DT Year 4 Knowledge Organiser — Healthy Eating

Design Brief: To design, make and evaluate a healthy wrap or pitta to add to the school dinner menu.

Key knowledge

| know what the Eatwell plate is.

| know that many of the ingredients we use
come from different parts of the world.

| can name some basic food hygiene principles.

Vocabulary

Appearance how the food looks to the eye.
Texture how the product feels in the mouth.
ingredients that have been Grating cheese
Processed changed in some way to enable

Food them to be eaten or used in food
preparation and cooking.

hygiene means keeping yourself

Hygiene and the things around you clean so
you stay healthy and don't get sick.
Edible able to be eaten as food

Cutting using the bridge technique

Sandwich

Cutting using the claw technique

Designer:
Gino D’Acampo

Gino D'Acampo is an Italian
celebrity chef, television
personality, and writer best known
for his work in the UK, primarily on
ITV.

He is known for his cooking shows,
travel shows, and appearances on

SHOWS TIKE TTHS IVIOTTHTNS.

Technical Knowledge:

Join and combine a range of ingredients.

Prepare and cook using a range of cooking techniques.
Use some of the following techniques: peeling, chopping,
slicing, grating, mixing, spreading, kneading and baking
Explain how to be safe/hygienic*

Think about presenting a product in interesting/ attractive
ways

Understand ingredients can be fresh, pre-cooked or
processed

Design:

Draw a fully labelled sketch/diagram of
their product, including some
measurements.

Make:

Choose the materials/ ingredients
/tools they will use, based on their
suitability for the task.

Research:

Use their research to develop some of
their own design criteria.

Analyse the taste, texture, smell and
appearance of a range of foods.

Evaluate:
Evaluate their products carrying out
appropriate tests
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