
St Paul’s Church of England Primary School 
“Don’t let anyone look down on you because you are young but set an example for the believers in speech; in conduct; in love; in faith and in purity.” 

(1 Timothy 4:12)

Subject: DT Year group: 4   Term: Summer 2 Title: Hunted

What should I know? 

 How to work safely and hygienically
 How to measure and weigh food 

items
 How to follow a recipe
 How to select ingredients according

to their properties
 How to select a range of tools with 

accuracy
 How to select the techniques used 

i.e. grating, chopping and peeling
 How to evaluate a product against 

the design
criteria

Facts I will learn …

 Which fruit and vegetables are 
grown in the countries and 
continents studied in geography

 That fruit and vegetables grow 
seasonally and which ones are 
available can depend on the 
season 

 That meat/fish are reared/caught
 How healthy eating is encouraged 

by chefs and in the media
 Facts about key events and 

individuals in relation to cooking

Key questions …

 What are the essential elements of 
the Eatwell plate?

 What do these different fruits/root 
vegetables taste like? 

 What do they smell like? Look like?
 What is their texture? 
 Could we alter the texture by 

preparing the food differently?

Key Skills…

 To research the needs of user
 To develop more than one design 

and decide which one to develop

Experiences that school may
provide: 

 A visit to a nature reserve

Key vocab        Definition

Seasonal Having to do with the
seasons or a particular

season of the year.
Texture The feel or look of a

surface.

Ingredients One of the parts of a
mixture.



 To think ahead about the order of 
their work and decide upon tools 
and materials they will use

 To select from a range of tools for 
cutting, shaping, joining and 
finishing and use these with 
accuracy

 To select from ingredients 
according to their functional 
properties

 To analyse the taste, texture, smell 
and appearance of a range of foods

 To follow instructions/recipes
 To join and combine a range of 

ingredients 

Web links 

https://www.jamieoliver.com/features/
category/get-kids-cooking/

https://realfood.tesco.com/recipes/
collections/easy-recipes-for-kids.html

Experiences that could be provided
at home…

 Look at a recipe book and make a 
list of ingredients and tools 
needed

 Cook a healthy meal at home
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