
Year three– Design and Technology – Eating Sensibly  

Knowledge Key Skills Vocabulary 

• To know what makes a food a fruit 

• To know what makes a food a vegetable 

• To know the names of some common fruits  

and vegetables 

• To know fruit and vegetables can grow  

on trees or vines; can grow underground or  

can grow above ground.  

• To know we can describe texture, appearance,  

taste and smell of a fruit or vegetable.  

• To know how to prepare food safely. 

• To know how to prepare food hygienically.  

• That food is grown (such as tomatoes, wheat and 

potatoes), reared (such as pigs, chickens and cattle) 

and caught (such as fish) in the UK, Europe and the 

wider world 

• How to prepare and cook a variety of 

predominantly savoury dishes safely and 

hygienically including, where appropriate, the use 

of a heat source 

• How to use a range of techniques such as peeling, 

chopping, slicing, grating, mixing, spreading, 

kneading and baking 

• That a healthy diet is made up from a variety and 

balance of different food and drink, as depicted in 

The Eatwell Plate 

• That to be active and healthy, food and drink are 

needed to provide energy for the body 

• state what products they are making 

• Say whether their products are for themselves or 

other users 

• Describe what their products are for 

• Say how their products will work 

• Say how they will make their products suitable for 

their intended users 

• Use simple design criteria to help develop their 

ideas 

• Generate ideas by drawing on their own 

experiences 

• Use knowledge of existing products to help come 

up with ideas 

• Make simple judgements about their products and 

ideas against design criteria 

• Suggest how their products could be improved 

Fruit  

Vegetable 

Sugar 

Waste 

Exercise 

Appearance 

Texture 

Ingredients 

Recipe  

Flavor 

Hygiene 

Hygienic  

 

 

 


