
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

YEAR THREE / FOUR   
KNOWLEDGE ORGANISER  

DESIGN TECHNOLOGY: Food – 
Eating Seasonally 

 
 

  

TECHNICAL KNOWLEDGE  

To know that not all fruits and vegetables can 
be grown in the UK 

• To know that climate affects food growth 

• To know that vegetables and fruit grow in 
certain seasons 

• To know that cooking instructions are known 
as a ‘recipe’ 

• To know that imported food is food which has 
been brought into the country 

• To know that exported food is food which has 
been sent to another country. 

• To understand that imported foods 
travel from far away and this can 

negatively impact the environment 

• To know that each fruit and 
vegetable gives us nutritional benefits 
because 

they contain vitamins, minerals and 
fibre 

• To understand that vitamins, 
minerals and fibre are important for 
energy, 

growth and maintaining health 

• To know safety rules for using, 
storing and cleaning a knife safely 

• To know that similar coloured fruits 
and vegetables often have similar 

nutritional benefits 

 

KEY VOCABULARY 
 
climate  
diet  
imported  
ingredients  
natural  
processed 
reared 
recipe 
seasonal 
seasons  
sugar 

DESIGN 
 

 Creating a healthy and nutritious recipe for a savoury tart using 
seasonal ingredients, considering the taste, texture, smell and 
appearance of the dish 

 
 
 
 
 
 
 
 
 
 

SUBJECT SPECIFIC SKILLS 

Creating a healthy and nutritious recipe for a savoury tart using seasonal 

ingredients, considering the taste, texture, smell and appearance of the dish. 

Knowing how to prepare themselves and a workspace to cook safely in, learning the 

basic rules to avoid food contamination. 

Following the instructions within a recipe. 

Establishing and using design criteria to help test and review dishes. 

Describing the benefits of seasonal fruits and vegetables and the impact on the 

environment. 

Suggesting points for improvement when making a seasonal tart. 

PRIOR KNOWLEDGE  

This unit builds upon the ‘Balanced diet’ unit 

covered in year 2. In Year 5/6 the children build on 

this knowledge by investigating healthier 

alternatives in recipes.  

MAKE 
 Knowing how to prepare themselves and a work space to cook 

safely in, learning the basic rules to avoid food contamination 

 Following the instructions within a recipe 
 

  
 
 
 
 
 
 
 
 
 
 

EVALUATE 

 Establishing and using design criteria to help test and review dishes 

 Describing the benefits of seasonal fruits and vegetables and the 
impact on the environment  

 Suggesting points for improvement when making a seasonal tart  
 

 

 



 



 


