
Pupils will explore a range of initial ideas, and make
design decisions to develop a final product

linked to user and purpose. They will select and use 
appropriate utensils and equipment accurately to measure 

and combine appropriate ingredients. They will evaluate the 
final product with reference back to the design brief and 

design specification, taking into account the views of others 
when identifying improvements.

The Big Idea

Research the Engineer

Make the Product

Design Brief

Design, make and 
evaluate a baked 

good that can be sold 
to the public and 

celebrates seasonal 
produce.

finishing     rubbing in     knead     bran     dough
germ     yeast     unleavened bread

Vocabulary

Evaluate the Product

Does my final product fit the 
intended purpose?

Does my final product fit the 
intended user?

Does my product meet design 
specification previously agreed?

Year Six: Food Technology
Knowledge Organiser

Lisa Goodwin-Allen
• Lisa Goodwin-Allen (born 29 

April 1981) is a British chef best 
known for being executive chef 
of the Michelin starred 
Northcote restaurant.

• She was also one of four 
winning chefs on season five of 
the BBC cooking show Great 
British Menu.

• She was placed in charge of the 
kitchen at Northcote aged 23.


