
 

 

 

 

Food Technology 
Focus: Seasonality and 
budget 

EY 

• Assembled vehicles with moving wheels using construction kits. 

• Explored moving vehicles through play. 

• Gained some experience of designing, making and evaluating 
products for a specified user and purpose. 

• Developed some cutting, joining and finishing skills with card. 
 

Taught expectations 

KS2 

• Human and physical geography (UK, Africa (Egypt), Climate 
Change) 

• Location of countries continents, oceans, equator, rivers, 
Tropics of Cancer and Capricorn, land use patterns (Egypt) 

Key Vocabulary 
 
 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 

 
 Investigative and Evaluative Activities (IEAs)  
 
• Children use first hand and secondary sources to carry out relevant research into existing 
products to include personal/cultural preferences, ensuring a healthy diet, meeting dietary 
needs and the availability of locally sourced/seasonal/organic ingredients. This could include a 
visit to a local bakery, farm, farm shop or supermarket e.g. What ingredients are sourced 
locally/in the UK/from overseas? What are the key ingredients needed to make a particular 
product? How have ingredients been processed? What is the nutritional value of a product?  
• Children carry out sensory evaluations of a variety of existing food products and ingredients 
relating to the project. The ingredients could include those that could be added to a basic 
recipe such as herbs, spices, vegetables or cheese. These could be locally sourced, seasonal, 
Fair Trade or organic. Present results in e.g., tables/graphs/charts and by using evaluative 
writing.  
• Use a range of questions to support children’s ability to evaluate food ingredients and 
products e.g. What ingredients help to make the product spicy/crisp/crunchy etc? What is the 
impact of added ingredients/finishes/shapes on the finished product?  

• Research key chefs and how they have promoted seasonality, local produce and healthy 
eating. 

Focused Tasks (FTs)  
 
• Demonstrate how to measure out, cut, shape and combine e.g., knead, beat, rub and mix 
ingredients.  
• Demonstrate how to use appropriate utensils and equipment that the children may use 
safely and hygienically.  
• Techniques could be practised following a basic recipe to prepare and cook a savoury food 
product.  
• Ask questions about which ingredients could be changed or added in a basic recipe such as 
types of flour, seeds, garlic, vegetables. Consider texture, taste, appearance and smell.  

• When using a basic dough recipe, explore making different shapes 

 
 Design, Make and Evaluate Assignment (DMEA)  
 
• Develop a design brief and simple design specification with the children within a context that 
is authentic and meaningful. This can include design criteria relating to nutrition and healthy 
eating.  
• Discuss the purpose of the products that the children will be designing, making and 
evaluating and who the products will be for.  
• Ask children to generate a range of ideas encouraging innovative responses. Agree on design 
criteria that can be used to guide the development and evaluation of the children’s product.  
• Using annotated sketches, discussion and information and communication technology if 
appropriate, ask children to develop and communicate their ideas.  
• Ask children to record the steps, equipment, utensils and ingredients for making the food 
product drawing on the knowledge, understanding and skills learnt through IEAs and FTs.  

• Evaluate the work as it progresses and the final product against the intended purpose and 
user reflecting on the design specification previously agreed. 

Prior learning  
• Have knowledge and understanding about food hygiene, nutrition, healthy 
eating and a varied diet.  
• Be able to use appropriate equipment and utensils, and apply a range of 
techniques for measuring out, preparing and combining ingredients. 

Future learning 

• Food safety 

• Food science 



Food technology 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
              
 
 

Improving cutting skills from prior learning 

Finishing Related to the appearance of the product – shape, decoration and colour 

Bran the hard, protective shell of a grain of wheat.  

All-purpose dough A mixture of flour, and water and sometimes eggs, before it is shaped into pasta  

Glossary 

Technical knowledge 


