Lancaster Christ Church C of E Primary School

Have Fatth... in yourself... n others... in God.

Year 3: Design Technology Curriculum

Autumn 1: Which fruit makes the best crumble? Cooking and Nutrition

Overview of unit:

Within this unit, children will learn about seasonality and consider the benefits of buying products that are in season. They
will investigate different types of apples, comparing their appearance, taste and texture. Children will learn how to safely
and hygienically prepare ingredients for a fruit crumble, considering how recipes can be adapted. They will design a fruit
crumble based on the preferences of their family, before making and evaluating a final product.

Key vocabulary:

Fruit, seasonal, local, produce, ripe, topping, crumble, oats,
sugar, butter, flour, wash, peel, chop, slice, measure, mix,
stir, bake, oven, recipe, method, hygiene, clean, safe,
equipment, utensils, cross-contamination, design, plan,
evaluate, improve, adapt.

Prior learning relevant to the unit:

e  Year1: Autumn term: ‘What’s our favourite filling?’
e  Year 2: Summer term: ‘Do Fairtrade cookies taste better?’
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Year 5: Autumn term: ‘What’s our favourite topping?’

Structure of unit:

. Investigative and Evaluative

Activities (IEAs)
Approx. 3.5 hours

. Focussed Practical Tasks (FPTs)

Approx. 3 hours

. Design, Make and Evaluate

Assignment (DME)
Approx. 3 hours

Total time for unit: Approx. 9.5 hours

How this unit fits within the National Curriculum for DT:
Design:

use research and develop design criteria to inform the design of
innovative, functional, appealing products that are fit for purpose,
aimed at particular individuals or groups

generate, develop, model and communicate their ideas through
discussion, annotated sketches, cross-sectional and exploded
diagrams, prototypes, pattern pieces and computer-aided design

Make:

select from and use a wider range of tools and equipment to perform
practical tasks [for example, cutting, shaping, joining and finishing],
accurately

select from and use a wider range of materials and components,
including construction materials, textiles and ingredients, according
to their functional properties and aesthetic qualities

Evaluate:

Investigate and analyse a range of existing products.

evaluate their ideas and products against their own design criteria
and consider the views of others to improve their work.
Understand how individuals in Design and Technology have helped
shape the world.

Cooking and Nutrition:

understand and apply the principles of a healthy and varied diet

End of Year Expectations:
Design:

Develop more than one design or adaptation of an initial
design.

Plan a sequence of actions to make a product.

Think ahead about the order of their work and decide
upon tools and materials.

Propose realistic suggestions as to how they can achieve
their design ideas.

Make:

Select from a range of tools for cutting, shaping, joining
and finishing.

Use tools with accuracy.

Select from materials according to their functional
properties.

Use appropriate finishing techniques.

Evaluate:

Investigate similar products to the one to be made to
give starting points for a design.

Research needs of user.

Decide which design idea to develop.

Consider and explain how the finished product could be
improved.

“For nothing will be impossible with God” Luke 1:37
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e  prepare and cook a variety of predominantly savoury dishes using a e Discuss how well the finished product meets the user’s
range of cooking techniques design criteria.

. understand seasonality, and know where and how a variety of Technical Knowledge:
ingredients are grown, reared, caught and processed. e  Use an increasingly appropriate technical vocabulary for

tools materials and their properties.
Cooking and Nutrition:
e  Follow instructions / recipes.
. Join and combine a range of ingredients.
e Begin to understand the food groups on the Eatwell

Plate.
e  Begin to understand seasonality.
D&T Essentials: Links with other learning across the curriculum:
User: Children are designing and making a fruit crumble for themselves and their family.
Purpose: The purpose of the project is to create a fruit crumble which appeals to the intended consumer in appearance This is a standalone unit.
and taste.

Innovation: Children will have the opportunity to be innovative when selecting combinations of fruits upon which to add
their crumble topping, and when choosing whether to use oats or muesli as a basis for their crumble topping.
Authenticity: Children will create real food products throughout the unit.

Functionality: Children will create fruit crumbles which fulfils a user’s wants based on their preferences.

Design decisions: Children will have the opportunity to make design decisions based on the type of fruit they use as a basis
for their crumble.

“For nothing will be impossible with God” Luke 1:37



