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Vocabulary | need to know

Nutrition

food and the way that they influence your

health

Rubbing in

fat, lifting to put air into the mixture, so that

rubbing the dry ingredients together with the

it resembles fine breadcrumbs.

a mixture of flour, yeast and water before it

is cooked.

Unit: Food: Celebrating culture and seasonality

Things | already know before | | Things | need to know by the end of the journey

substances that you take into your body as

Have knowledge and understanding °

about food hygiene, nutrition, healthy

eating and a varied diet.

Be able to use appropriate equipment
and utensils, and apply a range of tech-
niques for measuring out, preparing and

combining ingredients

the hard, protective shell of a grain of wheat.

a tiny plant which makes bubbles of carbon

dioxide when mixed with flour and warm

water.

Finishing

shape, decoration and colour

Combine

Knead

To mix together to make a single thing

related to the appearance of the product —

Biscuits

to press something, especially a mixture for

making bread, firmly and repeatedly with

LO: Know how to evaluate the char-
acteristics of different biscuits

Know how, where and when a range
of biscuit products that reflect sea-
sonality are made, as well as how
much they are to make, their innova-
tiveness, texture and flavour.

LO Know how a famous baker began
baking and what inspires their bakes

Know how Great British Bake-Off
Contestant, began baking and what
practical and innovative techniques
she uses to inspire her bakes.

LO Know how to develop a design
brief specification for iced Easter
biscuits

Know how to carry out research to
identify the wants and needs of par-
ticular individuals or groups to devel-
op a simple design specification for a
recipe for iced Easter biscuits.

PRODUCTS/INVENTIONS

DESIGNER/INVENTORS

GENERATING IDEAS

Know how baked products are made and how they are used

Know how a famous baker began baking and what inspires their bakes

Know how to develop a design brief specification for iced Easter biscuits

MAKING - Food

Know how to use practical skills to make Iced Easter biscuit

Know how to apply a range of finishing techniques to iced Easter biscuits

EVALUATING

Know how to apply a range of finishing techniques to iced Easter biscuits

SAFETY:

Know the basic food hygiene practices when preparing food.

Know how to work safely, when using practical equipment

LO Know how to use practical skills
to make Iced Easter biscuit

Know how to use a range of practical
baking skills including: kneading,
beating, rubbing, and mixing ingredi-
ents to measure out, cut, shape and
combine to make iced Easter biscuit.

LO Know how to apply a range of
finishing techniques to iced Easter
biscuits

Apply a range of decorating techniques to
ensure a well-finished final product that
matches the intended user and purpose

* produce appropriate lists of tools, equip-
ment, and materials

o formulate step-by-step plans as a guide
to making

* use techniques that involve a number of
steps

e demonstrate resourcefulness when
tackling practical problems

LO Know how to evaluate the
strengths and areas for develop-
ment of iced Easter biscuits

Know how to evaluate the strengths and areas
for development of the Iced Easier Biscuit,
including the product and the design; considering
the views of others, including the intended user,
to improve future projects

Also know how to:

critically evaluate the quality of the design and
making process, and fitness for purpose through-
out the design and making process

« evaluate ideas and the final product against the





