
Overchurch Infant School Foundation Subjects Medium Term Planning 2021 

SUBJECT: DESIGN TECHNOLOGY YEAR GROUP: YEAR TWO, SUMMER TERM  
 

FOCUS: THE DESIGN CYCLE FOR A FRUIT KEBAB 

 

PREVIOUS LEARNING: 
 
In Foundation Stage and Year One, children have tasted different fruits. They have used knives for cutting their meals when appropriate but not for design 
technology. They understand the vocabulary of cut and chop. They have not done food technology before and will need support with tools. 
 

 

SESSIONS 
 

 

Learning Intentions 
(linked to NC) 

Revisit and Review 
including previous 

misconceptions 
 

Children’s Learning 
(resources to be included) 

Lesson outcome including Tier 2 and Tier 3 
vocabulary to be explicitly taught and 

captured 

SESSION ONE 
 

∙ C1 that all food comes from 
plants or animals  
∙ C2 that food has to be farmed, 
grown elsewhere (e.g. home) or 
caught Cooking and nutrition – 
Food preparation, cooking and 
nutrition  
∙ C3 how to name and sort 
foods into the five groups in The 
‘Eat well’ Plate  
∙ C4 that everyone should eat at 
least five portions of fruit and 
vegetables every day  
 

Can you remember 
the design cycle from 
our vehicles? 
 
What is the first 
part? 
 
 

Explain that we will be designing, making and evaluating 
a healthy kebab on a stick. Use ipads, QR codes and 
books to research healthy Brazilian food linked to 
Geography 

 

 
Move to tasting food as a form of research. 

Children will be able to verbalise their learning 
about a balanced diet and the sort of food that 
might be incorporated into a healthy kebab. They 
will consider what makes a successful kebab. 
 
They will explain that research about a product is 
the initial step in the design cycle. 
 
They will have tasted different fruits that originate 
in Brazil and decided whether they wish to 
incorporate them into their design (photos for 
floor book). 
 
Vocabulary: research, design, make, evaluate, 
nutrition, food groups 
 
 

SESSION TWO 
 

∙ D8 generate ideas by drawing 
on their own experiences 
∙ D9 use knowledge of existing 
products to help come up with 
ideas 
D2 state what products they are 
making  

 
 

Move to the 2nd part of design cycle by drawing and 
labelling a diagram of their planned product. 
 
Can children say who their product is for? Why have 
they chosen that person/people? 
 

 Completed designs in floor book. 
 
 
Vocabulary: research, design, make, evaluate, 

nutrition, food groups 



∙ D3 say whether their products 
are for themselves or other 
users 
∙ D10 develop and communicate 
ideas by talking and drawing  
 

Talk to a partner about their design and the purpose of 
their kebab. 

 

SESSION THREE 
 
 
 

∙ C5 how to prepare simple 
dishes safely and hygienically, 
without using a heat source  
∙ C6 how to use techniques such 
as cutting, peeling and grating 
∙ E5 explore how products work 
and how or where they might 
be used.  
∙ E7 explore what they like and 
dislike about products 
 
 
 
 
 

 Teacher model how to chop, slice, dice, grate, peel and 
introduce/revise the appropriate vocabulary. Children 
will then use utensils safely to create their kebabs. 
 
Children will consider hygiene practices linked to COVID 
and general food safety. 

Finished product photographs alongside 
speech bubbles to evaluate product against 
design criteria in floor book. 
 
What would they amend in future?  
 
Vocabulary: chop, slice, dice. grate, peel, 
hygiene, evaluate, like, dislike, amend 

 

NEXT STEPS FOR LEARNING: 
 
 
 
 
 
 
 
 

 


