Rivington Primary School | Design technology Knowledge Organiser DESig n
A place where everyone matters. | Year 5 Autumn Term: Bread - Culture & Seasonality

Make
Prior Technical Knowledge Key People Key Vocabulary
Evaluate

nutritiony healthy eating and, o varied, diet. (Y1 -L4)
mwi:mmmimgmwﬁ;&m-u) prove Final, rise of the shaped dough before baking,

r = '
Britishy TV chef, started, his . The time of, year Jood is and,

I can design, make and, evaluate o seasonal, bread, career making Italiary cuisine:

to- celebrate Christmas together as o class: spice Arv aromatic vegetable substance used to- Jlavour food:
Technical Knowledge
Bread is v good, source of Rub Knead Prove * Apples; blackberries, p@ox\s/f/ug/s *  Hair tied back and, jewellery remorred,
carbohydrates, protein. Vitamir B, , ' *  Sleeres rolled up and hands washed, before
*  Cuts covered with o blue plaster
Wholmwabb«ead/wa;good/sow*oe *  Take care using tools and follow the safety
*  Sanitise Jood, preparation areas and utensils
before use
*  Report accidents and tidy up spills




