Knowledge Organiser

Year Group: 1 Subject: DT- Fruit Salad Term: Spring 1

. Understand where a range of fruit come

. p from.
4 . Understand and use principles of a varied

(9]
E g
@4’0 <& diet to prepare dishes.
& NnuTY .
Ny . How fruits are part of the ‘Eatwell Plate’
. That food needs to be prepared before we o Know and use technical and sensory
eatit. vocabulary.
. That | should wash my hands to get rid of
germs.
. I should know what common fruits look
and smell like.
. How to cut soft fruits and vegetables using
appropriate tools.

e Todescribe different tastes and textures. 1) |Knowledge of the world
N To decide on fruits and how to prepare 2) Explore and develop techniques (chopping)
them. 3) Explore and develop techniques (peeling)
. To prepare fruit by washing, peeling and 4) To design a fruit salad
cutting.
5) To make a fruit salad
. To recognise how something can be
improved. 6) To evaluate my fruit salad




Knowledge Organiser
Year Group: Subject: DT- Fruit Salad Term: Spring 1
Key vocabulary
Tier 2 Tier 3

skin

evaluate

seed

pith

chop

flesh

pith




