
 

Design & Technology Knowledge Organiser 

Year four — Healthy French buffet 

Links to prior learning 

Know how to prepare ingredients safely and 
hygienically. 

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

plate. 
 Know how to use equipment and utensils 

Key words  

Vegetable names, names of equipment and utensils sensory vocab-

ulary 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, investigat-

ing tasting, arranging, popular, design, evaluate, criteria  

Different French foods e.g Baguette, croissant,  


