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Curriculum Focus


	
Ideas

	
Resources


	DESIGN AND TECHNOLOGY
Key Skills
Design
Use research and develop design criteria to create innovative, functional, appealing products that are fit for purpose, and for audience.
Generate, develop, model and communicate their ideas through discussion, sketches, cross-sectional diagrams, prototypes, pattern pieces and CAD.


Technical Knowledge
Apply their technical knowledge of how to strengthen, stiffen and reinforce structures.
Understand and use mechanical systems in their products e.g. gears, pulleys, cams, etc.

Knowledge and understanding
Understand how materials can be combined.
Understand procedures for safe handling of tools and equipment and food safety and hygiene.

	Children to research French breads, provide them with opportunities to taste different styles of French bread and decide which they like the best.
Introduce the children to Fougasse a flat French bread made in the shape of a leaf and similar to the Italian Focaccia.
Provide opportunities to taste Fougasse and Focaccia, along with different ingredients that might be added to a Fougasse for example sea salt, pepper, herbs, olives and sun-dried tomatoes.



	iPads
Pop-ups
A variety of French breads
Extra ingredients to taste such as sea salt, herbs, sun-dried tomatoes.


	Make
Select from and use a wider range of tools and equipment to perform practical tasks accurately.
Select from and use a wider range of materials, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities.
Check work as it progresses and modify approaches. 
Use finishing techniques that reflect understanding of user’s needs and preferences.

Cooking and Nutrition
Understand/ apply the principles of a healthy diet.
Prepare and cook a variety of dishes using a range of cooking techniques.
Understand seasonality. Know where and how ingredients are grown, caught, reared, and processed.
	Children to make their own Fougasse with a choice of added ingredients.
	Strong white bread flour, yeast, salt, water, olive oil, herbs, sea salt, sun-dried tomatoes, olives.
Scales, mixing bowls, wooden spoons, spatulas, baking trays, greaseproof paper.


	Evaluate
Investigate and analyse 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 DT have helped shape the world.

	Evaluate techniques in design and think about how they might improve it next time.

Taste test their Fougasse and compare it to others, which one tastes best? Do they like it? How do they think it could be improved?
	



