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	What should I already know?
	
	DT experiences and projects
	
	Vocabulary

	· I can come up with a range of ideas after collecting information from different sources.
· I can produce a detailed step-by-step plan.
· I can explain how a product will appeal to a specific audience.
· I can use a range of tools and equipment competently.
· I can make a prototype model before I make my final version.
· I can suggest alternative plans, outlining the positive features and any drawbacks.
· I can evaluate appearance and function against the original criteria.
· I can apply the rules for basic food hygiene 
· I can safely use a range of kitchen tools

	
	Food – design brief
To design and make their own Fougasse French flatbread.
Design, make and evaluate Fougasse
· Taste a range of French breads plus other “flatbreads” like Italian focaccia and ciabatta, decide which are their favourites and why.
· Taste a plain fougasse bread and discuss how they could add ingredients to improve the flavour.
· Examine the range of ingredients available to make their own fougasse bread and have opportunities to taste unfamiliar ingredients.
· Explore flavour combinations by making ‘mock-up’ drinks by adding additional ingredients to existing products and by mixing existing products together.
· Plan their own design through drawing and labelling, giving reasons for some of their choices of ingredients.
· Make their bread by preparing ingredients (weigh, measure, mix) then kneading and shaping their dough.
· Show an awareness of working safely and of good food hygiene habits.
· Taste and evaluate individual breads in groups. Give constructive feedback to peers.
· Evaluate their own product in the light of tasting feedback and make simple modifications where appropriate eg add additional ingredient to achieve a better taste etc.
[image: Fougasse Emmental | Recipe | Cuisine Fiend]        






	
	appearance	the way something looks.
Dough                    flour mixed with water and often yeast, fat, or sugar, so that it                        
                                is ready for baking:
Yeast                      is a member of the fungus family, it is used to make the bread  
                                rise in the oven.
Kneading                 to press something, especially a mixture for making bread firmly 
Garlic                       a member of the  of the onion family that has a strong taste.      
Fougasse               a French bread similar to focaccia.
Baguette               a French bread usually shaped into a long stick, popular for making sandwiches or serving with soup.
Brioche                  a French bread made with lots of butter, sometimes used for burger buns but often served as a sweet version with the addition of ingredients like chocolate.
Croissant                a French flakey, buttery pastry usually crescent shaped.
Pain Au Chocolat  a French buttery, flakey pastry shaped into a roll with chocolate in the middle.
decoration	something that adds attractive detail.
design brief /	a statement of what needs to be designed and made.
criteria	
design process	the steps of planning, making and evaluating a product.
equipment	the tools and materials used to carry out a task.
evaluate 	assess how well something works.
final design	chosen solution / design after considering several ideas.
fit for purpose	matches its role, reason it was made.
hygiene	to maintain health through cleanliness. 
ingredient 	part of a mixture or an item of food.
ingredients list	a list of all the food items needed to make a product.
investigate	research, find out about.
modify	alter or change a design.
plan	a drawing or diagram showing how you intend to make a product. 
product	              the thing that is the result of an action or process.
recipe	              a list of ingredients and instructions for preparing a food product research	               find out about.
scales	device for measuring weight.    
shape	to form an object.
texture	how a surface feels eg rough or smooth.
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DT knowledge and skills
Design – developing ideas and planning products
· To use market research to inform my plans and ideas.
· To follow and refine my plans.
· To justify my plans in a convincing way.
Make – making and understanding how products work
· To produce a product which is functional and uses the correct preparation techniques.
· To work within a budget.
· To show my design fits its purpose.
· To accurately weigh and measure ingredients.
· To test a variety of ingredients and choose the most suitable for my product.
· To choose appropriate equipment and use it confidently.
· Know how to prepare food safely and hygienically.

Evaluate – evaluating processes and products
· To show I that I can test and evaluate my products.
· To evaluate my product against clear criteria.
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