é Design and Technology: Year 3 and 4 - Spring Term - Cooking and Nutrition - Healthy and Varied
Diet

_ Lesson 4 & 5 - Design &
Lesson 2 - Tasting || Lesson 3 - Safety and hygiene make a food product
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Vegetables Herbs and Spices |
Onion Cumin (ground)
Carrot Oregano
Green pepper Basil
Red pepper Chilli powder
Mushroom Tarragon
Courgette Turmeric

Sweetcorn Thyme
Potato

Lesson 6 - Evaluate a
food product

Date
Learning I can use design criteria to evaluate my product.
Objective

Criteria

*i I used the design criteria to evaluate my product.

Begin to identify strengths in my product.

Begin to identify areas for development in my
product.

Vocabulary
Evaluate, appealing

diet, healthy, varied preference, appearance, texture, taste, smell, sweet, Did you moet the desin rierc?

Design Criteria: Your product must, -
SGVOUPYI SOUF‘, ho-l-; spicy/ gr.easy, mOiST, ff‘@Sh, hygienic To design, make and evaluate a

(product) for (user) for

Name of equipment / utensils - knife, peeler, hob, saucepan, chopping board,
WOOden s poon In your book, answer these questions, -

1. Did you meet the design criteria? Explain your answer.
2. What did you do well?

Name of ingredients - carrot, tinned tomatoes et ol




