= Design and Technology Knowledge Organiser

Topic: Carrot cake Year 1 Strand: Cooking and Nutrition
What should | already know? Diagrams and Images | Vocabulary
. I know how to shape food using my hands and use Whisk Appearance What it looks like
a rolling pin.
. I know how to stir and mix ingredients. Aroma Smell
. | can measure by counting spoons. Ingredients Individual things that go into making
) something.
. . . . -
b Flavour What it tastes like
What will | be able to do by the end of this unit? -
. | can combine ingredients by mixing with a spoon poon mixture Whisk To stir quickly to allow air to enter
or fork.
v ! ﬁf Texture What it feels like
° | can grate with supervision. ~ "?_if_" e (Y SR
=N N -
. N User Who it is designed and made for.
o | can spoon mixture carefully between 4 vl - |
f,)§ :
containers. Purpose Why you are making it.
. | can whisk using a fork ?Q{\_
. I can use a table knife to cut into equal - - Ingredients
What will | know by the end of this unit?
portions. Technical knowledge:
Foods contain different amounts of carbohydrates,
fats, protein, vitamins and minerals.
Nutritional information is shown on packets using the
traffic light system.
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Health and Safety
sh i e e e e it
Ml st gt Follow instruction carefully to
Keep food safe to eat ) Do you think cakes are healthy?
I keep you and your friends safe.
. . How often do you think we should eat them?
. Stay in your seat and if you need
r' . to move, walk sensibly.
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