Autumn Term: 2™ Half
Do,sign, and, T@chrwiogy

Programme of study:

9™ s research and develop design criferia. to- inform the design. of inngvative, functional, appealing products
that are fit for purpose. aimed af particular individuals or groups

[Destgr) Generale, develop. model and communicate their ideas H’u‘m.gh. discussion. annotaled skefches. cross-
sectional and exploded diagroms, prototypes. patiern pleces and computer-aided design.

m Select from and use @ wider range of tools and equipment to- perform pracfical basks (forexample. cutting,

s , jotning and finishing), accurately.
JIPTS [nvestigate and analyse a range of existing products.
amts Evaluate their ideas and products against thet-own design criberia and consider the views of others tor

their work.

® (nderstand and. apply the principles of o healthy and varted diet.

s Prepare and covk a variety of predominantly savoury dishes using a range of covking techniques

a Understand seasonalty. and know where and how-a variety of ingredients are grown. reared. cought and

sodl,
Eum,, Develop the creative, fechnical and prachical expertise nesded tr perform everyday tasks confidently
and to- participate suecessfully in an inereasingly technological world.

Stick in your

new- title page.



% Design and. Technology Knowledge Organiser - Year 3 %

Key Concepts / Knowiedge
Biscuit are baked flour-based snacks, often sweet in Nutritional information

RHOW VOUR LABEL

KHOW YOUR PORTICHNS

Gingerbread.
Key skills for making biscuifs: Flalthy eoting

eS| et Stick in your

* mixing - using o spoon. to- combine ngredients @ Lo

« rolling - using o rolling pin to-evenly flatten the 2 u it B Vg
dpugh, a _:nnum
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u Protein
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% Design and Technology Knowledge. Organiser - Year 3 %
+ ' = n/ QI
Key Skills

IDEAs | Investigate You will investigate a range of extsting products and enalyse the usefulness of thelr
infended purpose.
Disassemble You will investigate products to understand how they work. -
Evaluate Following tvestigation and disassembly you will assess whether the product fits its
o e anisers
FPTs | Focussed Practical During the design. provess you will complete o series of small tasks intended t prepare mg O
Tasks you for your final make.
DME | Design. You. will fotlow a. design. criteria) making informed chotces and design dectstons for your
inal make,
Make. {’Uu. will make you final produet, fellowing your design criferta
Evaluate You will evaluate your own and your peers’ final products. You will consuder whather
your product has achieved its inkended purpose. Finally, you will suggest adaptations.
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What | know now-

Wha.t!cwwwlyk:ww
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What is it?
Who is its

user?
How-is it
used?
@ What is its

tion?
[s it th fOT fu,nc o
purpo:se,?



Common Languuge. - Dzslgn and Te.duw'loyy

Your undu‘sl:an.dmg

Fotused
tasks (FTPS)

Evaluate




User

Function

Authentic




Draw- your crbj'e,ct here.






Thursday L% November
Memoruhle Expuwwa: Katie's Kids Kitchen

Today we
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Hea,l,th,y Biscuits: 6 Bi.g Questions
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Biscuits



















W@dnzidag [/th. November
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Keepmg Food
Safe and Clean
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2003 unsalted butter, softened
2003 gotden caster sugar

I large egg
I lemon, zested

Lr-OOg F,Lam. flour, Piu,s extra, for c[ustmg|

Which biscuits are the
healthiest? Why 7

2@

350g/2'/: cups plain
(all-purpose) flour, plus
a little extra for dusting

I tsp bicarbonate of soda
(baking soda)

2 tsp ground ginger
100g/1 stick butter

175g/1 cup light muscovado
sugar or soft brown sugar

| 1 medium egg

4 thsp golden
(light corn) syrup

Ivgkeolfehfs

1 small carrot, grated
100g rolled porridge oats
90g plain flour

14 tsp baking powder

1V tsp ground nutmeg

pinch of salt
30g unsalted butter, softened
1 large egg

1 tsp vanilla extract /
120g runny honey







Tas ting lime!

(o)

Which biscuits are
your favourite? W/uj?

&






Prq]ect title : He.a.Lthy Biscuits

ldea. - what are you de.s(gnmg?

Who is Hw.mbmdzd,au.tcomfar?




Wha.tmtlwthmemmt&n,aortaddzsbgne&nmts?




How- could we make the
biscuits healthier?

350g/2'/: cups plain |
(all-purpose) flour, plus
a little extra for dusting

I tsp bicarbonate of soda
(baking soda)

2 tsp ground ginger
100g/1 stick butter

175g/1 cup light muscovado
sugar or soft brown sugar

| medium egg

+ 200g unsalted butter, softened 3
« 200g gotden caster sugar i thsp golden

.1 ﬂa,rge. eqq (light corn) syrup
« | lemon, zested

. -'+OO§ Piai.n flour, F,Lus extra, for d,u,st‘mg‘ !



| 3M'I-mwphm -
(all-purpose) flour, plus
 aliwleextrafor dusting
- 1 tsp bicarbonate of soda
(baking soda)
2 tsp ground ginger
100g/1 stick butter

175g/1 cup light muscovado
~ sugar or soft brown sugar

Ingmd.w.n.ts

I medium egg
200q unsalled butter, softened

4 thsp golden
2003 goide.n. caster sugar (]::h 00!11)8?!'“[3






















