
Year 5/6: Celebrating seasonality-How do the seasons affect the availability of food?
Subject Specific Vocabulary Prior Learning Y3/4 Sticky Knowledge

rubbing in ingredients that have been 
changed in some way to enable 
them to be eaten or used in food 
preparation and cooking. 

Have knowledge and understanding about 
food hygiene, nutrition, healthy eating and 
a varied diet. 
Be able to use appropriate equipment and 
utensils, and apply a range of techniques 
for measuring out, preparing and 
combining ingredients. 

Children carry out sensory evaluations of 
a variety of existing food products and 
ingredients relating to the proje

• Children carry out sensory evaluations 
of a variety of existing food products 
and ingredients relating to the project,

• Using a basic dough recipe, explore 
making different shapes to change the 
appearance of the food product e.g. 
Which shape is most appealing and 
why? 

• Children to record the steps, 
equipment, utensils and ingredients for 
making the food product,

• Understand how kneading helps a 
dough.

texture how the product feels in the 
mouth. Future Learning KS3

sensory evaluation evaluating food products in terms 
of the taste, smell, texture and 
appearance. 

Use research and exploration, such as the 
study of different cultures, to identify and 
understand user needs.
Select from and use specialist tools, 
techniques, processes and equipment 
precisely. 
Select from and use a wider, more complex 
range of ingredients, taking into account 
their properties.
Analyse the work of past and present 
professionals to develop and broaden their 
understanding.

preference test trying different foods and 
deciding which you like best. 

Mediterranean diet a type of diet traditional in 
Mediterranean countries, 
characterized especially by a high 
consumption of vegetables and 
olive oil and moderate 
consumption of protein, and 
thought to confer health benefits.

budget amount of money you have to 
work with on a project.

food allergies where a body’s immune system 
reacts to a particular food.

yeast a tiny plant which makes bubbles 
of carbon dioxide when mixed 
with flour and warm water. 

unleavened bread flat bread where yeast has not 
been added. 


