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Design & Technology Focus: Food Year 5 Autumn 

Key Vocabulary 

Spelling Definition 

Yeast  
A living organism used in baking. Yeast converts 
sugar and starch into carbon dioxide and ethanol 
which helps the bread dough rise 

Flour 
A powder form made by grinding raw grains, 
roots, beans, nuts or seeds 

Flavour The taste of a food or drink 

Season-
ing 

Salt, herbs or spices which are added to food to 
enhance the flavour 

Proving 
The process where the yeast ferments which al-
lows the dough to rise. The dough is left during 
the process and isn’t touched 

Knead-
ing 

Process where someone will use work the dough 
with their hands.  The dough is massaged to allow 
the structure and texture to form 

Bakery  
A place where baked goods are made e.g. bread 
and cakes 

Baker 
A person who makes baked goods. 
Utensils - Items used in kitchens to cook/bake 
with e.g. spoons and whisks 

Temper-
ature  

A unit of measure to find out how hot or cold 
something is 

Prior Knowledge 
What I should already know … 

EYFS
: 

Understands that equipment and tools have to be used safely 
Eats a healthy range of foodstuffs and understands need for 
variety in food. 
Practices some appropriate safety measures without direct 
supervision 

Year 
1  
&  

Year 
2: 

Designing 
Design appealing products for a particular user based on sim-
ple design criteria. 
Generate initial ideas and design criteria through investigating 
a variety of fruit and vegetables. 
Communicate these ideas through talk and drawings. 
Making 
Use simple utensils and equipment to e.g. peel, cut, slice, 
squeeze, grate and chop safely 
Select from a range of fruit and vegetables according to their 
characteristics e.g. colour, texture and taste to create a cho-
sen product. 
Evaluating 
Taste and evaluate a range of fruit and vegetables to deter-
mine the intended user’s preferences 
Evaluate ideas and finished products against design criteria, 
including intended user and purpose. 
Technical knowledge and understanding 
Understand where a range of fruit and vegetables come from 
e.g. farmed or grown at home 
Understand and use basic principles of a healthy and varied 
diet to prepare dishes, including how fruit and vegetables are 
part of The Eatwell Plate 
Know and use technical and sensory vocabulary relevant to 
the project. 

Year 
4: 

Designing 
Generate and clarify ideas through discussion with peers and 
adults to develop design criteria including appearance, taste, 
texture and aroma for an appealing product for a particular 
user and purpose. 
Use annotated sketches and appropriate information and 
communication technology, such as web-based recipes, to 
develop and communicate ideas. 
Making 
Plan the main stages of a recipe, listing ingredients, utensils 
and equipment. 
Select and use appropriate utensils and equipment to prepare 
and combine ingredients. 
Select from a range of ingredients to make appropriate food 
products, thinking about sensory characteristics. 
Evaluating 
Carry out sensory evaluations of a variety of ingredients and 
products. Record the evaluations using e.g. tables and simple 
graphs. 
Evaluate the ongoing work and the final product with refer-
ence to the design criteria and the views of others. 
Technical knowledge and understanding 
Know how to use appropriate equipment and utensils to pre-
pare and combine food. 
Know about a range of fresh and processed ingredients ap-
propriate for their product, and whether they are grown, 
reared or caught. 
Know and use relevant technical and sensory vocabulary ap-
propriately. 

What I will know at the end of the unit 

Ob-
jecti
ves  
& 

Key 
Skills 
for 
the 

unit: 

Designing 
Generate innovative ideas through research and dis-
cussion with peers and adults to develop a design 
brief and criteria for a design specification. 
Explore a range of initial ideas, and make design deci-
sions 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 ingredi-
ents, equipment and utensils 
Select and use appropriate utensils and equipment 
accurately to measure and combine appropriate in-
gredients. 
Make, decorate and present the food product appro-
priately for the intended user and purpose. 
To learn how to knead and make different types of 
bread ie plaiting bread etc. 
Evaluating 
Carry out sensory evaluations of a range of relevant 
products and ingredients. Record the evaluations us-
ing 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 ac-
count the views of others when identifying improve-
ments. 
Understand how key chefs have influenced eating 
habits to promote varied and healthy diets. 



Possible Experiences 

(Any visits, experiments, guest speakers, curriculum days, home / school 
projects etc.) 
  

Facts: 

I will understand and apply the principles of a healthy and varied 
diet. 
I will now how to prepare and cook a savoury dish using a range 
of cooking techniques and cooking equipment. 
I will understand seasonality, and know where and how a variety 
of ingredients are, grown, reared, caught and processes. 
I will understand how a recipe works and be able to plan and 
create recipes. 
I will understand how to evaluate my final product and be able 
to articulate how I could improve my recipe and design. 

Objectives  
& 

Key Skills 
for the 
unit: 

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 
How to prove bread.  


