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Knowledge 

Explain ideas about how to eat a 

healthy and varied diet.  

Evaluate a product. 

Explain the food groups. 

Design a new product that is 

appealing. 

Explore existing products.  

Evaluate and give evaluations 

that contain detail.  

 

 

 

 

 

 

Skills 

Ask questions related to 

balanced diets and food 

groups 

Use cooking tools accurately. 

Design purposeful products. 

Generate ideas 

Communicate ideas through 

talk and drawings. 

Prepare dishes 

Evaluate their ideas.  

 

 

 

 

Curriculum 

Explore and evaluate a range of existing products.  

Understand where food comes from.  

Use the basic principles of a healthy and varied 

diet.  

Use and select a range of tools to perform practical 

tasks. 

Design purposeful, functional, appealing products 

for themselves based on a design criteria.  

Generate, develop, model and communicate ideas. 

Evaluate their ideas and products.  

 

 

 

 the importance for humans of exercise, eating the right 

amounts of different types of food, and hygiene 

 

Vocabulary 

Healthy, varied diet, evaluate, 

design, food groups, explore, 

criteria, kitchen tools, pizza, 

toppings, ingredients, 

compare, purposeful, 

functional, appealing.  

 

Questions 

Where do different foods come from? 

Can you describe the product? 

Can you compare the products? 

What is the same and what is 

different? 

What tools do you need? 

Can you explain your product? 

Can you evaluate your product? 

 

 

 

Learning objectives 

 

1) To understand where food comes from. 

2) To explore a healthy & varied diet. 

3) To evaluate a pre-made pizza. 

4) To plan and make a healthy pizza. 

5) To evaluate your healthy pizza. 

 


