
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

YEAR FIVE / SIX   
KNOWLEDGE ORGANISER  
DT: Come dine with me 

IMAGES  
 

   
  

TECHNICAL KNOWLEDGE  
 

• To know that ‘flavour’ is how a 

food or drink tastes. 

• To know that many countries have 

‘national dishes’ which are recipes 

associated with that country. 

• To know that ‘processed food’ 

means food that has been put 

through multiple changes in a 

factory. 

• To understand that it is important to 

wash fruit and vegetables before 

eating to remove any dirt and 

insecticides. 

• To understand what happens to a 

certain food before it appears on the 

supermarket shelf (Farm to Fork). 

 

  
 
 
 
 
 

KEY VOCABULARY 

equipment, flavours, 

ingredients, method, 

research, recipe, 

bridge method, 

cookbook, cross-

contamination, farm 

to fork, preparation, 

storyboard 

 

DESIGN 
• Writing a recipe, explaining the key steps, method and ingredients. 

• Including facts and drawings from research undertaken. 

 

  
 
 
 
 
 
 
 
 
 
 
 

SUBJECT SPECIFIC SKILLS 

Cooking and nutrition 

Pupils should be taught to: 

• Prepare and cook a variety of predominantly savoury 

dishes using a range of cooking techniques 

• Understand seasonality, and know where and how a 

variety of ingredients are grown, reared, caught and 

processed 

 

PRIOR KNOWLEDGE (OTHER YEAR GROUPS) 

Year 4: Adapting a recipe 

Year 3 Eating seasonally 
 

MAKE 
• Following a recipe, including using the correct quantities of each ingredient. 

• Working to a given timescale. 

• Working safely and hygienically with independence. 

 
 
 
 
 
 
 
 
 
 
 
 

EVALUATE 
• Adapting a recipe based on research. 

• Evaluating a recipe, considering: taste, smell, texture and origin of the food 

group. 

• Taste testing and scoring final products. 

• Suggesting and writing up points of improvements in productions. 

• Evaluating health and safety in production to minimise cross contamination. 

 

 

 



 

 



 


