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Subject: Design Technology 
Unit: Food and nutrition 
Year Group: 5
	Overview of Unit:
 Design criteria​
This term you will need to adapt and improve a pie recipe. You will need to decide what you are going to change and why you are changing it. The target audience for your recipe will be yourself and your family.​




	Session number
	Sequenced learning points
	Activities 

	1
	· Exploring different Pie recipes 
	· Children to view different recipes and taste different pies- looking at different pastry and fillings (shop bought products)
· Children to explore what they like about them and what they do not. 


	2
	· Adapting the menu and ingredient choices 
	· Children to decide:
1) Which pie recipe to use  
2) Which ingredient to change/ add and why
E.g. I think we should add … to the … recipe because it will make it more … 

Plan recipe- this could be done to a budget with access to price of key ingredients 

	3
	· Skill lesson: making and using the pastry 

	[bookmark: _GoBack]https://www.bbcgoodfood.com/recipes/basic-shortcrust-pastry

	4
	· Making the final pie 
	Lesson to create final pie 

	5
	· Evaluate the final product  
	· Record whether recipe was successful or not with reasons 
· How could the recipe be made more sustainable? 



	Subject Knowledge Support 

	Tips when making short crust pastry​: 

· There is an old saying that cold hands make good pastry. Make sure the ingredients, the bowl, your hands and surfaces are as cool as possible.​

· Work quickly to make sure your pastry is light and crispy.​

· Once the pastry dough is made, it must be wrapped in plastic wrap or greaseproof paper and rested in the refrigerator for a minimum of 15 minutes.​

· Always put pastry into a preheated oven.

	Evaluation 
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