Desigh & Technology Knowledge Organiser

Year four — Healthy French buffet

Hyglene - Some key pOlIlteI‘

Jewellery is removed

* Hairis tied back

» Sleeves are rolled up

* Aprons are on

* Hands are washed

» Cuts are covered with blue woterproof
dressing
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Fumée: Beet nmguc Pig's Feet
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Ris de Veau:
Sweotbroad

Boudin Noir: Steak tartare

Blood Sausage

Fromage de Tete:
Head Cheese

Links to prior learning

hygienically.

plate.

Tarte Tatin

PotauFeu

Boeut
Bourguignon
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Tete de Veau:
Calf's Hoad

Know how to prepare ingredients safely and

Have improved knowledge and understand-
ing about healthy eating and The eatwell

Know how to use equipment and utensils

Prior learning

* Know some ways to prepare ingredients safely

and hygienically.

* Have some basic knowledge and understanding

about healthy eating and The eafwel plals.

; l { *Have uzed some equipment and utensils and

prepared and combined ingredients fo make a
product.

Designing

+ Generate and clarify ideas through discussion with
peers and adulis to develop design criteria
including appearance, taste, texiure and aroma for
an appealing product for a paricular user and
pUrpose.

+ Uze annotated sketches and appropriate
information and communication technology, such
wieb-based recipes, to develop and
communicate ideas.

Making

* Plan the main stages of a recipe, listing
ingredients, utensils and equipment.

+ Select and use appropriate utensils and equipment
to prepare and combine ingredients.

+ Select from a range of ingredients to make
appropriate food preducts, thinking about sensory
characteristics.

Evaluating

= Carry out sensory evaluations of a variety of
ingredients and products. Record the evaluations
using e.g. tables and simple graphs.

* Evaluate the ongoing work and the final product
with reference to the design criteria and the views
of others.

Technical knowledge and understanding

* Know how to use appropriate equipment and
utensils to prepare and combine food.

* Know about a range of fresh and processed
ingredients appropriate for their product, and
whether they are grown, reared or caught.

* Know and use relevant technical and sensony
vocabulary appropriately.



