
Year 1 Design & Technology Summer 2 – Preparing fruit and vegetables 
National Curriculum Objectives: 

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

• Explore and evaluate a range of existing products 

• Select from and use a range of tools and equipment to perform practical tasks [for example, 
cutting, peeling] 

Prior Objectives:  
•  

Lesson 1 
     Skill –  
 
     Knowledge – Research 

Lesson 2 & 3 
     Skill –  
 
     Knowledge – Research 

Lesson 4 & 5 
     Skill – Functional skills 
 
       Knowledge –  
 

Lesson 6 & 7 
     Skill –  
 
     Knowledge - Design 

Lesson 8 & 9 
     Skill – Make 
 
     Knowledge – Evaluate 

WALT: Investigate the 
appearance and texture of 
fruit 
 
WILF: 
• To be able to describe the 
texture of fruit 
• Describe the appearance of 
different fruit  
• Use sensory vocabulary. 
 
Lesson 1 
 
Gather 3-5 fruit that have 
different shapes and 
textures, e.g. pineapple, 
banana, kiwi.  Without the 
children seeing, place one of 
the fruits in a bag and pass 
the bag around.  Allow the 
children to feel what is 
inside.  Encourage the 
children to describe what 
they feel using sensory 
vocabulary.  You may like to 
talk through and display the 
Fruit Vocabulary List to 
help.  
 

WALT: smell and taste a number of 
different fruits and use sensory 
vocabulary to describe them. 
 
WILF: 
• To be able to name a range of 
different fruit  
• To say something about each fruit. 
• To smell and taste different 
fruits and use sensory vocabulary 
to describe them. 
 
Lesson 2 
 
Show the Fantastic Fruit 
PowerPoint and ask the children to 
name each fruit.  Use the prompts 
on the PowerPoint to question the 
children.  
 
Organise a tasting session.  Choose 
approximately 5-8 different fruits 
for the children to sample.  Use 
fruits that the children will be 
working with to make their fruit 
dish later.  Try to provide a mixture 
of fresh, canned and dried fruit. 
Try to include some fruits children 
are familiar with and some they may 

WALT:  know how to prepare 
several fruit in a safe way. 
 
WILF: 
• To be able to explain how to 
prepare two different types of 
fruit. 
 
Lesson 4 
 
Demonstrate to the children how to 
prepare some of the fruit they will 
be using when they do their food 
work, e.g. washing, peeling. 
 
At this age children will be carrying 
out basic food preparation.  This 
might include the following: 

• Washing fruit; 
• Pulling grapes from a 

bunch; 
• Peeling and separating a 

Satsuma; 
• Halving dried apricots with 

scissors; 
• Scooping the seeds from a 

pomegranate with a spoon; 
• Slicing a banana with a 

table knife. 

WALT:  be able to identify a 
purpose for their work. 
 
WILF: 
• To be able to say what they will be 
making and who it is for. 
 
Lesson 6 
 
Set children the challenge of 
preparing a layered fruit dish for a 
friend which contains a least two 5 
A DAY portions.  Talk about when it 
will be eaten.  Will it be: 
 
• a breakfast, e.g. layered fruit, 
cereal and yogurt; 
• a fruit salad snack, e.g. layers of 
different fruit; 
• a dessert, e.g. layers of fruit with 
yogurt and drizzled with honey.   
 
Question the children to help them 
plan: 
 
• What time of day will this dish be 
eaten? E.g. breakfast, snack, 
dessert.  
• What ingredients will you use?  

WALT: work safely and hygienically 
with equipment and ingredients to 
create a fruit dish. 
 
WILF: 
• To produce a finished dish, having 
worked safely and hygienically. 
 
Lesson 8 
 
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, e.g. do not lick fingers. 
 
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.   
 
Recording: 
 
Children produce a finished dish 
 
 



Ask the children if they 
know what it is that they can 
feel in the bag.  Remove the 
fruit and question the 
children: 

- What is this called? 
- What words can you 

use to describe how 
it looks? 

- Have you tasted this 
fruit before? 

- What does it taste 
like? 

- What else do you 
know about this 
fruit? 

 
 
Repeat this with the other 
fruits. 
 
Recording: 
 
Photos of children in 
lesson. Teaching staff can 
scribe beside pictures what 
the pupil has said. 
 
Alternatively, you can use 
video recordings and insert 
them onto a QR code. 
 
 

have not tried before.   Encourage 
the children to describe the smell 
and taste of each fruit. You may 
like to talk through and display the 
Fruit Vocabulary List to help.  
 
Recording: 
 
Children will have observed, smelt 
and tasted a variety of fruit. 
Photos and videos with pupils 
demonstrating being able to name 
a range of different fruit and say 
something about each one. 
 
(optional) Ask the children to 
draw, paint or sculpt fruit that 
they know. If possible, label their 
fruit too. 
 
 
You must seek permission from 
parents or carers before you 
carry out any tasting work in 
school. 
Ensure the fruit is prepared 
hygienically and that children 
follow hygienic practices when 
tasting, e.g. wash hands, do 
not share spoons. 
 
 
 
 
 
 
 
 
 
 
 
 

 
Recording: 
 
Photos and video 
WALT:  know how to make a layered 
fruit dish. 
 
WILF: 
• To be able to explain, in simple 
terms, how the layered fruit dish 
was made. 
• To be able to name at least two 
skills used to make the fruit dish. 
 
Lesson 5 
 
Demonstrate how to put together a 
layered fruit dish by selecting and 
preparing different fruit and 
layering it in a container.  Use a 
transparent container so children 
can see the different layers.  Talk 
to the children as you are putting 
the dish together and explain what 
you are doing and why you are 
making certain choices, e.g. for 
colour, personal preference.  Aim to 
get two (child sized) 5 A DAY 
portions of fruit into the creation.  
Talk about this and ask a child to 
help you measure it out.  Ask the 
children to offer suggestions about 
what other ingredients they could 
add.  You could do a second layered 
dish, adding layers such as yogurt 
and cereal. 
 
After the task, ask the children 
what food preparation skills were 
needed to prepare the fruit dish.   
Recording: 

• 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? 
 
Recording: 
 
In books. 
 
WALT:  be able to plan their work 
 
WILF: 
• To produce a plan for their work 
on paper. 
 
Lesson 7 
 
Display the ingredients which will 
be available to the children.  Talk 
through the ingredients to remind 
the children what they are and how 
they are prepared. 
 
Provide the children with a Planning 
Sheet so they can design their dish.  
Set the children to work in pairs. 
 
Recording: 
 
Produce a plan for their work on 
paper. 
 
 
 

 
 
 

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 9 
 
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 
with their outcome. 
 
See below for an example of a 5-
point scale: 
 

 
 
 
Recording: 
 
See above. Also, teacher can 
create QR codes with recordings 
of their pupils explaining the 
reasons for evaluating their 
product as they did.  



 
 
WALT: know that I should eat at 
least five portions of fruit and 
vegetables each day to stay 
healthy. 
 
WILF: 
• To be able to say that everyone 
should eat 5 or more fruit and 
vegetables every day to stay 
healthy. 
• To be able to talk about and show 
a portion of two or more types of 
fruit. 
 
Lesson 3 
 
Explain to the children that we 
need to eat at least five different 
types of fruit and vegetables 
everyday to stay healthy.  Talk to 
them about fruit and vegetables 
they eat.  Do they eat 5 or more 
different ones each day?  Make a 
list of the fruit children have eaten 
recently.  Record this list according 
to the time of day/meal when the 
fruit was eaten, e.g. breakfast, 
playtime, lunch, snack, evening meal. 
 
Question the children to see if they 
know how much of each fruit and 
vegetable they need to eat.  Explain 
that a handful is roughly one 
portion.  Explain to the children 
that you will be looking at some 
different types of fruit and 
working out what counts as a 
portion.  
 

 
To be able to explain, in simple 
terms, how the layered fruit dish 
was made. 
 



Provide some different sorts of 
fruit and display them on a table.  
Choose types that can be handled 
with ease, e.g. dried apricots, small 
apples, small bananas, grapes.  
Provide some paper bowls.  Ask 3-4 
children to wash their hands 
carefully with soap and water.  Ask 
them to measure out a handful of 
fruit and place it into one of the 
bowls.  Re-cap that this is a portion 
and would count as one of the 5 A 
DAY.  Allow all the children to see 
the portions and talk about how 
much of each fruit is in a portion. 
 
Recording: 
 
 

Key Vocabulary:  
 
fruit and vegetable names, names of equipment and utensils 
 
sensory vocabulary e.g. soft, juicy, crunchy, sweet, sticky, smooth, sharp, crisp, sour, hard 
 
flesh, skin, seed, pip, core, slicing, peeling, cutting, squeezing, healthy diet, choosing, ingredients, planning, investigating tasting, arranging, popular, design, evaluate, criteria 
 
Alongside this work, read the children stories about fruit to expand their knowledge of the different types available. Suggested books: 
The Hungry Caterpillar  
Handa’s Suprise 
 

 



Year 1: Layered fruit

Powerful knowledge

Key Questions
What am I making the food 
product for?

How can I make It 
appealing for the range of 
users?

What ingredients could it 
contain?

How can I use two ‘5 a 
day’ portions?

What should I already know?
D&T is a subject 

where you develop a 
product, for a 
person, with a 
purpose.

N/C – Design purposeful, functional, appealing products for themselves and 
other users based on design criteria
Explore and evaluate a range of existing products
Select from and use a range of tools and equipment to perform practical tasks 
[for example, cutting, peeling]

Interesting facts  - Puppet shows took place in Ancient Greece, 1500 years ago! 
Punch and Judy, a popular puppet show in Britain, was first seen in 1662.



Glossary/Key Events

Fruit plant or tree’s edible seed with envelope.

Vegetable plant used for food. 

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). 

Salad a cold dish of fresh and/or cooked vegetables or fruit. 
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