	National Curriculum

Design
• Design purposeful, functional, appealing products for themselves and other users based on design criteria
• Generate, develop, model and communicate their ideas 
through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology

Make
• Select from and use a range of tools and equipment to 
perform practical tasks (for example cutting, shaping, 
joining and finishing)
• Select from and use a wide range of materials and 
components, including construction materials, textiles and ingredients, according to their characteristics

Evaluate
• Explore and evaluate a range of existing products
• Evaluate their ideas and products against design criteria
	Key knowledge and skills to be revisited/practised in Year 1&2 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


	
	Year A Spring 2: Strive for Five

	
	Key Learning
	Assessment
	Vocabulary

	
	- Make a rainbow of fruit and vegetables



- Learn about portion size, and about where fruit and vegetables grow



- Prepare and make a fruit kebab snack with a selection of fruit



- Plan recipe and evaluation questions; taste yoghurts and cereals to help



- Perform simple food preparation skills safely and hygienically to make Supercruch

- Create and recipe sheet and match the ingredients used to the Eatwell guide; evaluate
	- I can explain why it is important to aim for 5 a day



- I can give examples of portion sizes that would could towards 5 a day


- I follow the kitchen hygiene rules and perform food preparation skills



- I design and plan a Supercrunch fruit snack based on my research




- I follow the kitchen hygiene rules, perform food preparation skills and follow my recipe

- I identify how the ingredients fit in the Eatwell guide

	Ingredients

Flavour

Texture

Equipment

Portion

Recipe

Evaluate

	End of unit assessment Task(s)

	Assessment focus (NC)
	Task(s)

	
	[bookmark: _GoBack]Evaluation of the final Supercrunch product

End of unit recap of the key knowledge / skills to be revisited




