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Manor Primary School 
Design Technology Year 1: Fantastic Fruit Snacks 

Overview of the Learning: 
This unit is designed to help children learn more about fruit. They will learn about the wide variety of fruit available; how it is prepared; how to create a fruit based dish and the 

role of fruit in a balanced diet. They will have the opportunity to explore fruit using their senses and develop appropriate vocabulary. The knowledge gained will allow them to 

plan and make a creative and healthy dish which promotes 5 a day.  

Core Aims  
Design 
design purposeful, functional, appealing fruit product for themselves and 
other users based on design criteria 
generate, develop, model and communicate their ideas through talking, 
drawing, templates. 
Make 
select from and use a range of tools and equipment to perform practical 
tasks such as cutting, peeling and chopping the fruit.   
select from and use a wide range of materials ingredients, according to 
their characteristics 
Evaluate 
explore and evaluate a range of existing fruit snack product 
evaluate their ideas and products against design criteria  

Pupils should be taught to develop their design and making 
skills  They will: 
Observe and explore and generate ideas, define problems and pose 
questions in order to develop investigations and products.  

Take ownership of the whole design process: investigating existing 
products, designing, preparing and making a RANGE of fruit products 
, designing an end product, making improvements and evaluating 
To identify the needs of the end user by exploring  existing products 
and asking questions about what people would like to see in a fruit 
snack. 
Apply practical skills to design, make and improve products safely, 
taking account of users and purposes. 

Children will become familiar with how to create a design specification 
with the needs of the end user in mind taking into consideration the 
products they have examined. 
 Communicate and model in order to explain and develop ideas, share 
findings and conclusions. 
To continually make evaluations when designing and making, to bring 
about improvements in processes and outcomes. 

Pupils should be taught about fruit. 

To identify a range of fruit and discuss the characteristics and 
qualities. 

To identify where different fruit products come from.  

How to cut, chop, peel and prepare a range of fruit.  

How to use fruit to design and prepare a healthy snack. 

The benefits of eating 5 pieces of fruit/veg a day.  
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Expectations 
To taste test and examine a range of fruits thinking about the colour, texture, flavour, appearance,  identify what a portion of fruit looks like and 
why we should eat 5 portions of fruit and vegetables a day.   
 
Examine a range of existing fruit snacks and related products and identify how they have been made and their qualities. (taste, texture, 

appearance)   

Create a design specification for a fruit snack thinking about the end user.  

To be able to peel, chop and prepare a range of different fruits for their product.  

To present and evaluate their product with the views of the end user in mind. 

 
 
Learning Objectives Suggested Learning Opportunities  

 
To be able to describe the texture and appearance of different 
fruit using sensory vocabulary. 
 
To be able to name a number of different fruit. 
 
To be more aware of the number of different fruit available. 
 
To smell and taste a number of different fruits and use sensory 
vocabulary to describe them. 
 
To know they should eat at least five portions of fruit and 
vegetables each day to stay healthy. 
 
To know what counts as a portion of several different fruit. 
 

 

Reveal a mystery box to the children what do they think is inside the box? 
Reveal a range of different fruits. Include unusual fruits such as dragon fruit, 
pomegranates etc. Provide a mixture of fresh, canned and dried fruit, and try to include 
the familiar with some they may have not tried. 
 Encourage the children to describe the smell and taste of each fruit.  What can they 
see? What do they know about the fruit?  Allow children to touch, smell and taste the 
fruit. Where do they think the fruit comes from?  
  
Arrange a visit to a market/ shop to look at the variety of fruit available where children 
can buy  range of fruit for their work 
 
Why should we eat fruit? How many pieces of fruit should we eat a day?  
 They should be aware of the range of available fruit, know that they should eat at least 
five portions of fruit and vegetables each day to stay healthy, and what counts as a 
portion of different fruit. 
Explain that we need to eat at least five different types of fruit and vegetables every day 
to stay healthy. Discuss the fruit and vegetables they eat, and list those eaten recently. 
Explain that a handful is roughly one portion and provide different sorts of fruit in a 
display. After washing their hands they should select a portion of different types. 
Get children to draw and record descriptions of fruit they have tried. 
Get children to describe differences between dried, fresh and tinned fruits 



Manor Primary School – Design Technology- Fantastic fruit snacks – food technology 
 

Ask the children to discuss which fruits were most popular? Why might this information 
be important to supermarkets and fruit shops? 
 

To evaluate a range of fruit products that are 
available in the shops.  
To create an evaluation criteria.  
To suggest improvements.  

Give the children a range of fruit dishes on the market to investigate get them to identify 
the ingredients they are made up of. Get them to taste them, which fruit snack do they 
like the best (e.g, fruit jellies, Fruit salads in bags etc) Children to evaluate the snacks 
they have eaten thinking about the appearance, texture, colour, taste, healthiness.  

Children to create their own evaluation table/ criteria.  Children to discuss the favourite 
snacks of the class and record as part of market research to inform future ideas and 
designs.  

 
Provide an additional taste test during the lesson to sample other ingredients which 
could be added, e.g. a variety of dried fruit, types of breakfast cereal, a range of 
yogurts, stewed fruit, honey, crushed meringue, seeds. Eg in the plenary to move 
learning on and to allow children to suggest improvements to the dishes thay have 
sampled.  
 

To know how to prepare several fruit in a safe way. 
To be able to name some basic food preparation skills. 
To be able to assemble a layered fruit dish 
 
 

 The children should know how to prepare several fruits slicing/peeling/chopping 
Discuss health and safety of washing hands and chopping carefully. 
Explain that today they are going to prepare and put together a layered fruit salad dish. 
Use a transparent container so they can see the layers. Explain what you are doing and 
why you are making certain choices (colour, personal preference, making it visually 
appealing etc). Ask a child to help you measure out and aim to get two (child sized) 5-A-
DAY portions in the dish.  
Ask for suggestions about what other ingredients they could add, such as yogurt and 
cereal. 
After the task, ask what food preparation skills were needed to prepare the fruit dish. 
Organise the children into twos or threes and help them prepare and put together their 
own fruit snack. Ensure they focus on understanding the principles of preparing and 
assembling, by limiting the ingredients and providing clear, simple instructions. 
Allow them to taste what they have made and encourage comments such as How does 
it taste? How does it look? Would you like to change anything? Did you manage to get 
some 5-A-DAY portions into your dish? 
 
They should be able to name some basic food preparation skills and assemble a 
layered fruit dish, with support 
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Ask the children to write a set of instruction demonstrating how to make for their layered 
fruit dish  and taste test.  
 
 

To create a design specification Tell the children that Asda are looking for a brand new tasty fruit snack to sell this 
summer and they need their help. Explain that they would like the fruit snack to include 
2 portions of the 5 a day.  
 
Ask the children to discuss the snacks they have tasted and the favourite fruits of the 
class and generate ideas for their own fruit snack. When might the snacks be eaten? 
Who will the snacks be for? How will you make it?   
What sort of container will you put it in?  How will you make it look good so your friend 
wants to eat it? 
 
Possibilities fruit smoothies, fruit kebabs (with dips etc) yoghurt coated fruits, fruit jellies, 
mini layered fruit salad pots with yoghurt dip/cereal/honey/ meringue/seeds. 
 
Children to create a design specification with a labelled diagram explaining their design. 
 
 

 To know how to prepare several fruit in a safe way. 
To be able to name some basic food preparation skills. 
To be able to assemble a layered fruit dish 

 

Organise the class and the children for cooking, e.g. aprons on, hands washed.  
Remind children how to use equipment and how to work hygienically 
Place the children’s plans near where they will be working.  Encourage them to follow 
their plans during making.  Allow them to make their dish.  It might be more manageable 
to do this with a group of the class at a time.  
 

 To evaluate the fruit snack against the design 
criteria.  
To suggest possible improvements. 
To advertise their product to the end user.  

Give the children the opportunity to taste their creations.  Help them evaluate their work 
through questioning: 

 Do you like the way it looks? Why? 
 How does it taste? 
 Do you think your friend would like it? 
 What food skills did you use to make it? 
 Would you change anything if you could? 

Get children to record in pictures and captions their work and their evaluation of their 
product 
Ask the children to share their snack with a friend and to write about their friends 
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opinions of their snack. (possibly using a table) 

   
Children to create a video advertisement for Asda to promote their new summer fruit 
snack.  
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Manor Primary School 

Design Technology Year 2: 

Sustainability: Designing & Making a desk tidy Focus Structures 

 

Overview of the Learning: 

This unit allows children to look at structures and stability, investigating 3D shapes and their nets, joining materials to make them stronger and how containers are used for different purposes. A focus of this unit is 

sustainability by reusing packaging containers that would otherwise be thrown away. The appearance of the finished products could provide a strong link with art 

 

Core Aims  

 Design 

design purposeful, functional, appealing products for themselves and other users based on design criteria 

generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where 

appropriate, information and communication technology 

Make 

select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, 

joining and finishing] 

select from and use a wide range of recycled materials and components, including construction materials and 

textiles according to their characteristics 

Evaluate 

explore and evaluate a range of existing desk tidy products 

evaluate their ideas and products against design criteria 

Technical knowledge 

build structures, exploring how they can be made stronger, stiffer and more stable in their products.. 

Pupils should be taught to develop their design and making skills  They will: 

 Observe and explore
 
and generate ideas, define problems and pose questions in order to develop 

investigations and products.  

 Take ownership of the whole design process: carrying out market research, designing, creating a 

prototype, making improvements, creating an end product and evaluating.  

 Apply practical skills to design, make and improve products safely, taking account of users and 

purposes. 

 Children will become familiar with how to create a design specification with the needs of the end 

user in mind taking into consideration the results of their market research. Communicate and 

model in order to explain and develop ideas, share findings and conclusions. 

 To understand how structures can be strengthened.  

 To continually make systematic evaluations when designing and making, to bring about 

improvements in processes and outcomesError! Reference source not found. 

 To know how to add a high quality finish to ensure the product is aesthetically pleasing.  

 

Pupils should be taught about making a desk tidy. 

To understand how recycled materials can be used within designs and understand the benefits this has on 

the environment.  

To examine the work of others who use recycled materials.  

To understand how a range of recycled materials can be joined together in order to construct a range of 

desk tidy structures.  
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To use techniques to strengthen their structures.   

Expectations 

Investigate how recyclable materials are used within designs.   

Examine a range of existing desk tidies and identify the purpose, suitability appearance and function and how the structures have been assembled. 

Identify the suitability of materials ensuring they are fit for purpose. 

 Create a design specification for their own desk tidy using their research. 

Understand how to strengthen, join and cut materials in order to assemble their final product. 

To evaluate the desk tidy against the design specification and the needs of the end user.  

Suggest improvements during and after the design and making process.  

To seek feedback from others during the evaluation process.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Learning Objectives Suggested Learning Opportunities  

To understand that recycling is an important part of design.  Show the children a range of pictures of landfill sites. What can they see? What problems may this cause? How can we reduce the amount of waste 
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To understand the importance of recycling.  

 

To investigate the work of artists and designers who use recycled materials.  
 

we produce? 

Discuss why recycling is important 

 investigate items that other artists/craftspeople have made from re-useable materials;  

 list the pros and cons of working with recyclable materials; 

 
http://mentalfloss.com/article/13046/11-artists-doing-amazing-things-recycled-materials  

 

http://espresso.schoolint.wolverhampton.gov.uk/modules/resource_box/going_green/ 

page_2.html?referrer=%2E%2E%2F%2E%2E%2Ft1_pshe%2Ehtml&navtext=PSHE%201&pagetitle=Espresso%20Primary%20-

%20PSHE%201%20-%20Resource%20box%20-%20Going%20green 

 

 

To investigate a range of structures and nets and identify how they can be 

strengthened.  

 

To investigate a range of materials and their characteristics. 

 

To join and combine materials and components accurately in temporary 

ways; 

 
To use tools appropriately and safely in the construction of products. 

Allow the children to investigate a range of 3D shapes and containers. 

3D shapes: 

 What shapes are the faces? 

 How does the shape stand up? 

 Is the shape more stable depending on which face it is standing on?  

 Imagine one of the faces is missing; see how the shape could become a container.  

 How would the container look if a different face were missing?  

Used packaging: 

 What was the packet used for? 

 Was the packaging really necessary? 

 What materials have been used? 

 Has it been strengthened in any way? 

 Can the materials be recycled or reused? 

Containers from school or home: 

 What do you think the container is used for?   

 If it has a lid, what do you think is inside?  

 What other uses could the container have?  

 Who do you think uses it?  

 Place objects inside the containers, do you think stability is important depending on the objects in the container? (Kitchen utensils need 

a taller, heavier container) 

http://mentalfloss.com/article/13046/11-artists-doing-amazing-things-recycled-materials
http://espresso.schoolint.wolverhampton.gov.uk/modules/resource_box/going_green/page_2.html?referrer=%2E%2E%2F%2E%2E%2Ft1_pshe%2Ehtml&navtext=PSHE%201&pagetitle=Espresso%20Primary%20-%20PSHE%201%20-%20Resource%20box%20-%20Going%20green
http://espresso.schoolint.wolverhampton.gov.uk/modules/resource_box/going_green/page_2.html?referrer=%2E%2E%2F%2E%2E%2Ft1_pshe%2Ehtml&navtext=PSHE%201&pagetitle=Espresso%20Primary%20-%20PSHE%201%20-%20Resource%20box%20-%20Going%20green
http://espresso.schoolint.wolverhampton.gov.uk/modules/resource_box/going_green/page_2.html?referrer=%2E%2E%2F%2E%2E%2Ft1_pshe%2Ehtml&navtext=PSHE%201&pagetitle=Espresso%20Primary%20-%20PSHE%201%20-%20Resource%20box%20-%20Going%20green
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 What materials are used for the containers?  

 Are any covered in a different material to the container itself?  

 Is the choice of material important to the use of the container?  

Collect a range of disused containers. How could their appearance be changed? Could the container be made into something else. 

 

 

Disassemble a 3D shape to investigate the net the shape is made from, either by handling a shape or by using a product like clixi, which can be 

undone to show the net.  

Carefully undo a cardboard box along the seams to investigate the net. Note the sides that have flaps attached. 

 

The children could use the net as a template for a making a new net using other reclaimed materials such as discarded card or fabric. This could be 

used as a base for the new container or as a covering for the reused packaging. 

Try out different ways to strengthen card, gluing on strips of card, using paper maché, painting in PVA etc. using reclaimed materials where 

possible. 

 

Re-glue the box inside out using the original flaps to make a new container. Test it for stability and strength. Investigate ways to make the 

container stronger.  

Investigate how the container could be split into compartments by placing pieces of card across. Find ways of attaching the card neatly.  

 

Extend ideas by looking at how they could redecorate these new containers to give them aesthetically pleasing qualities. Introduce the children to 

decoupage in order to decorate their new product by using old pictures from magazines or tissue paper and pasting it onto their container.  

 

Children to write a set of instructions on how they can change a recycled item into a new container explaining how they strengthened the 

structure.  

 

 

To identify a purpose and user for their product; 

 

To use information sources, including ICT, to help in their designing; 

 

To develop a clear idea of what has to be done, planning how to use 

materials, equipment and processes, and suggesting alternative methods 

of making if the first attempts fail; 

 

To select appropriate materials, tools and techniques; 

Explain to the children that they are going to design and make a table tidy made from recyclable materials.  

 What are the reasons for having a desk tidy? What things do people need to keep tidy? Where would you put a desk tidy? Would the shape or 

decoration change depending on the place the desk tidy was put or on the person who was going to use it?  

 

Explain which aspects of the design are set (e.g. limited by available resources) and which aspects they are free to choose; allow time for pupils to 

consider their design ideas. Children to use sources e.g. books and Internet and a  range of desk tidies. Children to think about how they have 

been created/ joined/ strengthened. 

.  

Allow time for the children to discuss their ideas in pairs or small groups. How is the product going to function? Who is the user going to be? 
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 Encourage them to put their ideas on paper in a way which others will understand, to list materials and other resources, and to set out a proposed 

sequence of work. What materials work well? What could you use? How much will you need? How will you make this? 

 
Children to create their own design specification. Tell the children they will need to consider what the person will use the desk tidy for, where they 

might put it, whether they have any particular likes or dislikes that might affect the shape or colour of the desk tidy.  The desk tidy should also be 

made of as much reclaimed material as possible. These factors could help identify the criteria for their desk tidy. 

The shape of the reusable packaging that the children have collected might limit the design of the desk tidy. Some packets might not be easily 

dismantled and turned inside out. Other packets may be made from plastics that cannot be disassembled to find the net. If the children are using 

packets like these they will need to draw around the shapes and add flaps if needed. The children will need to consider these constraints in their 

planning. 

Examples that could be used- papier-mâché,  decoupage, recycled wrapping paper, lollypop sticks, pencils which are too small to use.   

 

1.     

2.  

http://www.google.co.uk/url?sa=i&rct=j&q=making+a+desk+tidy&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://www.recyclethis.co.uk/20111011/turning-books-into-art-our-favourite-practical-pretty-upcycling-ideas-for-old-books&ei=QfYkVdWpGYSvac66gagN&bvm=bv.90237346,d.d24&psig=AFQjCNH1E9kD2OIDs-O_5Khl-JwmHaRCSw&ust=1428572065489040
http://www.google.co.uk/url?sa=i&rct=j&q=making+a+desk+tidy&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=https://www.etsy.com/uk/listing/125204069/pencil-box-pot-storage-container-desk&ei=ePYkVeOpIIncavb6gbAF&bvm=bv.90237346,d.d24&psig=AFQjCNE8b-D3hWjDukU1c4eFD7_zSmWCcw&ust=1428572143170963
http://www.google.co.uk/url?sa=i&rct=j&q=making+a+desk+tidy&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://atozebracelebrations.com/tag/tutorial&ei=l_YkVZ2vLYTcarnYgOgN&bvm=bv.90237346,d.d24&psig=AFQjCNE8b-D3hWjDukU1c4eFD7_zSmWCcw&ust=1428572143170963
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1.   

1.  
 

 

The children could use a drawing program to model their design. They could then make a mock up using reclaimed paper.  

To make a desk tidy.  

 

To choose appropriate materials.  

 

To consider how the structure can be strengthened. 

  

To make improvements.  

Children to use their design specification to make their desk tidy.  

Emphasise that the products must be made to a high standard and that accuracy of making and finishing is important. How well is it working? 

What could you do to make it function/appear better? 

Children to make amendments/improvements to the product throughout and justify their decisions.  

Allow children to decorate their products to ensure a high quality finish.  

 

To evaluate their design ideas as these develop, bearing in mind the users 

and the purposes for which the product is intended, and indicate ways of 

improving their ideas; 

 
To evaluate their own and others’ finished work against original design 

briefs. 

The children can evaluate their work against the original criteria of strength, stability and use of reclaimed materials. How well does it hold its 

contents? Is it how they imagined it to look? Why? Have changes been made? Why? Children to ask the opinions of others in an end user 

questionnaire to gather information about the product and the opinions and suggestions of others.  
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Manor Primary School 

Design Technology Year 3: Designing and making a board game and packaging using ICT 

 

Overview of the Learning: 

Children will investigate board games and design and make a game of their own for a specific target market. They will consider their design task audience, create and make a game making accurate measurements and using a 

range of materials and tools accurately and safely. They will use ICT graphic design to supporting their making. 

Core Aims  

 Design 

use research and develop design criteria to inform the design of innovative, functional, appealing products that 

are fit for purpose, aimed at particular individuals or groups 

generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional 

and exploded diagrams, prototypes, pattern pieces and computer-aided design 

Make 

select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, 

shaping, joining and finishing], accurately 

select from and use a wider range of materials and components, including construction materials, textiles and 

ingredients, according to their functional properties and aesthetic qualities 

Evaluate 

investigate and analyse a range of existing products 

evaluate their ideas and products against their own design criteria and consider the views of others to improve 

their work 

understand how key events and individuals in design and technology have helped shape the world 

Technical knowledge 

apply their understanding of how to strengthen, stiffen and reinforce more complex structures 

apply their understanding of computing to program, monitor and control their products. 

 

 

Pupils should be taught to develop their design and making skills  They will: 

 Observe and explore
 
and generate ideas, define problems and pose questions in order to develop 

investigations and products.  

 Take ownership of the whole design process: carrying out market research, designing, creating a 

prototype, making improvements, creating an end product and evaluating.  

 To identify the needs of the end user by exploring the existing market and asking questions about 

what games are popular and why and where there are gaps in the market which could generate a 

profit.   

 Apply practical skills to design, make and improve products safely, taking account of users and 

purposes. 

 To use a hack saw to cut wood safely in order to make a wooden frame. 

 To understand how to join pieces of wood securely. 

 Children will become familiar with how to create a design specification with the needs of the end 

user in mind taking into consideration the results of their market research. Communicate and 

model in order to explain and develop ideas, share findings and conclusions. 

 Children will understand how CAD is used in the design process. 

 To continually make systematic evaluations when designing and making, to bring about 

improvements in processes and outcomes. 

Pupils should be taught about making a board  game: 

 To understand how to use a hack saw safely to construct a wooden frame.  

 To understand how different components are joined together in a board game,  

Expectations 
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Examine a range of existing board games and identify the purpose, suitability appearance and function and how the games have been assembled. 

Carry out market research to find out about the products that are available to buy, gaps in the market and the needs of the end user.  

Identify the suitability of materials ensuring they are fit for purpose.  

Create a design specification for their own game using the market research. 

To use technical equipment such as hacksaws to create a wooden frame. 

To use ICT and graphic design to support their designs.  
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Learning Objectives Suggested Learning Opportunities  

To investigate a range of board games to know key components of a board 

game 

Introduce the children to the new learning journey- designing and making a board game. 

Get children to investigate a range of board games and identify all the parts the games needs 

Get children to create a survey sheet to identify most common parts a board game has to identify key features 

Get children to explore what parts of the game are made up of (card/ wood/ plastic) How are these made/ put together. 

Children to draw and label the games they have investigated- at least 2 examples thinking about the materials used and the key components.  

To carry our market research  

To analyse findings. 

Children to carry out a questionnaire to find out what sort of board games people would be interested in playing.  

Children to analyse the results of the questionnaire  

To understand what computer aided design is. 

To use ICT to plan ideas for our own board game.  

To identify the advantages and disadvantages of CAD. 

To create a design specification.  

To create a paper prototype.  

1. Introduce children to computer aided design- what is it? Why is it used? What are the advantages/disadvantages? 

Children to design their own board game using ICT using a similar programme to tinkercad. 

 Each child should produce a specification dealing with the following: 

  who the game/toy is for 

 what sort of game/toy it will be; 

 how it will be played. 

 Tell the class that it might be useful to model their initial ideas quickly before making the toy or game for real. They can do this in 

some or all of the following ways: 

 talking to a friend about their ideas; 

 making quick mock ups in paper. 

 

  

 To use a hacksaw safely to cut wood. 

To make accurate measurements. 

To construct a wooden frame thinking about joining the wood securely.  

Tell the class that making a square card with a frame is a good starting point for thinking about a structure for a board game. 

 Each pair should now make a square card with a frame. (Wooden structure) to provide sturdy structure for their game.  Once the cards with 

frames have been constructed they should be left to dry. Remind children of the importance of accurate marking, careful cutting, precise assembly 

and minimal use of glue. Get children to use ICT to create pictures for their simple game.  Children must choose their own sizes and shapes.  

 



Manor Primary School – Design Technology- Sustainability: Designing & Making a board game using ICT 
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To use our design specifications to make high quality board game.  Children to use their frame to make the rest of the board game.  

Ensure children mark, measure, cut and join materials with increasing accuracy; 

Get children to use ICT to support their learning 

Get children to create set of rules for their game 

Ensure children focus on a quality product 

 

To investigate packaging. 

To design packages for our products using ICT. 

To understand the purpose of packaging. 

Children to think about how their toy will be packaged for sale in a high street. What is the purpose of packaging? What would you expect to see 

on packaging?  

Children to investigate a range of boxes/packages for board games and the nets and design their own using ICT. 

Encourage the children to think about how the packaging may incorporate rules and suggestions for how to play the game. 

To evaluate the end product thinking about the views of the end user and 

the design specification.  

To suggest improvements to the design.  

Get the children to evaluate their game by getting views from other children on how good it is, how they could improve it etc. Tell the children to 

work in pairs so that the designer/maker of the toy/game is paired with the child who will play with the toy. Tell the children to take it in turns to 

use the toy/game. They should then write up their evaluation including the views of the end user.  

Tell the children that they may find it useful to record these findings in table form. They can use the contents of the table to answer the following. 

t Can it be made safer? 

t Can it be made to work more reliably? 

t Can it be made to look better? 
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t Can it be made to work better? 

t Can it be made to last longer 
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Manor Primary School 
Design Technology Year 4:Designing and Making Bread Products and Packaging. 

 
Overview of the Learning: 
In this unit of work children will investigate a range of bread products and find out where they come from around the world and how they are 
made. Children will be taught how to make a basic bread recipe and design and make their own bread product. Children will be given the 
opportunity to evaluate their product and make improvements.  

Core Aims  
 Design 
use research and develop design criteria to inform the design of 
innovative, functional, appealing products that are fit for purpose, aimed 
at particular individuals or groups 
generate, develop, model and communicate their ideas through 
discussion, annotated sketches, cross-sectional and exploded diagrams 
and recipes.  
Make 
select from and use a wider range of tools and equipment to perform 

practical tasks [for example, mixing, combining, kneading and shaping], 
accurately 
select from and use a wider range of  ingredients, according to their 
functional properties and aesthetic qualities 
Evaluate 
investigate and analyse a range of existing products 
evaluate their ideas and products against their own design criteria and 
consider the views of others to improve their work 
understand how key events and individuals in design and technology 
have helped shape the world 
Cooking and Nutrition 
understand and apply the principles of a healthy and varied diet 
prepare and cook a variety of predominantly savoury dishes using a 
range of cooking techniques 
understand seasonality, and know where and how a variety of 
ingredients are grown, reared, caught and processed. 

Pupils should be taught to develop their design and making 
skills  They will: 
Observe and explore and generate ideas, define problems and pose 
questions in order to develop investigations and products.  

Take ownership of the whole design process: investigating existing 
products, designing, preparing and making a RANGE of bread 
products , designing an end product, making improvements and 
evaluating 
Apply practical skills to design, make and improve products safely, 
taking account of users and purposes. 

Children will become familiar with how to create a design specification 
with the needs of the end user in mind taking into consideration the 
products they have examined. 
 Communicate and model in order to explain and develop ideas, share 
findings and conclusions. 
To continually make evaluations when designing and making, to bring 
about improvements in processes and outcomes. 

Pupils should be taught about bread. 

To identify a range of bread products and discuss the characteristics 
and qualities.  

To identify where these products come from. 

How to mix, combine, knead and shape ingredients.  
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Expectations 
To taste test and examine a range of bread products thinking about the colour, texture, flavour, appearance. 
Examine a range of existing bread products and identify how they have been made and their qualities. (taste, texture, appearance)   

Create a design specification for a bread product thinking about the end user.  

To be able to combine, mix, knead and shape ingredients for their product.  

To present and evaluate their product with the views of the end user in mind. 

To re-make the product considering improvements. 

To design and make packaging for their bread product thinking about the purpose. 

To market ideas and present to potential end users.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Learning Objectives Suggested Learning Opportunities  
To investigate a range of existing bread 

products.  
To find out where different types of bread come 

from around the world. 

 Introduce the children to the new topic designing and making a bread product.  
 Children to thought shower different types of bread and where they come from around the world.  
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To carry out a taste test and justify opinions 
about the taste, texture, appearance. 

  Provide a variety of breads and bread products with different characteristics from a variety of cultural 
traditions eg soft white, granary, wholemeal, sesame, poppy seed, chapatti, soda, pitta, flavoured - 
sweet or savoury.  

 Discuss where they originate from and their general features. 
 Encourage the children to examine and smell the breads, to name them, weigh them, talk about 

texture, appearance, shape and personal preferences. Taste the breads and record a star profile for 
each one for appearance, texture, flavour and cost; carry out discrimination tests. 

 Talk about the nutritional value of bread and discuss how bread is used in different ways in meals eg 
for toast, for sandwiches, to eat with soup, to scoop up curry. Which bread products are most 
suitable for which purposes? For one week, survey types and amounts of bread eaten and how it is 
eaten eg toast. 

Children to taste test and record their opinions about the different breads types.  

 

 Provide access to suitable websites for research relating to different types of bread and to find out 
how bread is made. 

 To bake bread weighing and measuring 
accurately (time, dry ingredients, liquids) 

 To develop skills in using different tools and 
equipment 

 to know that ingredients have different 
characteristics 

 to know that the proportion of ingredients will 
affect the product 

 to know how to work safely and hygienically 

 

 Demonstrate to the children how to make a basic bread mixture model and demonstrate the key 
skills required such as:  measuring, mixing, kneading, shaping and baking.  Explain and demonstrate 
hygiene and safety rules. 

1. How could we change the bread product by using different ingredients/ cooking methods?  
Cheese/chocolate/ olives/ garlic. With the children, investigate the effects of using different ingredients 
and cooking methods.  Allow children to choose their own line of enquiry. What ingredients could be 
added? How could the shape be changed? What impact would that have on baking times? What effect 
would using different types of flour have?  Could we change the way we cook the bread? 

 Bake bread using different types of flour eg rye, white, chapatti. 

 Ask the children to add different ingredients eg sugar, milk, fruit or butter to a bread dough. 
Compare the results and discuss how each ingredient causes changes to the end product. 

 Children could use different types of yeast (fresh or dried) or raising agent (soda). Discuss Is 
bread always made with yeast? What does yeast do? How much do you need to use? How 
much does each cost? Which end product tastes the best? 

 Children could try different shapes. How long does each take to cook? Which is easiest to 
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make? How evenly does it cook? 

 Children could try different finishes eg flour, seeds, nuts, grated cheese, milk, sugar, glazes. 
What differences do various finishes make to the crust and appearance? How much does each 
cost? 

 Children could use different cooking methods eg baking, boiling, grilling, frying. 

Discuss the effect of adding different quantities eg too much onion may be overwhelming and at which 
stage of the process they might be added eg added to dry ingredients, during shaping or as a topping. 

Children to write a set of instructions and evaluate the bread they have made 

Children to share their investigations with the class.  

 to use results of investigations when 
developing design ideas 

 to use a specification to clarify ideas 
 to apply the rules for basic food hygiene and 

other safe practices eg hazards relating to the 
use of ovens 

 create a design specification  

 

 Share with children a letter from a leading supermarket eg Asda/Tesco explaining that they would 
like to bring out a new bread range and they need their help. 

 Let the children decide in pairs or small groups what kind of bread they would like to make.  Different 
groups may want to make it for a specific occasion eg for a party, picnic , afternoon tea, a bread for a 
continental breakfast or for a particular person. What could we do? What do we need to know? Who 
could we ask? What could we use? What has the bread got to be like? 

 Provide the children with a range of suitable ingredients that could be added to their breads. Let 
children identify, taste and classify ingredients for texture and flavour. 

 Ask them to design 3 bread products and choose one final design to take forward.  Children to create 
a design specification for their final design identifying the type of bread product, how it might be used 
and the criteria for evaluation. The bread product for ... should be ...? What are the most important 
features? How are you going to achieve this? How will it meet the needs of the person/occasion? 

 Ask the children to modify or adapt the basic recipe by indicating the type of flour, extra ingredients 
and the stage in the process that these would be added. What would happen if ...? How much will 
you need? What will it look/taste like? 

1.  
 

 

To evaluate the bread product against the 
design specification.  
To suggest and carry out improvements to the 

 Children to make and bake their bread products. Encourage them to be accurate and to work 
hygienically and safely. Remind them of mixing, kneading and shaping techniques.  

 Ask the children to evaluate the bread against the specification and to indicate any improvements 
that could be made. Children could also compare their product against commercial products. 



Manor Primary School – Design Technology- Designing and making bread products and packaging them: Focus Food 
 
 

 

final product.    

Explain to the children that designers have to go through several making stages to ensure their final 
product is of a high standard. Once the children have made and evaluated their bread product provide 
them with a second opportunity to make their bread considering their improvements.  

  

To investigate and design packaging for the 
bread product.  
To present and promote designs to the target 
market.  

 Children to explore packaging ideas and create their own packaging for their bread product thinking 
about keeping the product fresh, safe for consumption and appealing to the target market.  Children 
to examine a range of packages and apply ideas to their own design. Children could use ICT to 
create their packaging. 

  
 Children to meet with the board room of the supermarket (peer group) and present their bread 

product and packaging in an apprentice style meeting to answer questions related to their new 
product.  
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Manor Primary School 
Design Technology Year 5: Designing and Making a Fair Trade Snack 

 
Overview of the Learning: 
Children will investigate fair-trade food products and the impact they have on countries across the world. They will design and make a new fair-
trade product and gain knowledge and understanding of the design and make process. They will explore and understand who you are designing 
for by creating a customer profile. They will also: design and label a range of products; write a design specification; produce a step-by-step plan 
for making your product as well as making a quality product. They will market their  product 
 

Core Aims  
Design 
use research and develop design criteria to inform the design of 
innovative, functional, appealing products that are fit for purpose, aimed 
at particular individuals or groups 
generate, develop, model and communicate their ideas through 
discussion, annotated sketches, cross-sectional and exploded diagrams, 
prototypes, pattern pieces and computer-aided design 
Make 
select from and use a wider range of tools and equipment to perform 

practical tasks [for example, cutting, shaping, joining and finishing], 
accurately 
select from and use a wider range of ingredients, according to their 
functional properties and aesthetic qualities 
Evaluate 
investigate and analyse a range of existing products 
evaluate their ideas and products against their own design criteria and 
consider the views of others to improve their work 
understand how key events and individuals in design and technology 
have helped shape the world 
Cooking and Nutrition 
understand and apply the principles of a healthy and varied diet 
prepare and cook a variety of dishes using a range of cooking 
techniques 
understand seasonality, and know where and how a variety of 

Pupils should be taught to develop their design and making 
skills  They will: 
Observe and explore and generate ideas, define problems and pose 
questions in order to develop investigations and products.  

Take ownership of the whole design process: investigating existing 
products, designing, preparing and making a RANGE of fair trade 
products , designing an end product, making improvements and 
evaluating 
To identify the needs of the end user by exploring  existing products 
and asking questions about what people would like to see in a fair 
trade snack. 
Apply practical skills to design, make and improve products safely, 
taking account of users and purposes. 

Children will become familiar with how to create a design specification 
with the needs of the end user in mind taking into consideration the 
products they have examined. 
 Communicate and model in order to explain and develop ideas, share 
findings and conclusions. 
To continually make evaluations when designing and making, to bring 
about improvements in processes and outcomes. 
To understand how to cost, package, advertise and market a product 
and the importance of these final stages.  

Pupils should be taught about fair trade snacks. 
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ingredients are grown, reared, caught and processed. What fair trade is and why it is important.  

To identify where different fair trade products come from. 

How to prepare a range of fair trade snacks.  

 

 

 

Expectations 
To understand what fair trade is and why it is important. 
To taste test and examine a range of fair trade snacks thinking about the colour, texture, flavour, appearance.  
Examine a range of existing snacks and related products and identify how they have been made and their qualities. (taste, texture, appearance)   

To carry out market research and analyse the results in order to inform their own design ideas. 

Create a design specification for a fair trade snack thinking about the end user.  

To be able to mix, combine and prepare ingredients for their product.  

To package, cost and market their product to potential end users. 

To present and evaluate their product with the views of the end user in mind. 

 
 
 
 
 
 
 
 
Learning Objectives Suggested Learning Opportunities  

To understand what Fair trade is?  
To understand the importance and impact of fair 
trade on the world.  
 

Introduce children to the topic for this term. Fair Trade products. 
What is Fair Trade what products are fair trade? What do we already know? 
Children to generate questions about what they want to find out about fair trade?  
Children to investigate using i-pads what is fair trade and what are fair trade products?  
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Children to write an explanation text about fair trade using their research.  
Children to carry out a taste test of fair trade and non-fair trade products.  Can they taste the 
difference? 

 What type of food product is it, what ingredients does it contain and where does it 
come from? 

 What type of person do you think would buy and eat this product? 

 Has it been processed? How? What equipment was needed to make it? 

 Separate the food product into its component parts. Taste each ‘component’ and write 
down words to describe the different tastes. 

 

To carry out market research about fair trade 
products to inform their own ideas.  
To graph and analyse data and draw 
conclusions.  

Explain that there is a gap in the market for Fair Trade snacks and it is our job as global 
citizens to promote fair trade in our local supermarkets. Show children a range of fair trade 
products, using the internet recipe books etc can the children identify recipes which they could 
use the ingredients in?  How could they change the recipes by adding other ingredients?  
Focus on flap jacks/granola/cereal bars/ healthy banana oak snacks/banana muffins. 
http://www.yummly.co.uk/recipe/external/Healthy-Banana-Oat-Snack-Bars-474340  
http://www.yummly.co.uk/recipe/external/Healthy-Banana-Oat-Snack-Bars-474340  
 Children to plan and carry out a questionnaire to find out what the end user would like to see 
in a fair trade snack product.  Do they already buy fair trade products? If not why now? What 
would encourage them to buy fair trade products? Do they regularly snack? If so what snacks 
are consumed? 
 
Children to record their results in graphs and analyse them.  
 
 

To create a design specification. 
To write a detailed set of instructions about the 

design process. 
 To select from and use a wider range of tools 
and equipment to perform practical tasks  
accurately 
select from and use a wider range of 
ingredients, according to their functional 
properties and aesthetic qualities 
 

1. Over a series of lessons. Children to use the market research to design their own fair trade 
snack which can be sold in supermarkets. Children to generate ideas for at least 3  variations 
of their snack products with a design specification with annotated diagrams. Children to then 
choose one final design and explain why they have chosen to take this product forward to the 
final stage. Children could take into consideration the thought of others (tally chart of favourite 
designs) Children to create recipe/flow chart to give instructions on how to make the product. 
 
  

http://www.yummly.co.uk/recipe/external/Healthy-Banana-Oat-Snack-Bars-474340
http://www.yummly.co.uk/recipe/external/Healthy-Banana-Oat-Snack-Bars-474340
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 To make a quality end product.  
To select from and use a wider range of tools 
and equipment to perform practical tasks  
accurately 
To mix, combine, shape and prepare 
ingredients. 
To know how to use a cooker safely. 

Children to make their product thinking about health and safety and food hygiene.  
Model and demonstrate how to mix, combine and shape ingredients.  
 

To evaluate the product against the design 
specification thinking about the needs of the end 
user.  
 
To use the evaluation to make an improved 
product. 
To re-evaluate a product thinking about the 
design specification, first attempt and the 
original evaluation.   

Children to evaluate their design and suggest improvements. What went well? What would 
they change? Children to carry out a taste test with the end users to inform them of potential 
improvements.  
In the following lesson children will re make their product making the identified changes and 
improvements and re-evaluate the product.  

To package, cost and advertise a product.  
To understand why a product should be costed 
accurately in order to work out a suitable profit.  
To understand why products such as fair trade 
are advertised in a certain way.  

Now the product has been designed the children must create a package, cost and plan a 
product campaign to promote their product. Over a series of lessons the children should 
produce a spreadsheet to cost the product, design a package and an advertisement with 
slogans. This will all be presented to the supermarket boardroom in the final lesson.  
Share with the children adverts and campaigns (both tv adverts and posters). What adverts 
did they think were the most successful and why? What makes a good advert? Why is it 
important to have a memorable advert? How will this impact on your suppliers?  Children to 
use these ideas to create their own campaign/advert.  
 

To market a product taking into consideration 
each stage of the design process.  

In the final lesson divide the class into different groups each representing a supermarket with 
a budget for new products. Each supermarket must decide on which fair trade products they 
would supply in their supermarkets and why considering the budget that they have been 
given. Each pair will deliver their campaign in an apprentice style finale to secure sales for 
their product. Their speech should include details of their product, the  costs, packaging and 
customer feedback from the evaluations.  
 

 
 



Manor Primary School – Design Technology- Perfect Pasta 

 

 

Manor Primary School 

Design Technology Year 6: Perfect Pasta 

 

Overview of the Learning: 

Children will investigate pasta products and how they can be varied and adapted in order to be included as part of a healthy diet. Children will be taught a range of food preparation and cooking skills and techniques, which 

develop in complexity over time. They will design and make a new pasta product and gain knowledge and understanding of the design and make process. They will explore and understand the purpose of their product. They 

will also: write a design specification; produce a step-by-step plan for making their product as well as making a quality product and label and cost their product as part of the marketing process.  

Core Aims  

Design 

use research and develop design criteria to inform the design of innovative, functional, appealing products that 

are fit for purpose, aimed at particular individuals or groups 

generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional 

and exploded diagrams, prototypes, pattern pieces and computer-aided design 

Make 

select from and use a wider range of tools and equipment to perform practical tasks  (including pasta machines 

and food processors) accurately 

select from and use a wider range of materials and components, including construction materials, textiles and 

ingredients, according to their functional properties and aesthetic qualities 

Evaluate 

investigate and analyse a range of existing products 

evaluate their ideas and products against their own design criteria and consider the views of others to improve 

their work 

understand how key events and individuals in design and technology have helped shape the world 

Cooking and Nutrition 

understand and apply the principles of a healthy and varied diet 

prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 

understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and 

processed. 

Pupils should be taught to develop their design and making skills  They will: 

Observe and explore
 
and generate ideas, define problems and pose questions in order to develop 

investigations and products.  

Take ownership of the whole design process: investigating existing products, designing, preparing and making 

a RANGE of pasta products , designing an end product, making improvements and evaluating 

To identify the needs of the end user by exploring  existing products and asking questions about what people 

would like to see in a pasta dish. 

Apply practical skills to design, make and improve products safely, taking account of users and purposes. 

Children will become familiar with how to create a design specification with the needs of the end user in 

mind taking into consideration the products they have examined. 

 Communicate and model in order to explain and develop ideas, share findings and conclusions. 

To continually make evaluations when designing and making, to bring about improvements in processes and 

outcomesError! Reference source not found. 

To understand how to cost, package, advertise and market a product and the importance of these final stages.  

Pupils should be taught about pasta. 

How pasta can be part of a healthy and balanced diet. 

To identify where pasta products come from. 

To make a range of pasta sauces thinking about the nutritional value. 

To make fresh pasta using suitable equipment.  

How to prepare their own healthy pasta dish.  
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Expectations 

To understand how pasta dishes can be incorporated into a healthy diet.  

To taste test and examine a range of pasta products thinking about the colour, texture, flavour, appearance.  

To investigate techniques for making vegetable and cheese pasta sauces.  

To make fresh pasta using the correct equipment.  

To carry out market research and analyse the results in order to inform their own design ideas. 

Create a design specification for a healthy spaghetti dish thinking about the end user.  

To be able to mix, combine and prepare ingredients for their product.  

To package, cost and market their product to potential end users. 

To present and evaluate their product with the views of the end user in mind. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Learning Objectives Suggested Learning Opportunities  

To investigate pasta, the origins and different types of pasta products.  Introduce children to the topic for this term. Perfect Pasta products. 

What is Pasta? What types of pasta have you tried/heard of? What do we already know? Where does it come from?  

Discuss which food group pasta belongs to and how it could be included as part of a healthy diet.  

Discuss egg free and gluten free for different target market groups.  

Children to generate questions about what they want to find out about pasta.  
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Children to investigate using i-pads pasta.  

Children to use their research to create an information guide about pasta.  

 

To carry out taste tests thinking about the qualities of the product including 

taste, texture, colour, flavour etc.   

To investigate a range of pasta products and find out how they have been 

made.  

To draw comparisons between different types of pasta products and their 

purposes.  

To begin to consider nutritional value of pasta products.  

Children to investigate a range of pasta products and carry out a taste test of a range of pasta products.  Ravioli, pasta twists, fresh pasta, dried 

pasta spinach pasta wholemeal pasta. (Can children identify differences advantages and disadvantages?) 

 

 What type of food product is it, what ingredients does it contain? 

 What type of person do you think would buy and eat this product? 

 Has it been processed? How? What equipment was needed to make it? 

 Separate the food product into its component parts. Taste each ‘component’ and write down words to describe the different tastes. 

 How could the pasta be used as part of a food product? EG lasagne, pasta bake, spaghetti Bolognese.  

 Children to draw comparisons between white/wholemeal/ spinach/dry/fresh pasta. 

 

 

 To use a range of tools to create a simple vegetable sauce.  

To understand how to peel, chop and combine ingredients.  

To write a set of step by step instructions as part of a recipe.  

To understand the nutritional value of food products and explore seasonal 

vegetables.  

Introduce children to creating a vegetable sauce.  Explain that it could be served with pasta as a type of Bolognese sauce or layered between 

lasagne.   Discuss the availability of vegetables by using seasonable vegetables.  

Introduce skills focusing on chopping peeling discuss the portions of vegetables used and how this can contribute to 5 a day.  

Children to write a set of instructions discussing the nutritional value of vegetables.  

Children to chop and peel vegetables to make a simple sauce. (Possible ingredients carrots, onion, peppers tomatoes garlic using garlic crusher.)  

Explain that the children can add additional vegetables of their choice in future lessons.  

Children to taste test with cooked dried pasta and evaluate.  

 

 

 

To use a range of tools to create a simple cheese sauce.  

To understand how to peel, chop and combine ingredients.  

To write a set of step by step instructions as part of a recipe. 

Introduce children to a different type of pasta sauce – a cheese based sauce.  Discuss how it may differ in taste and nutritional value to a vegetable 

pasta sauce. (eg cheese provides calcium and protein however will be higher in fat) 

Eg.  

Model and demonstrate how to creating a roux sauce.  

 40g/1½oz flour 

http://www.bbc.co.uk/food/flour
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 40g/1½oz butter or other fat 

 290ml/½ pint milk or stock for thick sauces 

 450ml/¾pint for medium and 570ml/1 pintfor thin 

Preparation method 

1. Dissolve the butter in a pan and add the flour. 

2. Stir until the mixture forms a smooth paste which leaves the sides and base of pan cleanly. 

3. Cook for a minimum of 2 minutes to cook out the taste of the flour. 

4. Pour in approximately one-fifth of the quantity of your chosen fluid and allow to boil without stirring. 

5. Stir until the mixture blends smoothly, beat vigorously and add the remaining quantity of fluid as described, beating well after each addition. Add 

the cheese gradually adding heat to thicken the sauce.  

6.  

Children to write a set of instruction.  Cheese, milk, butter. Children to taste test. Children to make the cheese sauce and taste test.  

Note: 

These two lessons could be combined and children choose the sauce they would like to investigate and make.  

 To use a range of tools to create fresh pasta.  

To understand how to peel, chop and combine ingredients.  

To write a set of step by step instructions as part of a recipe. 

To use kitchen equipment including a pasta machine and a food processor.  

Present children with their project. Bella Italia the Italian restaurant in Bentley Bridge would like a new spaghetti vegetarian pasta dish which 

promotes healthy eating.  

 Introduce children to making their own fresh pasta. Model and demonstrate how to make spaghetti or fettuccini using dough and a pasta 

machine. Discuss the key skills involved in binding materials together.  Discuss the type of flour and the nutritional impact it can have on the 

product and how it can affect the texture and flavour. Eg white flour/ wholemeal/ adding spinach/herbs.  

Show the children how to make the dough and how to use the pasta maker to roll and to shape. Children to make their own pasta with their own 

modifications and variations as part of a small group.  Children to discuss the benefits of using a pasta machine. Place in the refrigerator to keep 

the pasta for their final product. (will keep up to 2 days in the fridge or freeze) 

Basic pasta recipe.  

 140g/5oz plain flour or Italian '00' flour 

2 medium eggs, 1 whole and 1 yolk (preferably organic)  

140g/5oz plain flour or Italian '00' flour 

http://www.bbc.co.uk/food/butter
http://www.bbc.co.uk/food/sauce
http://www.bbc.co.uk/food/plain_flour
http://www.bbc.co.uk/food/egg
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2 medium eggs, 1 whole and 1 yolk (preferably organic) 

http://www.food.com/recipe/basic-pasta-dough-no-egg-360234 for vegetarians  

Homework-  

Design and carry out a questionnaire for the focus group. Children to think about the type of ingredients vegetables that the end user would like. 

Children to think about the needs of the end user. Inform children that this will inform their design ideas.  

To create a design specification for a pasta product.  

To design a product taking into consideration the needs of the end user.  

To evaluate designs and justify choices made. 

Children to reflect on their market research homework.  What feedback did they receive? What does this tell you as a designer? How will you use 

this information?  

Children to use the i-pads to design their own pasta dishes taking into consideration the opinions of the end user. Children will need to justify the 

choices they have made by focusing on the nutritional value of the ingredients and the needs of the user. Children to write a set of step by step 

instructions.  

Children to take the designs back to the focus group and make a final decision about the dish that they will take forward.  

 To make a pasta dish. 

To use a range of tools to create a simple pasta dish 

To understand how to peel, chop and combine ingredients.  

To carry out a taste test and evaluate the end product against the design 

specification.  

Children to use their design specification to make their own pasta dish with sauce. Children to add their previously made fresh pasta to their dish.  

Children to evaluate their product against their design specification and the end user comments. Children to taste test their product and discuss 

nutritional value.  

Set the taste test up as ‘An evening of fine dining at Bella Italia’ (children can sample their peers products and take the remainder of their product 

home to share and gather feedback from others.)  

Children to consider packaging and costing of their product.  

How else could they market this product? EG Ready meals in a super market offering a healthier alternative.  

 

 

http://www.food.com/recipe/basic-pasta-dough-no-egg-360234

