
Key words  

fruit and vegetable names, names of equipment and utensils sensory 

vocabulary e.g. soft, juicy, crunchy, sweet, sticky, smooth, sharp, crisp, 

sour, hard flesh, skin, seed, pip, core, slicing, peeling, cutting, squeezing, 

healthy diet, choosing, ingredients, planning, investigating tasting, ar-

ranging, popular, design, evaluate, criteria  

 

Design & Technology Knowledge Organiser 

Year one—Preparing fruit and vegetables 

Links to prior learning 

Experience of common fruit and vegetables, undertaking sensory activities i.e. appearance taste 

and smell.  Experience of cutting soft fruit and vegetables using appropriate utensils.  


