(cg}ﬁo Questions
. Where does our food come from and
grow?
- What ingredients will work well
kogether .in your recipe?

~ What cutting .and chopping techniques
o V.ocabulary G5 Skills
y . ) Design - Design purposeful, functional, .appealing products for themselves .and other asers
Adesig.n o J . Make - Select from .and wse .o range of tools .and equipment to perform practical tasks
[for example, cutting, shaping, joining .and finishing]. Select from .and use a wide sange of
To look .at your make materials and components,
evaluate and see what you think Erdluate - Explore .and evoluate a sange of existing products. Exvoluate their ideas .and
- can it ke improved> products against design criteria.
. What you include in . Technical Knowledge - using techniques for preparing .and cooking food.
I Ajour recipe Lngredients - fruits and aegetables, ahole fouds
o holding the item pou are Skills- hridge cutting to slice soft foods, mixing of ingredients, presenting food, .microwane for
SO eusting safily fedting | |
M/o,d,eacrmn | o megm—wm,wm,wra&wfm.
paste 294
[ Miing angredients
4og.ether
)»wwvg In Year | we used a voriety of chopping, Summer Term |In Year 3 we will hegin to .use .more .cpmplex
J'u:j,g,e,i,n,e Keeping things clean .and safe W.W:QWA'WM' skills to make simple f oy recipes and technique
Technology




