	National Curriculum

Design:
• 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

Make:
• Select from and use a wider range of tools and equipment to perform practical tasks (for example cutting, shaping, joining and finishing) accurately
• Select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities

Evaluate:
• Investigate and analyse a range of existing products
• Evaluate their ideas and products against their own design criteria and consider the views of others to improve their work
	Key knowledge and skills to be revisited/practised in Year 3&4 DT – Phunky Foods
- Safe ways to cut – bridge and claw
- Try to eat five portions of fruit and vegetables every day
- Drink no more than one small glass of juice a day (150ml)
- Kitchen rules – tie back hair, roll up sleeves, wash hands, wear an apron, cover open cuts
- Many of the dishes we eat are composite dishes because they are made from food from more than one group – eg. sandwiches

	
	Year A Spring 2: A Healthy Lunch

	
	Key Learning
	Assessment
	Vocabulary

	
	- Deconstruct a sandwich using the Eatwell Guide



- Practice food preparation skills by making a rice cake face



- Research couscous and seasonality




- Design a couscous dish



- Make a couscous dish



- Evaluate the finished dish and make recommendations
	- I identify and classify ingredients in composite dishes (eg. pasta/pizza) according to Eatwell


- I prepare a range of vegetables by safely and hygienically slicing, grating and snipping


- I explain where a selection of ingredients come from and how they are processed


- I design a couscous-based dish according to criteria


- I make a couscous dish that fits the design criteria, working safely and hygienically
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	End of unit assessment Task(s)

	Assessment focus (NC)
	Task(s)

	
	Evaluation of final couscous dish product

End of unit quiz on the knowledge/skills in the recap/revisit box




