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By the end of this unit I will know that/be able to:

• a pasty has two elements, the pastry and the filling. 

• my design must include shortcrust pastry and 2 fillings.

• that sautéing and baking are appropriate cooking techniques for my pasty. 

• I need to follow a recipe accurately to make my final product. . 

• evaluation can help me identify changes and strengths. 

Knowledge Organiser –Design & Technology

Vocabulary Definition

Pasty A baked pastry with a savoury filling sealed inside.

Filling The food that is put inside something, such as a pasty or sandwich. 

Pastry A dough made from flour, fat, and water that is used to make pies, tarts, and 

pasties.

Sautéing Cooking food quickly in a small amount of oil or butter over medium to high heat. 

Baking Cooking food in an oven using dry heat. 

Simmering Cooking food gently in liquid that is hot but only has small bubbles, not a full 

boil.

Assemble To put different parts or ingredients together to make something. 

Recipe A set of instructions that explains how to make a dish or food. 

Hygiene Keeping yourself, your hands, and your cooking area clean to help stop the 

spread of germs.

Healthy Good for your body and helps you grow, stay strong, and feel well. 

Varied Having a range of different foods or ingredients instead of always the same ones. 

Adaptations Changes made to a recipe or food to suit different needs, tastes, or ingredients.
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