Design and Technology
Year 5 — Cooking and Nutrition — Developing a Recipe
Prior Learning Year 5 Future Learmning
In Year 4, children will: In Year 5, children will: In Year 6, children will:
Design Design Design
- Designing a biscuit within a given - Adapting a traditional recipe, - Writing a recipe, explaining the key
testing judgements. value of @ recipe alters if youw remove, Indudmgfaot&anddmmngs/from
Designing packaging for a hiscuit that substitute or add additional research undertaken.
targets a specific group. ingredients.
Writing an amended method for a Following a recipe, including using the
Following a haking recipe, including recipe to incorporute the relevont correct quantities of each ingredient.
the preparation of ingredients. changes to ingredients. Adapting a recipe hased on research.
Cooking safely, following hasic Designing appealing packaging to Working to a given timescale.
hygiene rules. reflect a recipe. Working safely and hygienically with
Adapting o recipe to meet the Researching existing recipes to inform independence.
requirements of a target audience. ingredient choices. Evaluate
Using o cuboid net to create Evaluating o recipe, considering: taste,
packaging. Cutting and. preparing vegetahles smell, texture and origin of the food
Evaluate safely. group.
Evaluating o recipe, considering: taste, Using equipment safely, including Taste testing and scoring final
smell, texture and appearance. knives, hot pans and hobs. products.

Describing the impact of the budget on
the selection of ingredients.

Evaluating and comparing a range of
food products.

Suggesting modifications to a recipe
(e.g. This hiscuit has too many raisins,

Knowing how to avoid, cross-
Following a step by step method,
carefully to- make a recipe.

Evaluate

Identifying the nutritional differences

Suggesting and writing up- points of
improvements when scoring others
dishes, and when evaluating their own
throughout the planning, preparation
and cooking process.




and it is falling apart, so next time I
will use less raisins).
TwwumLKnowtedg
To know that the amount of an
ingredient in a recipe is known as the
‘quantity.’
- Torlenﬂwth,atsaf@tg (md,hggume/am

- Tcrhnowthoi:pmduct&oftenhama
target audience.

Identifying and describing healthy
henefits of food groups.

Technical Knowledge

To understand where meat comes from
- learing that beef is from cattle and

how heef is reared and processed.

To know that recipes can be adapted,

to suit nutritional needs and dietary

requirements.

To know that I can use a nutritional

calculator to see how healthy a food,

option is.

To understand that ‘cross-

germs have heen passed onto ready-

to-eat foods and it happens when

these foods mix with raw meat or

To know that colowred chopping

howrds can prevent cross-

To know that nutritional information is

To know that food packaging serves

Vacab

cook, cross-contamination, cut, design,
enhance, equipment, evaluate, farm, grate,
hygiene, ingredients, lahel, measure, nutrient,
nutrition, nutritional value, preference, press,
process, recipe, safety, theme

production to- minimise cross

contamination.
TodmeKnowwdg

To know that ‘flavour’ is how a food

or drink tastes.

- To know that many countries have
‘national dishes’ which are recipes

- To know that ‘processed food' means
food that has heen put through
multiple changes in a factory.

- To understand that it is important to
wush fruit and vegetahles before
eating to remove any dirt and

- To understand what happens to a
supermarket shelf (Farm to Fork).




Pupils who are secure will be able to:

Describe the process of beef production.

Research a traditional recipe and make changes to it.
Add nutritional value to o recipe by selecting ingredients.
Prepare and cook a version of holognese sauce.

National Curriculum Subject Content

Design Make Evaluate Technical Knowledge
Use research and, develop - Select from and use a Investigate and analyse a - Apply their understanding
design criteria to inform wider range of tools and range of existing products. of how to strengthen,
the design of innovative, equipment to- perform Evaluate their ideas and stiffen. and, reinforce more
functional, appealing practical tasks [for products against their own complex structures.
products that are fit for example, cutting, shaping, design criteria, and, - Understand and use
particular individuals or accurately. others to improve their their products [for
groups - Select from and use @ work. example, gears, pulleys,
Generute, develop, model wider range of materials Understand how key cams, levers and,
ideas through discussion, including construction design and technology - Understand and use
annotated, sketches, cross- materials, textiles and have helped shape the electrical systems in their
sectional and exploded, ingredients, according to world. products [for example,
pattern pieces and and aesthetic qualities. incorporating switches,
computer-aided design. hulbs, buzzers and

motors].

- Apply their understanding
of computing to progrom,
monitor and, control, their
products.

Cooking and Nutrition

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.







