
Year 2 Year 3 

 • Design a pie that looks appealing to 

 the  user. 

• Make a list of equipment needed 

 Do I want to make a sweet or savoury scone? 

What ingredients will I use to make this?  

What v 

Wha 

Topic : Apple pie 

 How to combine ingredients. 

 Identify where some foods 

come from. 

 Have an understanding of how to grate, snip and 

chop safely. 

 Have a greater confidence using a swivel 

peeler. 

 Create visually appealing products. 

 Mix and stir thoroughly to combine             

ingredients. 

 Transfer ingredients carefully. 

 Measure using jugs and digital scales. 

 Cut out pastry using pastry cutters thinking 

about minimal wastage. 

 Choose to chop or grate for the texture of 

your choice. 

 Chop using the claw 

and bridge grip for   

safety. 

 Use a cutter and knife to shape the 

 pastry. 

 Demonstrate an awareness of    

hygiene and safety. 

*  Test to see if your design is appealing. 

*  Suggest ways of improving your product. 

Combine To mix or whisky ingredients together to 

create a mixture using a fork or a whisk. 

Rub 
To combine flour and butter using your 

fingers to create a dense, crumbly texture.  

Utensils Kitchen equipment e.g. whisk 

Texture/consistency How something feels or looks 

Grease Using butter to apply a thin 

layer of grease to a tin to  

Food hygiene Being clean to prevent to 

spread of bacterial when   

Seasonal The time of year a fruit or 

vegetable is in season e.g. 

strawberries are seasonal and 

Begin to use the claw grip 

What techniques can I use for decoration to make 

the product visually appealing to the intended user? 

Think about the desired consistency/ texture 


