Design Technology Food,

Year 4

Kirkstall St Stephen’s [m

Autumn Term

Design, make and evoluate a vegetarian
gyros for yowrself for your lunchhox.

Primary School w

* Examine and evoluate a range of fruit
and vegetahles. The claw and bridge cutting technique:

* Use hasic food hygiene

* Use hasic utensils

* Explain where vegetables are farmed

and grovn h’l ;_ e

Cutting using the bridge technique Cutting using the claw technique

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

*  Cary out sensory evaluations of a

ioty of ingredi

M « Check the label on
° Lu']'k/ O-o-d& to— u'w Eaan/ packaged foods e the Eatwell Guide to help you get a balance of healthier and more sustainable food.
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*  Gather information about existing
products

*  Select ingredients hased on their
sensory charucteristics

*  Find out how the variety of ingredients
are grown, harvested and processed

*  Usethe bridge and claw technique for

cutting
*  Discuss hasic food hygiene proctises

of food

The colour, size,

shape, visual swrface
and texture of food.

Properties of a food
that are sensed hy
touch in the mouth
and with the hands.




