Year 2 — Autumn — DT — Pupil Knowledge Organiser

Head

Hand  Heart

What do | already know?

What am | learning now?

e We can describe foods using: sweet, sour, salty, spicy, bitter, or savoury.

e  Fruits and vegetables come from various sources, such as farms and gardens.

e Hygiene while cooking is vital to stay healthy and prevent germs making us sick.
e  Washing hands and using clean chopping boards are ways to cook hygienically.
e Different cutting techniques include peeling and chopping.

e Two chopping techniques include: Bridge Hold and Claw Grip.
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Where do meat and fish come from?

Why do we need different types of food in a meal?
What are typical picnic foods?
Can we design a healthy picnic food?
How can we safely prepare our dish?

6. How can we evaluate our final product?
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Key Knowledge: Food

Key Knowledge: Nutrition

Key Knowledge: Cutting

Key Knowledge: Design,

Key Vocabulary

Sources Techniques Make, Evaluate
Grating: In Design and Technology source The place where something originally
we follow a process: comes from, e.g. a farm or the ocean.
The Eatwell Plate fiilps us Hg\m meat The inner part of an animal used for food.
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Hold the food firmly and make healthy Something that is good for your body
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Farmers and fishers sell the evaluate peel The outer layer of fruit. Also, the action of
meat/fish to supermarkets Discuss what is good and removing the outer layer.
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