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	Knowledge organiser

	To know where and how a range of ingredients are grown, reared, caught and processed.
I can identify where key ingredients are grown, reared or caught.
I know if they are local produce
I know where some ingredients are imported from 
I can explain how key ingredients are processed 
Challenge:I recognise those ingredients which have a specific role in order for a recipe to be successful

	Grown – undergo natural development by increasing in size and changing phtsically
Reared – bring up and care for until fully grown 
Caught – hunting and fishing

Yeast – uk (local)

[image: C:\Users\Raydene.Gregory\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\ACE4B76.tmp]Salt – mined, China & US (imported)

Sugar – Brazil, India, EU, China & Thailand (imported)

Flour – uk (local)

Egg – hens – UK (local)

Olive Oil – Med (imported) 


	To investigate and analyse a range of existing products.
I have tried a range of breads / ingredients.
I know the difference between leavened and unleavened bread
I can state my preferences.
I can explain my choices.
Challenge: I can use appropriate vocabulary to explain my thoughts.



	Breads:  naan, pitta, ciabatta, tortilla, brioche, white, wholemeal, baguette, fruit, tiger

Leavened and unleavened bread – 
Leavened bread contains baking yeast, baking powder or baking soda – ingredients that cause the dough to bubble and rise and create a light, airy product. Unleavened bread is a flatbread, often resembling a cracker. Other than the leavening agent, the ingredients in the two kinds of bread are similar.
Important to know references to unleavened bread in the holy texts of the three major religions of the world--two of which, Christianity and Judaism (the third being Islam), use unleavened bread in rituals and reverent celebrations of faith, namely Holy Communion and Passover meals, respectively. Although both leavened and unleavened are referred to throughout history – not clear which came first.

MTP - Vocab

	To use research and develop design criteria to inform the design of innovative, appealing products.
I can share ideas within a group
We have considered the thoughts of others when selecting flavours
We can select complimentary ingredients for our bread, explaining the reasoning behind our choices
Challenge: Explain why other ingredients were not included

	Innovative – new ideas (original and creative ideas)

Appealing – attractive and interesting

Complimentary ingredients – food pairings which work well together when eaten at the same time, e,g apple and cinnamon, garlic and herbs, tomato and basil etc


	To assess the effectiveness of a piece of writing and suggesting improvements
I can read a simple set of instructions
I can follow a set of instructions closely
I can identify where instructions are unclear or incorrect 
I can explain how effective the instructions given are I can suggest improvements to aide clarity of a set of instructions
Challenge: I can explain why my suggestions would make the instructions more effective
	

	To know that a recipe can be adapted by adding or substituting one or more ingredients.
I can follow a simple recipe
I can make adaptations to the recipe
I can use a knife and other equipment safely
I can mix, stir and combine wet and dry ingredients in a bowl
I can knead dough and explain why this process is important
Challenge: Consider the impact of adaptations, and how this make effect the recipe

	Adapt – make something suitable by changing elements

Combine – to merge substances together

Knead – work (moistened flour) into dough or paste with the hands.

Process – a series of actions or steps taken in order to achieve a particular end



	To evaluate their work, and that of their peers against the Design Criteria
I can give my thoughts and feelings about my finished product, and that of others
I can identify where I, and others, have met the Design Criteria
I can identify where I, and others, have not met the Design Criteria
Challenge: Consider the views of others to make suggestions on how I would improve my product
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