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Design and Technology Unit Overview	               Year 3              Eating Seasonally
	Sticky Knowledge
	Key Vocabulary

	· To know that fruits and vegetables grow in different countries based on their climates.
· To know that seasonal fruits and vegetables grow in a given season.
· To know that eating seasonal fruit and vegetables positively affects the environment.
· To know how to design a tart recipe using seasonal ingredients.
	Appearance, arid, climate, complementary, country, cut, design, evaluate, export, fruit, grate, import, ingredients, Mediterranean, mock-up, mountain, peel, polar, seasonal, seasons, snip, taste, temperate, texture, tropical, vegetable, weather


	National Curriculum Coverage

	Key Skills
	Key Knowledge

	· [bookmark: _GoBack]Describe how climate affects where foods grow. 
· Identify seasonal ingredients from the UK. 
· Taste seasonal ingredients. Describe the texture and flavour of ingredients.  Peel foods by hand or with a peeler. 
· Cut ingredients safely. 
· Choose ingredients based on a design brief. 
· Follow the instructions within a recipe. 
· Describe the benefits of seasonal fruits and vegetables and their impact on the environment.
	· That seasonal means foods that grow in a given season in a given country.
· Some seasonal foods that grow in the UK and what season they grow in.
· That eating seasonal foods can have a positive impact on the environment.
· How to describe the flavour and texture of foods.
· How to cut and peel safely.
· That the appearance of food is as important as taste.
· That similar coloured fruits and vegetables often have similar nutritional benefits.
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