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Design and Technology Knowledge Organiser

Topic: Quiche Year 5 Strand: Cooking and Nutrition
What should | already know? Diagrams and Images Vocabulary
= A healthy diet includes a balance or proteins, car- Knead To work moist flour into dough with the
bohydrates, fruit and vegetables. Mixing hands.
» Ingredients are the foods needed to make a reci- When mixing ingredients dough Uncooked mixture of ingredients, used
pe. when making a quiche, we to make bread, cakes or pastry.
» A recipe provides instructions about how to cre- have to use pre-existing Blind bake | To bake pastry without any filling.
ate a type of food. It can be adapted by varying knowledge about how best to mix.  Thinking about the -
the ingredients. . ' . 0 texture The feel, appearance, or consistency of
best instrument for the ingredients we are mixing and the a surface or object
- - - texture/consistency.
What will | know by the end of this unit? taste Sense of flavour
i . Kneadin
Technical knowledge: & > n Rubbing Using a pinching motion, rub together small
° Rubbing fat into flour to create a shortcrust pastry When kneading your shortcrust pas- \ cubes of butter and flour.
base. try you need to take care not to over
. To combine different consistencies of ingredients ad

and find the best way to do this.

. When blind baking—this means baking a pastry or
flan without a filling—always prick with a fork to
allow trapped steam to escape during baking.

Adapting a recipe changes the taste, appearance

and texture of a food.
Adding different ingredients have different effects.

-knead your dough. A good test to “
check if it is kneaded enough is to \\
\

tear off a chunk and stretch it be-
tween your fingers, if the dough

What will | be able to do by the end of this unit?

Design:

* Consider the tastes you enjoyed during evaluating ex-
isting products—what will you include?

Make:

* To identify which instrument to best combine your
ingredients.

* To carefully weigh and measure ingredients.
* To blind bake an empty base.
Evaluating:

* To fully evaluate your quiche thinking about taste and
texture.




