
Year 5 Design & Technology Spring 2 – Seasonal Dishes 
National Curriculum Objectives: 

• Generate innovative ideas through research and discussion with peers and adults to develop a design brief and 
criteria for a design specification.  
• Explore a range of initial ideas, and make design decisions to develop a final product linked to user and purpose.  
• Select and use appropriate utensils and equipment accurately to measure and combine appropriate ingredients.  
• Make, decorate and present the food product appropriately for the intended user and purpose. 

Prior Objectives:  
• 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. 

Lesson 1 
     Skill –  
 
     Knowledge – Research 

Lesson 2 
     Skill -  
 
     Knowledge –  

Lesson 3 
     Skill – Focused skills 
 
       Knowledge –  
 

Lesson 4 & 5 
     Skill –  
 
     Knowledge -  

Lesson 6 
     Skill –  
 
     Knowledge –  

WALT: Generating a simple design 
specification. 
 
WILF:  
Discussing ideas, researching  
existing products, drawing 
annotated sketches, generating a 
simple design specification. 
  
Lesson 1 
 
Reintroduce children to the 
EatWell plate. How does our diet 
compare to the suggestions of the 
diagram? Did any of the portion 
sizes surprise any of the children? 
Is there something we need to eat 
more? Is there anything we need to 
eat less? Discuss with chn the 
importance of a healthy diet and 
introduce the idea of fruit 
smoothies being a tasty alternative 
of sugary snacks. If we were to 
consume a fruit smoothie, which 
part of our EatWell plate will it 
affect? 
 

 
 

WALT: Carry out a sensory evaluation. 
 
WILF: 
• Carry out sensory evaluations of a 
range of relevant products and 
ingredients.  
• Record the evaluations using e.g. 
tables/graphs/charts such as star 
diagrams.  
 
Lesson 2 
 
• Recap with the children on the 
previous lesson.  
 
• Explain to the class that they will be 
sampling a range of smoothie flavours. 
CHECK FOR ANY ALLERGIES 
BEFOREHAND.  
 
• When carrying out sensory 
evaluations of products and/or 
separate ingredients, begin with a 
whole class activity then use group 
work to develop ideas. Example of a 
recording table: 
 
 
 

WALT: Practice knife skills in 
cooking. 
 
WILF: 
• Practice the bridge/ tunnel and 
claw techniques. 
• Practice cutting food with a 
lollipop stick. 
• Practice cutting food with a 
butter knife. 
• Practice cutting food with a 
round ended knife. 
 
Lesson 3 
 
• Teacher models weighing 
ingredients using scales. Give the 
pupils the opportunity to measure 
using scales as well. They don’t 
have to measure any ingredients 
themselves, as they can use items 
within the classroom instead. 
 
• State to the pupils that using 
knives is an important part of 
cooking. Display some examples 
of food and ask the children to 
explain how knifes would be 
effective when cooking any of 

WALT:  Create a Design Brief 
 
WILF: 
• Generate innovative ideas through 
research and discussion with peers 
and adults to develop a design brief 
and criteria for a design specification.  
• Explore a range of initial ideas, and 
make design decisions to develop a 
final product linked to user and 
purpose.  
• Use annotated sketches.  
 
Lesson 4 
 
• Recap on previous lessons. Which 
smoothie was your favourite? Are 
there any other ingredients that you 
would like to add to them? Are these 
ingredients meeting our success 
criteria? Ask the pupils to share their 
ideas with the classroom. 
• Ask children to generate a range of 
ideas encouraging innovative 
responses. Agree on design criteria 
that can be used to guide the 
development and evaluation of the 
children’s product.  

WALT: Evaluate our final 
product against the original 
design criteria 
 
WILF: 
Children evaluate their 
ideas throughout and their 
final products against 
original design criteria.  
 
Lesson 6 
 
With the class, the teacher 
models completing a 5-point 
scale, This scale will 
evaluate the children’s’ 
product against the original 
design criteria and assess 
how they feel that they did 
with their final outcome. 
 
See below for an example of 
a 5-point scale: 



 

 
 
Ask children to analyse smoothies, 
using video, pictorial, examples of 
packaging or other representations. 
Ask the children what they like 
about it, how it can be improved, 
would it taste nicer if it were 
served hot, warm or cold, etc. 
 
Children use first hand and 
secondary sources to carry out 
relevant research into existing 
products to include 
personal/cultural preferences, 
ensuring a healthy diet, meeting 
dietary needs and the availability 
of locally sourced/seasonal/organic 
ingredients. This could include 
doing research on a local bakery, 
farm, farm shop or supermarket 
e.g. What ingredients are sourced 
locally/in the UK/from overseas? 
What are the key ingredients 
needed to make a particular 
product? How have ingredients 
been processed? What is the 
nutritional value of a product? 
 
 
Recording: 
 
Photo evidence of children 
accessing the physical resources 
made available by the teacher. 

 

 
 
 
• Children can also use simple ranking 
and rating tables as well as star 
diagrams.  
Use packaging and/or the internet to 
find out about the nutritional content 
of the food products and the 
ingredients. Link this to the principles 
of a healthy and varied diet. 
 
• Use a range of questions to support 
children’s ability to evaluate food 
ingredients and products e.g. What 
ingredients help to make the product 
sweet/ sour/ refreshing etc? What is 
the impact of added 
ingredients/finishes on the finished 
product?  
• Research key chefs and how they 
have promoted seasonality, local 
produce and healthy eating. 
 
Recording: 
 
Photo evidence would be beneficial 
for this lesson. Also, children can 
be given a table which allows them 
to describe the taste, texture and 
smell of their product, as well as 
rating each material out of 10 for 
its ability to meet the purpose of 
satisfying their target audience. 
 
This session can be carried out over 
two or more lessons, depending on 

them e.g. you can use a knife to 
slice/ chop/ peel etc.  
 
Let the children know that they 
will now be taking part in using 
knife skills to cut food.  
 

 
 
The lollipop stick is the best 
place to start when teaching 
knife skills.  Being blunt, it is 
safe, cheap and although they can 
be washed and re-used, they are 
compostable. 
 
You can use the lollipop stick to 
cut bananas, strawberries, dough, 
mozzarella cheese and many 
other soft food items. 
 
Teach the bridge / tunnel and 
claw techniques for cutting 
using the lollipop stick so that 
the action and fine motor skills 
of cutting can be introduced. 
 

 
 
• When the children have 
developed confidence, are 
displaying the correct skills and 
performing them safely, you can 
introduce the butter knife to 
them. This is a great knife to use 

• Using annotated sketches & 
discussion, ask children to develop and 
communicate their ideas. Develop a 
design brief and simple design 
specification with the children within 
a context that is authentic and 
meaningful. This can include design 
criteria relating to nutrition and 
healthy eating. Examples of a design 
brief can be seen below: 

 
 

 
 
Recording: 
 
Children will have completed their 
design brief. Discuss with them 
what they have produced e.g. who 
have you made your product for? 
Which ingredients will you use for 
your smoothie? 
 
 
 
 
 
 

Below the 5-point scale, 
children are prompted to 
further reflect their 
thoughts on their final 
product. For example, “I 
felt that my final product 
met the design brief 
because …”, “The 
ingredients that I used …”. 
Teacher can provide stem 
sentences to help children 
with their writing. 
 
 
Recording: 
 
See above. Also, teacher 
can create QR codes with 
video recordings of their 
pupils explaining the 
reasons for evaluating 
their product as they did.  



 
Children can record their 
thoughts onto post-it notes, 
which are collected during the 
lesson by the teacher. 
 
Alternatively, children can record 
evidence in books e.g. “Today we 
looked at …” 
 
 

the time it takes to complete both 
activities. 

for cutting soft fruits, tomatoes, 
bananas and other soft items like 
pieces of bread etc. It is blunt 
and the serrated blade is safe, as 
it will not cut the skin.  
 

 
 
• If some children are displaying 
a high level of confidence, ability 
and safety when cutting food, 
they can be introduced to a round 
edge knife. This is to be done in 
small groups with adult 
supervision, as children are 
being introduced to a knife with 
a sharp blade. This is a good 
introduction to using a sharp 
bladed knife as it has a rounded 
end, meaning that you can't stab 
with it and so avoid certain 
accidents. 
 

 
 

Recording: 
 
Photo and video evidence (use a 
QR code for videos). 
 
 

WALT:  Make the final product. 
 
WILF: 
• Write a step-by-step recipe, 
including a list of ingredients, 
equipment and utensils  
• Select and use appropriate utensils 
and equipment accurately to measure 
and combine appropriate ingredients.  
• Make, decorate and present the 
food product appropriately for the 
intended user and purpose. 
 
Lesson 5 – making the smoothie (P) 
 
• Ask children to record the steps, 
equipment, utensils and ingredients 
for making the food product drawing 
on the knowledge, understanding and 
skills learnt throughout this project.  
• Evaluate the work as it progresses 
and the final product against the 
intended purpose and user reflecting 
on the design specification previously 
agreed. 
• Children are constantly supervised 
by adult staff when using equipment. 
Some equipment, such as the use of a 
round edged blade or blending 
machine, must be done in small groups 
with adult support. 
 
Children will have produced their 
final product. Discuss with them 
what they have produced e.g. who 
have you made your product for? 
Are you satisfied with the taste, 
smell and texture of your smoothie? 
 
Photo evidence or a QR code with a 
video attached can also be used. 



Key Vocabulary: 
  
Fat, sugar, carbohydrate, protein, vitamins, nutrients, nutrition, healthy, varied, gluten, dairy, allergy, intolerance, savoury, source, seasonality  utensils, combine, fold, knead, stir, pour, 
mix, rubbing in, whisk, beat, roll out, shape, sprinkle, crumble design specification, innovative, research, evaluate, design brief 
 
 
Health and safety: 
  
Pupils should be taught to work safely and hygienically, using tools, equipment, techniques and ingredients appropriate to the task. Prior to undertaking this project risk assessments 
should be carried out, including identifying whether there are children who are not permitted to taste or handle any food ingredients or products. 
 

 



Year 5: Growing Food – Fruit Smoothies

What should I already know?
D&T is a subject 
where you develop 
skills, knowledge and 
understanding to 
design and make 
functional products.

• 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. 

Interesting facts
Eating an apple is a more reliable method of staying awake then drinking a cup of coffee.

Powerful Knowledge

Key Questions
Who am I making the 
smoothie for? What is it 
being made for?

Which ingredients went into 
each smoothie? Which did I 
prefer?

What techniques will I use 
and what tools will I need?

Is my product fit for 
purpose?

Weighing your ingredients properly 
will be important when meeting your 
success criteria.  

Children will rigorously practice and 
gain confidence in knife skills  when 
cutting and preparing ingredients.

With adult support, children will be 
assisted in using electrical appliances 
within the kitchen, such as a blender.



Glossary
Fruit A plant or tree’s edible seed with envelope.

Nutrients All the things in food that the body needs to remain 
healthy. 

Pith The soft white lining inside fruit such as oranges. 

Sensory Evaluation subjective testing of foods where  senses are used to 
evaluate qualities such  as appearance,  smell, taste, 
texture (mouth feel).

Customer Survey A way of finding out what people think of a product or 
idea, often by a questionnaire.

Mass & Weight. Mass is the measure of the amount of matter in a specific 
thing, whereas weight is a measure of the force of gravity 
acting on that mass.

Scales A device for measuring weight.

Grams (g) A metric unit of mass equal to one thousandth of a 
kilogram.
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