
Year 4 Design & Technology Spring 1 – Slovakia 
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.  
• Use annotated sketches, appropriate information and communication technology, such as web-based recipes, 
to develop and communicate ideas. 
• Know how to use appropriate equipment and utensils to prepare and combine food.  
• Know about a range of fresh and processed ingredients appropriate for their product, and whether they are 
grown, reared or caught. 

Prior Objectives:  
• Know some ways to prepare ingredients safely and hygienically.  
• Have some basic knowledge and understanding about healthy eating and 
The eatwell plate.  
• Have used some equipment & utensils and prepared and combined 
ingredients to make a product. 

Lesson 1 
     Skill – Research 
 
     Knowledge –  

Lesson 2 
     Skill – Research 
 
     Knowledge –  

Lesson 3 
     Skill – Functional Skills 
 
       Knowledge –  
 

Lesson 4 
     Skill – Design Criteria 
 
     Knowledge -  

Lessons 5 & 6 
     Skill – Make & Evaluate 
 
     Knowledge –  

WALT: Investigate chlebicky 
 
WILF:  
• To explore a real-life 
context for designing and 
making chlebicky. 
• Generate initial ideas based 
on children’s prior 
knowledge. 
• To research chlebicky from 
other countries and cultures. 
 
Lesson 1: 
 
(PLEASE CHECK FOR ANY 
ALLERGIES IN ADVANCE) 
 
Introduction 
Read the letter from the 
school cook asking for their 
help to design a range of 
healthy chlebickys for 
lunchtimes. 
 
Main activity 1: 
In groups of four, children 
discuss the following 

WALT: Determine the success criteria 
for a chlebicky sandwich. 
 
WILF: 
• To carry out sensory evaluations of a 
range of chlebicky toppings. 
• To record their evaluations using a 
table or chart. 
• To develop sensory vocabulary related 
to chlebicky. 
 
Lesson 2: 
 
Introduction: 
 
Using one of the chosen chlebickys 
sandwiches, model for the children how 
to evaluate it using sensory descriptors 
for appearance, aroma (smell), taste, 
texture (mouth feel). Introduce word 
bank and recording sheet. Ask a 
volunteer to describe a different 
chlebicky using words from the word 
bank. Talk through the recording chart, 
ensuring children understand how to 
complete it. 
 

WALT: Practice the skills 
required to make a chlebicky 
sandwich.  
 
WILF: 
• To be able to use a range of 
cooking techniques such as 
peeling, grating, chopping and 
slicing vegetables safely and 
hygienically. 
• To be able to follow a recipe for 
making chlebicky. 
 
Lesson 3 
 
Arrange the classroom so that 
children can all see the 
preparation area at the front of 
the classroom. Have the table top 
cooker at the front, a safe 
distance away from the children. 
Arrange their chairs in a 
horseshoe shape so they can all 
have a good view. 
 
 
 

WALT:  Create a design criteria 
 
WILF: 
• To create design criteria for 
their own chlebicky. 
• To use results of their research 
when developing design ideas. 
• To plan what has to be done. 
 
Lesson 4 
 
Introduction:  
Together brainstorm on IWB the 
following: who the chlebicky is for, 
what the chlebicky is for and what 
season it will might be eaten in, 
which ingredients may be included, 
which food groups it may cover, 
what taste, texture, aroma, 
appearance it will have.  
 
Gather these ideas together for 
the children to draw on when 
working in groups to design their 
chlebicky recipe. Under the 
possible ingredients you may wish 
to discuss sauces, herbs and spices 

WALT: Create the final product 
 
WILF: 
• To prepare and create their own 
chlebicky. 
• To evaluate their chlebicky against 
the design criteria. 
 
Lesson 5 
 
Each small group will prepare and make 
their chlebicky with supervision from 
an adult in the shared area outside the 
classroom. 
 
Introduction:  
Discuss and follow safety and hygiene 
rules for food preparation. Tie back 
hair; wear apron; wash hands; follow 
adult’s instructions; children use a 
grater or egg slicer accompanied by an 
adult.  
 
Go through their ingredients and talk 
about how each ingredient will be 
prepared. What order will things be 
done in? 



questions and record their 
initial ideas on large sheets 
of paper. 
Have you eaten chlebickys 
before?  
What is your favourite 
chlebickys topping? Put them 
into order from most 
favourite to least favourite. 
What ingredients do you 
think are in the pictures of 
chlebickys provided? 
Where in the world do you 
think each of the chlebickys 
recipes were invented? 
 
Plenary 1: 
Groups to feedback list of 
chlebickys eaten, ingredients 
used and favourite chlebicky 
of the group. 
 
Main activity 2: 
Using iPads or laptops, 
children can research 
chlebicky from around the 
world. Name the chlebicky, 
country, main ingredients, 
hot or cold. Complete a chart 
saved in Word. 
 

 
 
Alternatively, children can 
look at images of different 
chlebicky recipes and 

Main activity: 
Children taste each chlebickys with a 
chosen topping. Make children aware of 
hygiene and safety.  
 
Complete recording chart to include: 
name of chlebicky, appearance, aroma, 
taste and texture. Children to rank 
chlebicky toppings in order of 
preference. 
 
Plenary: 
Using rank sheet with whole class on 
interactive whiteboard, find out 
favourite for whole class.  
 
Children use a star diagram to rate each 
chlebicky on a 1 to 5 scale for each 
sensory characteristic and use this to 
create a profile for each topping. 
Feedback on sensory evaluation. For 
Example: 
 

 
 

Introduction:  
Explain to the children that they 
will be learning some new 
techniques to help them with 
designing and making their own 
chlebicky. Together as a class, 
they will be making a chlebicky 
recipe of the teacher’s choice. 
Show them the clip on how to 
make chlebickys sandwiches. 
Show the short video clips on how 
to prepare vegetables safely e.g. 
the bridge hold, the claw grip, 
mixing the ingredients, grating 
etc. 
 

 
 
If you are using eggs and 
potatoes, the teacher can use an 
egg slicer in advance. 
 

 
 
Main Activity: 
All children will need to wash 
their hands and discuss why this 
is important. 
 
Each child can have a copy of the 
chlebicky recipe in front of them 
to follow. Invite children up to 
the front of the class to help 

they know of. List some of the 
techniques they will need to use 
for writing their recipes. 
 
Main activity:  
Children now create their own 
chlebicky recipe using the 
recording sheet. List the design 
criteria (taste, texture, 
appearance and aroma), 
ingredients, equipment needed and 
order of making. This last part will 
need to be detailed enough for 
them to be able to follow. 
 
Plenary:  
Teacher to model the miming of 
one group’s steps for making the 
chlebicky. Have they missed 
anything out? In their groups 
review the steps for making by 
miming the actions for making the 
chlebicky. Have they missed any 
steps out? Check they have not 
missed out any ingredients, 
quantities or steps. Amend their 
recipe if necessary. 

Main activity:  
Each child will need to take turns at 
some food preparation for their 
chlebicky. They can follow the basic 
instructions, substituting their own 
ingredients. The adult should oversee 
and organise children to take turns. 
Each group to refer to their order of 
making sheets from Lesson 5. If 
necessary they can make changes to 
the steps, which they will then use in 
literacy to write up their recipes. 
 
Plenary:  
The group will take photos of their 
chlebicky (for the other pupils to see 
within the classroom) and taste them. 
They will then complete the evaluation 
sheet for that particular chlebicky. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



provide their thoughts on 
post-stick notes. 
 
Plenary 2: 
Randomly select children to 
feedback information on two 
of the chlebicky they have 
found through research. 
 
 
 

 

prepare the vegetables for the 
chlebicky. At each stage swap 
children for others so they all 
have a turn at doing a job. Ensure 
they wear an apron. 
 
 
Plenary 
When the chlebickys has been 
made, provide them for the 
children to try. Ask them their 
opinion. What would they change? 
How could it be improved? Do 
they have any suggestions for 
additional ingredients?  
Recap on the techniques they 
have learnt. 
 

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 the next page for an example of a 
5-point scale, for example: 
 

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

Key Vocabulary:  
Design criteria, Seasons, Sensory descriptors, Seasonality, Vegetables, Fruit, Climate, Weather conditions, Produced, Peel, Chop, Slice, Grate, Dice, Cube, Bridge hold, Mix, Stir 
 
Sensory word bank: Fruity, salty, spicy, sweet, acidic, bitter, garlicky, oniony, sour, savoury, herby, smoky, tender, juicy, soft, crunchy, chewy, crispy, hard, sticky, lumpy, greasy, stringy, 
smooth, creamy, gritty, grainy, cloying, slimy, crumbly, fresh 



 



Year 4: Slovakia
What should I already know?

D&T – creating a 
Product for a Person
with a Purpose..

• 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
A versatile treat, the chlebíčky is an open-faced sandwich that is consumed for breakfast and lunch, for it makes 

for a quick and filling meal.

Powerful Knowledge

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

Which ingredients went 
into my chlebickys? Which 
did I prefer?

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

Prepare your ingredients beforehand.

Use an egg/ potato slicer for boiled ingredients.



Glossary
Finishing A path through which electricity passes.

Appearance how the food looks to the eye. 

Texture how the product feels in the mouth. 

Sensory evaluation evaluating food products in terms of the taste, smell, 
texture and appearance. 

Preference test trying different foods and deciding which you like best. 

Processed food ingredients that have been changed in 
some way to enable them to be eaten or used in food 
preparation and cooking. 

Aroma a distinctive, typically pleasant smell.
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