
Eat Well- Year 6 

Key Focus of the 
Unit 

In response to the popularity of takeaway food, the class will research the origins of popular takeaway dishes, 
including pizza, and discuss whether fast food can be healthy. The pupils will then research, design and make a 
healthy pizza and side dish. Afterwards, the pupils will evaluate their product. 

The outcome of the scheme of work could be shared with the school community through an assembly or school 
newsletter 

Objectives ▪ Pupils will learn and increase their knowledge of a 

healthy and varied diet through current healthy 
eating messages 

▪ Pupils will use this knowledge to research and design 

a pizza with toppings 

▪ Pupils will follow kitchen hygiene rules and practise 
food preparation skills when preparing the food 

▪ Pupils will make and evaluate their finished pizza and 

side dish 

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  

Vocabulary  ▪ Eatwell Guide - A model that 

shows how much of what we eat 
overall should come from each 

food group to achieve a healthy, 
balanced diet 

▪ Ingredients - Foods that are 

combined to make a dish 

▪ Recipe - A list of ingredients and 
instructions for making a food 

dish 

▪ Composite food - Foods that 
contain ingredients from different 

food groups 

▪ Research - To find information out 
about something 

 



• 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 

Designing:  

Pupils should be given opportunities to: 

 • Investigate how existing products look and function 
as a source of ideas for their own products, e.g. healthy 
eating 

 • Develop a simple specification/ recipe for their 
products indicating their intentions and approach  

• Evaluate their design ideas as they develop, 
considering the needs of the user 

 Making:  

Pupils should be given opportunities to:  

• Work to their specification/ recipe to make their 
products 

 • Choose appropriate materials, ingredients, 
equipment, tools/ utensils and techniques, from a range 
made available to them  

• Measure, mark out, cut, shape, join, weigh and mix a 
range of materials and ingredients, using appropriate 
tools/ utensils, equipment and techniques  

• Discuss their products, and evaluate their work, e.g. 
explain why and how they made their product and what 
they think about its function, features, performance, 
taste  



 

Food: 

 • Plan and carry out a broad range of practical food 
preparation tasks safely and hygienically 

 • Apply current healthy eating messages and consider 
nutritional needs when undertaking food preparation 
tasks 

 • Classify food by commodity/group and understand 
the characteristics of a broad range of ingredients, 
including their nutritional, functional and sensory 
properties, e.g. meat, fish, fruit, vegetables 

 

 

Prior 
learning/Understanding 
 
 
 
 
 
Future 
learning/Understanding 
 
 
 
 
 
 
 
 
 
 
 

This unit will build upon work covered previously in Year 5 
where the children have completed the “Snack Attack” unit 
of work. 
 
 
 
This unit of work will prepare the children for the Y7 Food 
technology curriculum. 
 
 

• Ensure hand hygiene when preparing and eating food 

• Knife safety when chopping and preparing food 

 
• Ensure children with food allergies are identified 

• Ensure surfaces are wiped down and cleaned prior to 
food handling 

• Check best before and sell by dates of food before 
preparation. 

Curriculum 

links  

 

 

 

 

 



Safety Points and 
Common 
Misconceptions: 
 
 

• Ensure hair is tied back and any jewellery is 
removed. 

 

Assessment 
objectives: 

Use written, verbal and practical observations of the children to assess the children’s understanding of the 
objectives covered using FFT 



 


