
Year 2 Year 4 

 • 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 : Burgers 

 Understand where some fruits, 

vegetables and meat come 

from. 

 Be able to select ingredients that are part of a  

healthy diet. 

 Have some understanding of food hygiene. 

 Have a greater confidence using a swivel 

peeler. 

 Create visually appealing products. 

 Mix and stir thoroughly to combine             

ingredients. 

 Mould burger by hand to create the  desired 

shape and thickness. 

 Snip and chop toppings such as tomatoes 

and lettuce. 

 Use a fork or the claw grip or the bridge hold 

to cut food. 

 Understand why we 

need food and what a 

body does with it. 

 Have an understand-

ing of digestion and 

what foods best aid it.  

 Use a cutter and knife to shape the 

  

 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. 

 Energy Kilojoules are a way to measure energy in 

food. All food has energy that helps power 

Nutrition Eating the food the body needs to grow 

Digestion The breakdown of large food particles so 

they become smaller and can be absorbed 

Food hygiene Being clean to prevent to spread of bacteri-

Garlic press A utensil that allows a  

clove of garlic to be  

crushed into very small  

Use the claw grip safely or use 

a fork 

What thickness would you like your burger to be? 

What toppings will you use to make it suitable for 

your intended user? 


