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

Year 2: Design Technology Curriculum 
 

Summer 1: Do Fairtrade Cookies taste better? Cooking and Nutrition 
Overview of unit: 
Within this unit, children will design, make and evaluate a batch of 6 Fairtrade cookies. 
The children will make their batch of cookies using a basic biscuit recipe with a focus on Fairtrade ingredients.  
Children will have the opportunity to develop and personalise their cookies by adding additional ingredients, and through the 
finish of the cookies. 

Key vocabulary: 
Fairtrade, logo,, fair price,  products, compare, 
ingredients, balanced, healthy, survey, results, hygiene, 
recipes, accurate, instructions, customise, shape, finish, 
utensils, bake, dough, mix, combine, stir, weigh, 
accurate, design, ideas, evaluate, specification, 
compare, similarities, differences, improve 

Prior learning relevant to the unit: 

• Year 1: Autumn term: ‘What’s your favourite filling?’ 
  

Links to future learning: 

• Year 3: Autumn term: ‘What makes a balanced diet?’  

• Year 5: Autumn term: ‘What’s our favourite topping?’  

Structure of unit: 
 

• Investigative and Evaluative 
Activities (IEAs) 
Approx. 3 hours 
 

• Focussed Practical Tasks (FPTs) 
Approx. 3 hours 
 

• Design, Make and Evaluate 
Assignment (DME) 
Approx. 4 hours 
 
Total time for unit: Approx. 10 
hours 

How this unit fits within the National Curriculum for DT: 
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, and mock-ups. 

Make: 

• Select from and use a range of tools and equipment to perform practical 
tasks. 

• Select from and use a wide range of materials and components, including 
ingredients. 

Evaluate: 

• explore and evaluate a range of existing products. 

• evaluate their ideas and products against design criteria 
Cooking and Nutrition: 

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

• understand where food comes from. 

End of Year Expectations: 
Design: 

• Use drawings to record ideas as they are 
developed.  

• Add notes to drawings to help explanations. 

• Propose more than one idea for their product. 
Make: 

• Select and name the tools needed to work the 
materials. 

• Explain which materials they are using and why. 
Evaluate: 

• Decide how existing products do / do not achieve 
their purpose. 

• Discuss how closely their finished product meets 
their own design criteria. 

Technical Knowledge: 

• Start to use technical vocabulary.  

• Decorate using a variety of techniques. 
Cooking and Nutrition: 

• Understand where food comes from. 

• Work safely and hygienically. 

D&T Essentials: 
User: Children can design and make cookies for themselves, a friend or a family member. 
Purpose: The purpose of the project is to create a batch of tasty, Fairtrade cookies. 
Innovation: Children will have the opportunity to explore a range of Fairtrade ingredients. 

Links with other learning across the curriculum: 
This unit is designed to link with children’s learning in 
Geography this term, which focuses on Kenya. Children 
will be learning about Fairtrade and some of the 
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Authenticity: The children will have learnt about Fairtrade and Fairtrade products in their Geography unit. 
Functionality: Children will have the opportunity to explore a range of existing biscuit products before designing and making 
their own. 
Design decisions: Children can choose: Which recipe to use, whether to add additional ingredients, the shape of their cookies, 
how to finish their cookies. 

products that are produced in Kenya and exported to 
the UK.  
 

 

 


