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Vocabulary 

Weighing scales              Baking                 Evaluating 

 Rub                               Recipe                  Crumble  

Filling                             Breadcrumbs       Peeler  

Grater                             Knife                    Claw Grip  

Health and Safety            Liquid                  Solid  

Designing                        Blending              Smoothie  

Pureeing                          Taste-testing       Sample   

Hygiene 

 

 

Prior Knowledge 

EYFS Year 1 

Food-  

 

Handwashing technique 

and importance of keep-

ing clean to stay 

healthy. 

Weighing and measur-

ing skills developed 

through Maths units of 

work. 

Elements of food prepa-

ration in Forest school. 

Key Images 

 

Key Knowledge Objectives  

Year 1 Year 2 

To focus on making a traditional fruit 

crumble, and a healthy smoothie. 

 

To focus on making a traditional 

fruit crumble, and a healthy 

smoothie. 

I know that a smoothie is a drink item 

made by pureeing ingredients in a blend-

er. 

I know that my smoothie design contains 

a liquid as well as fruit and vegetable 

ingredients. 

I know that when using cooking utensils 

safety procedures need to be followed. 

I know that I need to follow a recipe to get 

the desired outcome of my product. 

I know that electronic scales can be used 

to measure ingredients. 

Focused Objectives Covered Throughout The Year 

 

Links 

Virtues: Respect  

Culture Capital: 

 

Forest Schools:  

Using tools and equipment safely  

Hand hygiene  

 

I know that I can follow a 

recipe. 

I know that by mixing 

flour, butter, sugar and 

egg you can create a 

dough. 

I know that baking is 

putting raw ingredients 

into the oven. 

I know that I need to wash 

my hands before baking. 

I know that I need a clean 

surface to bake. 

Design 

� design purposeful, functional, appealing products for themselves 

and other users based on design criteria 

� generate, develop, model and communicate their ideas through 

talking, drawing, templates, mock-ups and, where appropriate, 

information and communication technology 

Make 

� select from and use a range of tools and equipment to perform 

practical tasks [for example, cutting, shaping, joining and finish-

ing] 

� select from and use a wide range of materials and components, 

including construction materials, textiles and ingredients, ac-

cording to their characteristics 

Evaluate 

� explore and evaluate a range of existing products 

� evaluate their ideas and products against design criteria 

Technical knowledge 

� build structures, exploring how they can be made stronger, stiff-

er and more stable 

� explore and use mechanisms [for example, levers, sliders, wheels 

and axles], in their products. 

Cooking and Nutrition - Key stage 1 

� use the basic principles of a healthy and varied diet to prepare 

dishes 

I know that a smoothie is a drink item 

made by pureeing ingredients in a 

blender. 

I know that my smoothie design con-

tains a liquid as well as fruit and vege-

table ingredients. 

I know that when using cooking uten-

sils safety procedures need to be fol-

lowed. 

I know that I need to follow a recipe to 

get the desired outcome of my product. 

I know that electronic scales can be 

used to measure ingredients. 

 

 

 


