Knowledge Organiser Design Technology
R m\‘;‘;;’f\‘;;;;a[ The Great Bread Bake Off Lower Key Stage 2

Key Vo.cahulary

Products, Warburtons, loaf, seeds.
harvested, whaolewheat }Lo,u,r White
Grams, nbd,w,utrz risen, leavened,

seeded b,a,tch milk roll, }r,w,t ,Lo,ag
meuz roll, salt ,d,ou,gh knza,d, bhake,
recipe, ,b,a,kzr,g, design, ejv,a,l,uafz
design criteria

Fo.od P,r,owszsm,g Skills

Hygiene Utensils
Hands w.ashed, hair tied bhack, sleeves rolled weighing scales, sieve, tin,
up, aprons on, cuts covered with blue mould, mixing howld, onven
wakerproof plaster glowves, cooling rock
Key Questions.

Who is the target imarket for syour bread product? How will you prepar. ﬁ ;EJWMW% u,dbgfw Wlubs AJOAL

,cho,wsz,toubowdzm AP ? How can could youw ONL2 OIS
s pour design 4you impr.oNe 4o




