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Knowledge                 Skills                Vocabulary 

Design Criteria and Evaluation 

Design and make a healthy, savoury dishes, based around the seasonal foods associat-
ed with one of the three twin towns of Chesham. Friedrichsdorf in Germany, Houilles 
in France and Archena in Spain.  Focus on Archena and creating a seasonal dish.  

Explore recipes, follow to make a dish and perform taste tests and evaluations. 

Knowledge Progression 

What are British seasonal 
foods? 

What are Spanish seasonal 
foods and why are they dif-
ferent to British ones? 

How do we prepare and make 
a pippiranna (Spanish salad) 
with pan basico (bread)? 

Evaluation of our salad and 
bread. 

Curriculum Coverage 

As part of their work with food, pupils should be taught how to cook and apply the 
principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also 
open a door to one of the great expressions of human creativity. Learning how to cook 
is a crucial life skill that enables pupils to feed themselves and others affordably and 
well, now and in later life.  

• understand and apply the principles of a healthy and varied diet 

• prepare and cook a variety of predominantly savoury dishes using a range of cook-
ing techniques 

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

Skills Progression 

Select tools and techniques 

Work safely and accurately 

Demonstrate hygienic food preparation and storage 

Evaluate the processes and final product 

Design and Technology Vocabulary  

Season, seasonality, ingredients, recipe, process, preparation, utensil, equipment, hy-
giene, flavour, sweet, savoury, safety, techniques, measuring, taste, texture, grill, 
bake, fry,  method,  

Design and Technology Enquiry 

Where do different foods grow around the world? Why is this? What does seasonal 
mean when we are talking about food? Where does food come from in our supermar-
kets and how can we quickly identify this from the packaging? What is the difference 
between sweet and savoury food? Why do we need to follow a recipe to make a meal? 
How do we know if something is healthy or unhealthy? 


