Great British Bakeoff
	Main Subject Focus
Design Technology
Key Vertical Concepts: 
Investigate and evaluate existing products
Use focused tasks to develop particular aspects of knowledge and skills
Undertake design and make activities - make 'something' for 'somebody' for 'some purpose'
Evaluate effectiveness of finished product in terms of meeting purpose
Understand how design technology has impacted on our lives now, in the past and into the future

	Intent: Why?   
Pupils will learn where food comes from and begin to know that food is seasonal. They will begin to prepare dishes using a variety of skills and cooking methods.
	Links to prior and wider learning
This unit links to PSHE and PE units about healthy diet and exercise, Geography units about where  food comes from linking to sustainability and also fair trade.
This builds upon design technology skills developed in earlier year groups and understanding of materials and their uses in Science. 

	Key Stage 1 Pupils will be taught:
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home and school, gardens and playgrounds, the local community, industry and the wider environment]. 
When designing and making, pupils should be taught to: 
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 finishing]
· select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics 
Evaluate
·  explore and evaluate a range of existing products 
·  evaluate their ideas and products against design criteria

	Key Stage 2 pupils will be taught:
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment]. 
When designing and making, pupils should be taught to: 
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

	By the end of this unit pupils will learn:
	 EYFS
	KS1
	LKS2
	UKS2

	To recognise food comes from plants or animals
To name and sort foods into 5 groups
To cut and peel to prepare a simple dish (sweet)
	To recognise food comes from plants or animals
To name and sort foods into 5 groups
To cut, chop, peel and grate to prepare a simple dish without using heat
	To know where food comes from
To  use a wide range of food preparation techniques (peeling, chopping, slicing, grating, mixing, spreading,  kneading, baking) to prepare a sweet dish

	To know where food comes from
To know about seasonality of foods
To know that a healthy diet is important/ what a health diet is and why it is important
To use a wide range of food preparation techniques to prepare to prepare a sweet dish




	Skills progression should focus upon Designing, Making, Evaluating and Technical Knowledge within our school framework.

	Wider Curriculum Links: PSHE, Maths (measures), Science (changes in materials)
Suggested Key Designers/ design work: 


	Key Vocabulary
peeling, chopping, slicing, grating, mixing, spreading, kneading, baking, nutrition, exercise, healthy diet

	Wow moment- 






