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	Year 5
	Topic Title – Healthy Pizzas
	Key Vocabulary

	National Curriculum Objectives:

Design 
· Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals or groups 
· Generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design 

Make
· Select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately 
· Select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities 

Evaluate 
· Investigate and analyse a range of existing products 
· Evaluate their ideas and products against their own design criteria and consider the views of others to improve their work Understand how key events and individuals in design and technology have helped shape the world

	Explore Italian food and the impact on its culture 
Research an Italian Chef e.g. Gino D’Campo 
Taste a range of Italian Cuisine predominantly pizza and list ingredients, complete a blind taste test (Master Chef type activity) where children taste food and list ingredients they think are included, then discuss actual ingredients. 
Discuss different components of ingredients – what tomato puree is made of. 
Decompose ingredients and have a go at making a sample (tomato puree)
Using prior knowledge of the eat-well plate, decompose a pizza. i.e. cheese – fat, flour – carbohydrates etc. 
Split into partners and devise a survey to find out what toppings their partner would like on a pizza.
Based on this research design a pizza for this target audience using sketches and thinking carefully about the ingredients e.g. thick base, thin base etc. 
As a class make a simple pizza dough following a set of instructions
Use skills such as weighing, measuring, stirring, kneading, proving and rising, rolling.
Prepare toppings using prior knowledge of cutting, grating, chopping, and peeling. 
Using adult supervision and explanation, understand how hot the oven has to be and how long the pizza needs to be in the oven for.
With adult supervision, use pizza cutters to slice the pizza
Present their pizza to their partner 
Have an Italian themed lunch in class with music, table-cloths etc.
Ask children to evaluate each pizza saying what they liked and what they would change next time.
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	Possible Community Links
	Previous Learning Experiences: 
	Future learning experiences: 

	Pizza Express
	Year 3 – Dips and dippers 
Year 3- Healthy sandwiches 
	KS3 curriculum 





	Year 5
	Topic Title – Fashionista 
	Key Vocabulary

	National Curriculum Objectives:
Design 
· Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals or groups 
· Generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design 

Make 
· Select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately 
· Select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities 

Evaluate 
· Investigate and analyse a range of existing products 
· Evaluate their ideas and products against their own design criteria and consider the views of others to improve their work  Understand how key events and individuals in design and technology have helped shape the world

	Know who Althea McNish is and explore the style of her work
Explore Althea McNish work paying particular attention to colour and pattern (class discussion, mood boards and sketches)
Survey Year 6 to gather opinions in order to design their own individual/class wall hanging (material) 
Using their research, design their own pattern in the style of Althea McNish thinking carefully about pattern and colour including flora and fauna. 
Take initial ideas back to target audience and amend according to their thoughts and ideas
Create a final design (exploded diagram) 
Develop the skills needed to create their own piece of felt from scratch including writing instructions (see separate instructions of how to make felt)
Use running stitch and over stitch to decorate and create patterns onto their newly created felt and onto separated pieces of material to be added to their final design. 
Decorate with beads, buttons and other haberdashery suited using sewing skills.
As a class decide whether all material will be joined together to make a class piece or whether some pieces i.e. blue colours/darker tones go together more.
Invite Year 6 to an exhibition displaying the final pieces and interview them using video asking their favourite designs and if they would change/improve anything for future designs. 
After this process, celebrate and self-evaluate their work.
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	Possible Community Links
	Previous Learning Experiences: 
	Future learning experiences: 

	 Edge Hill University 
	Year 1 – Hand puppets 
Year 3-  Mobile phone cases – joining materials 
	KS3 curriculum
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