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Key Stage | Perfect Pizzas
Y2 - Summer
2
Unit Core Cwvrriculum content:
KS| - design purposeful, functional, .appealing products for themselves .and
other wsers hosed .on design criteria.
KSI - generate, develop, model .and communicate their ideas through talking,
drawing, templates, mock-ups .and, where .appropriate, information and
communication technology.
KSI - select from and use a range of tools and equipment to perform practical
tasks [for example, cutting, shaping, joining .and finishing.
KSI - select from .and wse .a wide range of materials .and components,
including .construction .materials, textiles and ingredients, .according to their
KSI - explore and evaluate a range of existing products.
KSI - evaluate their ideas .and products against design criteria.
KS| - wse the hasic principles of a healthy .and varied diet to prepare dishes.
KS| - wnderstand where food comes from.
Knowledge Expected
and. - Children can discuss the different types .of pizzas and hegin
i Children can name .and .describe a ~variety of hreads.
Children can state their opinions and preferences .about
Children can design . healthy pizza.
Children can identify and follow rules for food safety and hygiene.
Pupils
Knowledge Working Tow.ards. =97 | Greater Depth
understanding " e gt e NN | et food
is
o plzza. Groups.
o Children can say mhich o Children can use the features .of
e Children can name .and for purpose.
describe a variety of o Children understand eating
toppings. healthily means howving o
e Children can understand that halanced diet.
pizzos can he part of a o Children can identify what
healthy diet. ingredients .and tools they will
o Children can follow a design need to imake their pizza.
to make a pizza. e Children can ev.aluate their
finished products and say
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