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The Purpose of the Design and Technology Policy

This policy outlines the teaching and learning of design and technology. All children will have
the opportunity to undertake design and technology throughout their time at Firs Primary
School. The teaching of design and technology is planned to ensure a progression of knowledge
and skills across the foundation and primary phases.

Aims (Intent)

At Firs Primary School we ensure thorough coverage of the National Curriculum objectives for
design and technology, providing opportunities for children to develop their knowledge and
skills in the areas of design, making, evaluating, technical knowledge and cooking and nutrition.
Our aims are that:

» Through a variety of creative and practical activities, pupils are taught the knowledge,
understanding and skills needed to engage in an iiterative process of designing and
making. They work in a range of relevant contexts. Children develop skills in designing,
evaluating, making and technical knowledge.

> Children will also learn a crucial life skill through learning about nutrition and food.
Pupils will be taught how to cook and apply the principles of nutrition and healthy
eating. Instilling a love of cooking in pupils will also open a door to one of the great
expressions of human creativity.

In addition, we aim to provide further opportunities for personal, spiritual, moral, social and
cultural development through the teaching of design and technology by:

> Ensuring that children develop a greater awareness of current environmental issues
through the study of the impact of modern methods of food production on the
environment

> A specific emphasis on the development of vocabulary and oracy relevant to design and
technology and in wider contexts, through the incorporation of discussion and
vocabulary-based tasks in D&T lessons.

> Building cultural capital for our pupils by developing cross curricular links with other
subjects, for instance Art and Design and History, exposing them to the best that has
been said and done in the field of design and technology e.g. the opportunity to study
the work of great architects and engineers including Isambard Kingdom Brunel and
Cornelius Drebbel.

» Providing extra-curricular opportunities to enable children to further build upon their
interests and talents in the area of design and technology e.g. children have the
opportunity to take partin a STEAM club ‘Destination Imagination’ in which children
have the opportunity to work scientifically, building on the skills learned in DT, outside
of the classroom, working with other children and in different settings.
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Implementation

Progression Guidance from the school’s academy (DDAT) has been used in conjunction with the
school’s own EYFS progression guidance document to ensure that skills and knowledge in
design and technology are built systematically on what children have learned in the previous
key stage. Learning is revisited throughout each phase ensuring a secure foundation of skills
and knowledge is in place, to prepare children for the transition to Key Stage 3.

A design and technology knowledge and skills map has been created (see appendix), which
identifies the key learning and vocabulary to be taught within each topic across the school. This
enables teachers to identify prior learning required for each topic and supports their planning
for children working below or towards age related expectations. For each topic, staff are
provided with a topic book outlining the key skills, knowledge and vocabulary — this supports
teachers to recognise and build upon cross curricular links.

Design and Technology is taught for at least six half terms in every two-year topic cycle. Itis
taught this way in order to ensure that children benefit from meaningful cross-curricular links,
which provide a context and purpose for their learning. Within the designated half termly
topics, design and technology is taught as frequently as is necessary to deliver the objectives of
the National Curriculum in each phase.

Lessons are adapted to meet the needs of pupils with special educational needs and/or
disabilities (SEND) or those with English as an additional language (EAL) through a variety of
methods, for example the use of visual communication software (Communication in Print),
word banks, differentiated equipment and materials, pre-teaching, additional adult support or
focused small group work.

Children who require interventions to support their learning in other areas of the curriculum
will have these at different times each week to ensure that they never frequently miss the same
subject lesson. They are never withdrawn from class during teaching inputs.

Assessment and Recording of Work

Teachers use formative assessment throughout lessons (e.g. observations and assessment) and
adapt teaching accordingly to address any misconceptions that may arise. Also, at the end of
the topic, teachers complete a summative assessment based on whether children have
demonstrated through their work that they have met the national curriculum objectives and
progression guidance for their phase. This helps the subject leader to monitor progress and
attainment in design and technology across the school.
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Children in the Early Years Foundation Stage (Reception and Nursery) are assessed using the
Early Years Development Matters guidance and at the end of the reception years against the
Early Learning Goals. EYFS objectives within the areas of communication and language
development, physical development, personal, social, and emotional development,
mathematics, understanding the world and expressive arts and design all contribute to laying
the foundations for effective learning in design and technology throughout the primary phase.
A variety of methods are used to record work in design and technology, including pictures,
structured worksheets, sketches, diagrams, flow charts, model making, written explanations,
photographs, school displays and the occasional video recording. Work may be recorded in
individual topic books, or in whole class topic books. Design and technology is a largely
practical subject and there is no expectation that work is recorded for every lesson. Evidence
shows that instant verbal feedback is the most effective form of feedback and this is prioritised
in design and technology lessons, although work carried out in books should be marked in
acknowledgement.

Resources

Some resources for the teaching of design and technology are held in a central store, these
include equipment used for teaching food technology, mechanical and electrical products and
computer programming.

Phase teams also have their own annual budget which allows them to purchase any additional
materials and equipment they may need to deliver the national curriculum objectives.

Safety in Design and Technology

The safety of the children is the responsibility of the class teacher. The children are made aware
of the safe use and correct procedure involved when using tools and equipment in a learning
environment and how to follow proper procedures for food safety and hygiene. The children
are made aware of the need to be careful and to understand that their actions can affect
others. The children build up a range of skills when using equipment to reduce unnecessary
risk.

» Rotary cutters are to be used with a safety ruler
> Craft knives are used only by 5/6 under direct supervision of an adult
» Glue guns are used (low temperature) under supervision.

All staff, including helpers, are made aware of food safety procedures when working with food
to minimise any risks. The children wear protective clothing if necessary.

FEB-2020 PAGE |4



Monitoring and Review

The monitoring of the standards of children's work and of the quality of teaching in design and
technology is the responsibility of the design and technology subject leader. The work of the
subject leader also involves supporting colleagues in the teaching of design and technology,
being informed about current developments in the subject, and providing a strategic lead and
direction for the subject in the school. The design and technology subject writes an annual
report in which she/he evaluates the strengths and weaknesses in the subject and indicates
areas for further improvement. The design and technology subject leader has specially-
allocated, regular management time in order to review evidence of the children's work and
undertake lesson observations of design and technology teaching across the school.

The application of this DT policy will be monitored by the curriculum leaders and reviewed and
agreed by Governors Spring 2021.
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Appendix: Design and Technology Knowledge and Skills Map

EYFS

Year 1/2

Year 3/4

Year 5/6

MNational

{60 months)

Uszs simpla tools to effect changas in
materials

Hendles tools, chjects, construction cnd
mallgabls moterials with safety cnd
insreasing control

Eats o healthy range of foadséuffs and
understands the need for variaty in food
Ehows some understanding that goad
practices with regard to exercise, eating,
sleeping and hygiene con contribute ta good
heolth

EShows understanding of how to transpart
and storz eguipmant ;qfalg

Childran handle tools and aguipmant
affactivaly

Childran know the impertance for good
health of physical exersise and o healthy dist
and talk about ways to keep heclthy and

safe

Undargtonding the World

(60D months)

Complates o simple program an a somputar
Uses ICT saftwore to interact with age-

appropriate computer softwara

Children ggoagriss thet a ronge of
technology is used in places such as homaes
and schools. They select and wse technclogy
for porticular purposes

Exprassiva Arts and Design

(o5

Understands that different materials con be
combined to areate new affects

Meznipulotes materials to achizve a planned
affact

Constructs with a purpose in mind, using o
voriety of resourcas

Uszs simpla tools and technigues competently
and oppropriotely

Ezlects oppropricts resowrces and adopts
weork whare necessary

Ezlects tools and technigues nesded ta shaps,
assembles and join meteriols they are joining

Eafaly use ond explore a varicty of matarials,
tools ond techniques, experimenting with

colope, design texture, form and function

Pupils should be taught ta:

- zign purposeful, functioncl, oppealing products

for themselves ond other users based on design

oriterio
. salect from and use o range of tools and equipman
perform proctical tosks [2.g. outting, shoping, joinin

and finishing]

- salect from and use a wids range of moterials
and components, inoluding construction

materials, textilez and .ngrzr.'tzn::_ _:n:ord.i'l; to

their chorocteristics

. axplore and evalucts o range of existing products

. build structures, axploring how they can b mads

stronger, :-tlffzr and mare stablz

- axplore znd use mechanisms [e.g. levers, sliders,

whaels and axles], in thair products

Pupils should be taught ta:

= usa research and develop design critaria to inform thae design of innovativa, functioncl, appealing praducts that are

fit for purpose, nimed at perticuler individuzls or groups

- select from and wse o wi

joining and finishi

oo rotedy

r range of tools and equipment to parform proctical tosks [o.9. outting, =

- select from and wse a wider range of materials and components, including construction moterinls, tedtiles and

ingredients, oocording to their fundtional proparties and nesthetic qualitiss

- investipote ond gaalgR o range of existing products

understond how key avents ond individuals in dasign and technology howa halpad shope the waorld

- apply their understanding of how to strengthen, stiffen and reinforce more compla: structures

apply their understanding of computing o progrem, monitor and control their products

- prapare ard sook & variety af predominenély sopmty dishes wsing g roage of cooking fechrigues

- understand ::u::onn!itu and bnow where and how o wariaty nf ing redionts are gQrossn, rnnrm:L caught and pru:n-:::d.
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Topic

Key

Childran will moka a moving picture linked to an aspect of their
topic or kay taxt, which incorporates sither o lovar or slidar.

- wiplore and use mechenisms [lovers and/or
slidars], in thair products
= salect from ond use o ronge of tooks and eguipmant to
parform procticol tosks [2.g. cutting, shaping, jeining
and finishing]

Moon Zoom
Childran will leam how to moke a2 moving wehicls incorporoting
weiiesls mnd meels.

- eplore and use machznisms [whaels ond awlas],
in thair prodwts
= salect from ond use o ronge of tooks and eguipmant to
perform procticel tosks [2.g. cutting, shaping, jeining
and finishing]

- salect from and wse o wide range of matericls
and compaonents, including construction
materiols, tadiles and ingredients, oooording ta
their charocteristios

Fuck, Mews ond Modures
Children will axplore foods from around the warld, identifying
thiir countries of origin. Thay will lazrn haw ta sort the foads
into food typas, and identify which focds ars
hanlthyunheolthy. They will leam to prapars o number of
simple healthy dishes from differant cultures.
. usz tha bosio principles of o healthy ond voried dist

to prapars dishes

- salect from and wse o wide range of ingredients,

according to thair characteristics

Siruct Dotonbive

Childran will explore existing roed ond street signs, identifying
thair purpose and evalwating their affectivaness. Thay will then
design their cwn strast signs to encowrnge peopls ta look ofter
tha lacel ervircnmant (incarporoting the use of ICT).

=  eplore and evalunte o ronge of edsting products

ICEds anc products CQaLnat Casign

T am Warrior [doubla DT unit)

Childran will rasearch, design and makes Roman or Caltic
shizlds, evaluating their finished product ogainst the design
criterin. They will alsa follow o simpls Bomon recips to make
bread, soup or porridge

- imestigote and gpaluse.o range of edsting products

. salect _ff'rr ond usz o wider ronge of tools ond equipment
tn parform proctical tachs [ag. cutting, chaping, jeining
and finishing], accurotaly

- prepare ond cook o variety of predominantiy saymm
dizhos wsimy a range of cooking Sechniguss

Plonylizk

Making instrumants: research, develop, design, moka and

evalunta.

- usg rasearch and develop design criteria to inform
the design of innovative, functionol, oppealing
products that arz fit for purpase, aimed ot particular
individuals aor groups

. salect from and use o wider ronge of tools ond
equipmant to perform procticol tosks [a.g. cutting,
shaping, joining and finishing], ssourataly
salect from and use o wider ronge of materials and
componants, induding construction moterials,
tetiles and ingredients, according to their
functional properties and aesthatic quolities

- .r1mgmwdgu;lumnmngnnfm ngprndu.:t_:

Tromors
Children will design and build zither o modsl voloona thot
lights wp, or a building thot vibrates/shakes os if in on
zarthquaoks.

= salect from ond use o wider renge of materiols and
componants, including constriction materiols,

Frocen
Childran will wark in groups to build large scele
shelters {using the cutdeor ervironmant if possible)

. salect from and use o wider ronge of tools ond
equipment to perform proctionl tnchs [o.g. cutfing,
shaping, joining and finishing], coourataly
salect from and use o wider ronge of materiols ond
componants, induding construction motarials,
tewtiles and ingredients, according to thair
functional properties and aesthetic quolities

- apply their understanding of how to strengthen, stiffen
and reinfarce more complax structures

Children will investigete and analysz o range of avisting
food and drinks packaging, considaring moterizls,
sustainobility, attractivaness ond information provided on
tha label They will develop design criteria and then dasign

thair cwn packaging for an imoginery food product, using
computar zidad design techniques. They will evoluats their

nu.l.d.v:: n ageinst the dasign critaria given
Lgn ag | g
usz research and develop design criterio to inform the

design of innovative, functional, appealing produwsts
that arz fit for purposs, cimed af particular
individuals or groups

LI'IJ.-'!:tI.g:Ltﬂ n.n.d.g.pgjmn ra.n.g! nja:l:tlng prn:lJ.l.n:l:

Darwin's Dalights

Children will design, build and svelucts mechanical animal

modsls based on the Nuffisld DT project.

. undarstand and use mechonical systams in thair
products [for example, gears, pulleys, cams, levers and
linkages]

salect from and use o wider ronge of tools ond
equipment to perform procticol tosks [e.g. cutfing,
shaping, joining and finishing), comuratay

. salect from ond use o wider range of materiols and
companants, induding construction moterials,
testiles and ingredients, according to thair




Lond

Childran will investigote a range of motariols, aploring their
characteristics. They will select the most suitable materiols
with which to mzbe o model boat; designing, building, testing
and avaluoting their boot.

=  salect from ond use o ronge of tools ond equipmant to
parform procticol todks [a.q. cutting, shaping, joining
and finishing]

- salect from ond use o wide range of moterials

and componants, including construction

rmaterinls, todiles and ingredients, somording to

thair choracteristics
Bright Lights, Big City _
Children will laom whera bread fits within the heolthy food
whesl. They will learn about different types of brecd and
which are most/laast henlthy They will learn to moke breod
using a simpla recipa/
- usa the bosio principles of a healthy ond voried dist

to prapara diches

Suparharmes
Children will leom chout the healthy food wheel/pyromid
They will leorm whera meat comas from, motching meat
products to the animals they coma fram. They will learn how
to mohe healthy smacks wsing fresh, unprocessed ingrediants.
- use the bosic principles of a healthy ond voried dist

to prapara dishes

- salect from: ond use o wide ranga of ingredients,

ocoording to their dhorocteristics

Soanted Gordan

Children will explorz o ronge of commercially awailabls bug
hatsls and wse thase to establich design critarin for their cwn
bug hotal  They will collect 2 range of natural and recydled
meterials ond use these to make their cwn

=  @plore and evolunte o range of edsting products

=  salect from ond use o renge of tools ond equipmant to

parform procticol tocks [2.9. cutting, shaping, joining
and finishing]

- salect from ond use o wide range of motericls
and companants, including construction
rmaterinls, todiles and ingredients, somording to
thair choracteristics

= build structures, exqploring how they con be mode
stronger, stiffer and more stobla

tantiles and ingredients, according to their
functionnl properties ond oesthetio gualitie:

Burps, Botioems, Bia

Children will leom chout heolthy ond unhealthy food groups.
They will leom chout where different meats, fruits ond
vagetnbles coma from, emmining the difference bebween
intensively reared memts and sustainable, orgonic andfar free-
range farming methods. They will lawrn that fresh food is
healthisr than processed foods ond will exomine the sugar
content of o mange of populer drinks ond snacks.  They will
lezrm hows to moke healthy snocks, with no added sugor.

- prepare and sook o vty of predominsntiy SerowE
- wndarstond secsonality, ond know where and howa

wariety of ingredients are grown, reored, cought and
proosssad

- salect from and use o wider range of materinls and
companents, induding construction muoterials, tediles
and ingrediants, nooording to their functionol propartics
and oesthetic quolities

Mainls
Children will leom how to build and pregram: o simpls robot
using a robotics hit.
- salect from and use o wider renge of materiols and
compaonents, induding construction muoterials,
twetiles and ingradients, according to thair
functional properties and aesthetic quolities
- ply thair undarstanding of computing to
prograem, monitor and control their produces

Bhia Abws

Children will leom chout Cornelius Dghhglond the invention
af the Submaring, locking at the changes and improvernants to
Drpbfnls initinl desipn cwer timae by othar inventors/engineers,
and the impact that his imention has had an the world in
differant contawts a.g. the usz of submarines in war, scisnce and
conservotion.

- undarstand how key events and individuols in design

and technology howe halped shape the world

Junctional properties and aesthatic quolities
- apply their undarstanding of how ta strengthan, stiffen
and reinforce more compla: structures

qml-h'l-h-l
Children will prapare znd cook a Tudor stew using seasonal
vagetnbles

- prepare ord cook o variety of predominentiy souowar
- wnderstond seosonality, ond know where ond how o

waristy of ingredients are grown, reored, cought and
Erﬂ:ﬂﬂ

- salect from and use o wider renge of materiols and
componants, induding construction muotarials,
tatiles and ingredients, occording to their
functional properties and aesthatic quolities

Phoroohs

Undarstond ond uss slectrical systerns in products mada:
design and moka a bozrd gome including lights, switchaes,
buzzers ar motors.

- immstigote and goaluss.o range of edsting products

- use research ond develop design criterio to inform the
design of innowative, functional, appealing products
that ara fit for purpose, mimad ot particular
individuals or groups

- salect from ond use o wider ronge of tools ond
eguipmant to parform procticol tnds [o.g. cutting,
shaping, joining and finishing], comratady

- salect from and use o wider renge of materiols and
componants, induding construction muotarials,
tatiles and ingredients, occording to their

functional properties and aesthatic quolities

FED-4ZUZVU
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Towars, Turrats ond Tunnalo

Childran will explore o variety of motericls ond construction
technigues in order to design and build cither o towar or bridge
to solve o problem a.g. a bridge to reach betwesn two tobles for
a modal car to drive ower, or a high towser to keep the traosure

= build structures, eploring how they con be mode
sm:n.gw stiffer and more stobla

w their ideos ond products ogai 1

[1=)

= salect from ond use o ronge of tooks ond equipmant to
parform procticol tocks [eg outting, shaping, joining
and finishing]
- salect from and use o wide range of moteriols
and componaents, induding construction
materinls, tetiles and ingredients, sooording to
their charocteristics

Tirmna Troveller {orose-ourrimdor unit with ort ond design)
Children will design a house bosed on a great architect's
design style (e.g. arts ond crafts, brutalist, art deco atc).
spacifying materials in the design and examining cost
ffectiveness. Thay will build o madal of thair desipn sither
practically or using computer oided design. They will leam
about how orchitectural styles have dnwloped in response to
changes in society ower time

understnnd how kay events and individwals in design and
tachnology hove helpad shope the world

salect from and use o wider ronge of tools ond
equipmant to perform proctiool todks [e.g. cutfing,
shaping, joining and finishing], eomratady
salect from and use o wider ronge of materinls and
companants, i.r.-c.'uu:i.n.g construction moterials,
tantiles and ingredients, according to their
Junctional properties and aesthetic quolities

- .r1mguumdgu;lumnrungunj-m gprﬁdu.l:ts
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FEB-2020

PAGE |9




Design

Etate the purpose of the design and tha intendsd wser
Explore moterials, mohe templotes and mach ups
2g. mowving picture / lighthowss

Ganerate awn ideas for design by drowing on own
axperignces or from recding

Gathar information about the needs and wonts of
particulor individwals and graups

Dewalop their own design criteria and use these to
inform their idaas

Reseorch designs

Ehore and clarify ideas throwgh disoussion

Model their ideas using prototypes and pottern pisoes
Use cnnatoted shetches, crass-sectional ﬂrm.ving: mnd
dingrams

Usa computer-oided design

Corry aut reseorch, LEing sUrvays, intarvidws,
quastionnaires and web-bosad rescurces
Idantify the neads, wantz, preferences and volues of
particulor individials and graups
Develop o simpla design specification to guids their
thinking

Recognise whan thair products have to fulfil conflicting
requirarmants

Generate inmavative ideos, d.rmving on research Moke
design desisions, toking account of constraints such as
time, resowrces and cost

Davelop prototypes

Muoke

o

Ealect from a range of tools and equipmant explaining
their choices

Eglect from a range of moterials and components
according $o their characteristics

Follow procedures for sofety

Use and maks own tamplates

Memswra, merk cut, cut cut ond shape materials and
components

Aszembls, join and combing moterials ond components
Usa simpla fixing materials 2. g. tamporary - popar
clips, tape and permanent — glua, stoples

Usa finishing techniques, indluding those from art and
daesign

Ealact toals ond eqguipmant suitable for the tozk

Explain thair choioz of toals and aquipmant in relation to tha skills and techniques they will be wsing

Salact materials and compenents suitables for the todk

Explain thair choioz of matericls and componants according to functional properties ond oesthetic qualities

Ordar tha main stages of moking

Produca detailed lists of toals, eguipment and motarials that they need

Follow procedures for safety

Usa a wider range of materinls and components, including construction motericls and kits, testiles, food ingredients,

mechanical components and electrical componants

Mensure, mork out, cut ond shope materinls and
compaonants with soms coouracy

Aszembls, join and combineg moterials ond components
with soma accurncy opply a ronge of finishing
tachnigues, includs thase from art and design, with
S0Ma acclernoy

Accurmtaly memsure to neorest mm, mark out, cut and
shops matericls and components

Acourotely assemble, join and combine motericls)’
components

Acourmtaly apply a range of finishing techniques,
including those from ort ond dasign

Usa techniques that invalve @ number of steps
Dermanstrote rmurc,nfuln.u:. .. moka rnfmmwh

Bvaluote

Talk chout their design ideas and what they are
mzking

Make simple judgements about thair products ond
ideas against design critario

Supgest how their products could be improved
Evaluating products and components used

Immstigate - whot products are, whe thay ora for, how
thay ora made and whot materiols are used

Tdantify tha strengths ond weakznesses of their ideas and products

Considar the views af others, including intended wsers, to improve their work

Rafar back to thair design criteria os they design and moke
Usa their design criteria to avaluate their completed products

Irnestigate - haw wall products have besn designed, how wall products have bean madae, why maotericls have bean cheosan,
wehat methods of sonstruction have been used, how wall products work, how wall products achisve their perposes and haw

weall products mest wser needs and wonts

Identify greot designers ond thair work and use reseorch of designers to influence work

Tdentify the strengths ond weaknesses of their ideas and
products

Consider the views of cthers, including intended wsers,
to improve their wark

Imestigate - who designed and made tha products,
whara products were designed ond moda, whan
praducts were desipned and made and whathar
products can be recycled or raused

Critically evaluwate the guallity of the design,
monufacture ond fitness for purpose of their products os
thay design and make

Compare their idens ond products to their originel
de=ign specification

Imvestigate - haw much products cost to maka, haw
innowative products are and how sustainahbla the
motarials in products ore

FEB-2020
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Technical Knowledge

Undarstznd about the simple working characteristics of
maoterials and companants

Undarstznd about the movament of simple
machanizms including levers, sliders (Year 1) whasls
and ades (Yaar 7)

Undarstznd that focd ingredients should be combined
according to their sensory charocteristics

Knaw the correct technicel vecabulory for the
prajects thay ore undartaking

Undarstznd haw freestanding structurss can be

mode stronger, stiffer and mora stohlz

Undarstond how ta use laarning from sciance end mgths to halp design and make preducts that wark
Knaw that moterials have bath functionol properties and assthetic quolitics

Knaw that moterials con be combined and mixed ta create more useful characteristics

Knawr that mechanical and elestrical systems have an input, process and autput

Usa the correct technical vocabulary for the projects thay ere undartaking

Lndarstand how lovers and linkages ar pneumatic
systams create mowvemant

Undarstond haw simple elactrical circuits and
components can be used ta create functional products
Undarstond how ta progrom a computar to contral thair
products

Knaw how to mohe strang, stiff shall structures

Knaw that a single fabriz shape con be used to maoke a
30 tatiles product

Knaw that food ingrediants can be frach, pre-cooked and
procecsad

= Undarstond how cams, pulleys and gears create
mowamant

= Undarstond how mane somplex alectrical circuits ond
components con be used ta create functional products

= Understond how to progrom a comgutar to monitor
change: in the envirenmaent / control their products

= Know how to reinforce/strengthen a 30 framework

= Know that a 30 taxtiles product can be modz frome
combination of fabric shages

= Know that a recipe can be odoptad o by cdding ar
substitufing ane or mare ingredients

Cooking and Nedrition

Knaw whare food comas from

Use opprapriate equipment ta weigh and measura
ingradiants

Prapare simple dishes safaly and hygienically, without
using a haat sowrca

Use techniques such as cutting

Warmz mnd sort foods inta the five graups of the ‘aat
wll' plate

Knaow that everyana shauld sat of least five portions of
fruit and vegetnblas avery doy

Knaw that food is grown [such as tomotees, wheat and petatoes), reared [such as pigs, chickens and cattla) and cought

(such as fizh) in the UK, Eurape ond the wider world
Knaw that seosons may offect the food ovoilable

Undarstond how food is processed into ingrediznts that con be eaten or used in cooking
Haw to prepars and cook a varisty af predominantly sguowpy dishes safely and hygienizally including, whare approgrizts,

tha use of a haat source

How to use o range of technigues such as pedling, chapping, slising, grating, mixing, spreading, kneading and baking

Knaow that o hezlthy diet is made up from o varizty ang
balanca of different foods erd drinks, as dapicted in tha
‘et well plote

Knaw that to be active and healthy, frod i nesded ta
providz energy for the body

Migasure using groms

Follow o recipe

= Know that racipes con be adopted to chenge the
appearance, teste, texture and aroma

= Know that different foeds contain different substonces -
nutrizgnts, water and fihgg - thot are needed for health

= Understond the need for correct storage

= Mansure accurately

= Wark cut ratios in recipes
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