	Weekly Planning Sheet  Year 5/6    D.T.  Autumn Term Weeks 2, 4, 6, 8   

	Dates w/b
	11/09/06
	25/09/06
	9/10/06
	30/10/06

	Learning Objectives
	FOCUSED PRACTICAL TASKS (FPTs)
To know that biscuits come in many forms eg sweet and savoury, with a variety of shapes, textures and finishes.

To develop skills in evaluating and describing food characteristics

To know that products are designed for different users and this is an important consideration when designing.
	To continue to know that biscuits come in many forms e.g. sweet and savoury, with a variety of shapes, textures and finishes.

To continue to develop skills in evaluating and describing food characteristics.

To continue to know that products are designed for different users and this is an important consideration when designing.
	To know about physical and chemical changes in food.
To understand the processes involved in making biscuits.
To follow instructions.
To handle food safely and hygienically.
To know that there are ways of adapting a basic recipe.
To draw conclusions from research.
	DESIGN AND MAKE ASSIGNMENT (DMA)

Design and make a biscuit as a gift for a festival or celebration

To generate ideas through thought showering.

	I.C.T.
	Internet research on different brands of biscuits, recipes etc.  Digital camera.

	Activities and Resources
	Show the children their biscuit booklets and give an overview of the unit.  

Pages 2 and 3 in booklet – RESEARCH and The Biscuit Survey.

Make a list of different types of biscuits and discuss when and why they would be eaten.  Discuss my favourite biscuits and reasons for liking them.  Discuss different members of my family and their favourite biscuits.  Ask children to complete relevant pages in their booklets.  

What is a biscuit? When do we eat biscuits? Which of the biscuits have the children tried before? Which do they prefer? Have they always liked the same biscuit or have their tastes changed? Do they know the preferences of other people eg a parent, a younger sister, an elderly relative?
Plenary – discuss relative’s preferences and reason why.  Also include designers what and who do they need to consider when designing and making a biscuit.


	Pages 4 and 5 in booklet – The Taste Test and My Favourite Biscuit Profile.

Provide a variety of biscuits eg sweet, savoury, plain, flavoured, sandwiched, and enrobed and discuss with the children appearance, shape, cost, flavour, texture. Record as a profile for each biscuit.

Read packaging to find out the main ingredients used and discuss with the children their possible function.
Plenary – Discuss functions and reasons for choosing a particular biscuit.
	Pages 6, 7, 8 and 9 in booklet – Recipe for a Basic Biscuit, Food Safety and Hygiene, Experimentation and summarising.
Teacher to demonstrate how to make a basic biscuit recipe. Demonstrate ways of mixing, combining and shaping. Demonstrate safe use of equipment eg the oven. Remind children about hygienic practices when handling food.

Talk about ingredients that could be added to the basic biscuit mixture. Discuss ways of finishing. 
Ask children to divide up the mixture and experiment with some of the different ways of customising the biscuits. (4 choices) What is the impact of added ingredients, and different finishes/shapes on the end product?
Plenary - Discuss with the children the effect of the different ingredients and methods on the end product.
	Pages 10 and 11 in booklet – Example Brief and Thought Showering.

Explain the example brief and brainstorm the possibilities – which type of mixture to use, added ingredients, shape of biscuits, and ways of finishing.

Plenary – discuss children’s thoughts and ideas.  Tell them that in 2 weeks they are going to think about their own brief (thinking homework).



	Differentiation
	Through outcome and teacher support.
	Through outcome and teacher support.
	Through outcome and teacher support.
	Through outcome and teacher support.

	Assessment
	Can the children use appropriate vocabulary to describe products including their sensory characteristics and understand that people have different preferences and that designers need to consider this when designing?
	Have the children compared biscuits in terms of appearance, flavour, texture and cost?


	Can the children follow a recipe to make biscuits and have ideas for adapting the basic recipe?
Can they practise the rules of basic food hygiene and ?work safely

Can the children evaluate different outcomes and draw conclusions about the impact of added ingredients, different finishes/shape on the end product?
	Can the children apply what they have learnt through IDEAs/FPTs in their designing and making?

	Evaluation/Assessment for Future Planning
	
	
	
	


	Weekly Planning Sheet  Year 5/6    D.T.  Autumn Term Weeks 10, 12, 

	Dates w/b
	13/11/06
	27/11/06
	11/12/06
	Christmas Holidays

	Learning Objectives
	To draw up a specification for design.
To evaluate ideas according to the specification and any other constraints eg cost.

	To draw up a specification for their design.
To select appropriate ingredients and equipment.

To plan the main stages of making.
	To practise by making a simple Christmas biscuit.
	

	I.C.T.
	Internet research on different brands of biscuits, recipes etc.  Digital camera.

	Activities and Resources
	Pages 12 and 13 in booklet – Example Brief and Planning and Example Design.

Discuss example brief thought shower ideas and write a sentence explaining what we hope biscuits will achieve.

Ask the children to work in pairs to discuss the opportunities and to draw up a simple design specification based on the example brief.   The biscuit should……. What are the most important features? How can you achieve this? Why will it be suitable for the festival or celebration?
Ask the children to produce a range of design ideas and evaluate them against the specification. Will it do what you intend it to? What do other people think? How can you improve it? What are the best parts of this design?

	Page 14 and 15 – My Brief and thought Shower and Design.

Re-discuss example brief children to come up with their own brief and thought shower ideas and write a sentence explaining what they hope biscuits will achieve.

Ask the children to work in pairs to discuss the opportunities and to draw up a simple design specification based on their example brief.   The biscuit should……. What are the most important features? How can you achieve this? Why will it be suitable for the festival or celebration?
Ask the children to produce a range of design ideas and evaluate them against the specification. Will it do what you intend it to? What do other people think? How can you improve it? What are the best parts of this design?

	Teacher to provide recipe, children can bring in additional ingredients if they so wish.
	

	Differentiation
	Through outcome and teacher support.
	Through outcome and teacher support.
	Through outcome and teacher support.
	

	Assessment
	Can the children apply what they have learnt through IDEAs/FPTs in their designing and making,

generate and develop ideas through brainstorming and discussion,

use a specification to inform their design,

select food ingredients with appropriate qualities to achieve the desired outcome,

plan the main stages of making,

make accurately and safely with regard to the quality of the end product and

evaluate their work and identify how they have acknowledged constraints in their design?
	

	Evaluation/Assessment for Future Planning
	
	
	
	


	Weekly Planning Sheet  Year 5/6    D.T.  Spring Term Weeks 1, 3, 5, 7   

	Dates w/b
	12/01/07
	26/01/07
	9/02/07
	2/03/07

	Learning Objectives
	To plan the main stages of making.


	To make accurately.


	To evaluate their work.
	New Topic Storybooks
To investigate and evaluate products with lever and linkages systems, in order to learn how they function.



	I.C.T.
	Internet research on different brands of biscuits, recipes etc.  Digital camera.

	Activities and Resources
	Pages 16 and 17 in booklet –Final Decision and Planning to make and Our Biscuit Making Instructions.

Ask them to select a final idea and to plan out the main stages of making and to list the ingredients and equipment. How much time do you have? What will you do first? In what different ways could you do this? What will you need? Who will do what?
Discuss with the children quality control eg making the products consistent through accurate measurement, use of cutters, weighing dough.

Children to write down instructions and ingredients required.  Teacher to compile a list ready for shopping.
	Children to make biscuits using their own design briefs and plans.

Teacher to assist when and where necessary.

TAKE PHOTOGRAPHS OF BISCUITS.  
	Ask the children to evaluate their products against the design specification and record improvements they might make.


	Provide a collection of products eg books and greetings cards with pop-up and moving parts for children to investigate. Discuss the designs with the children. Why do you like/dislike them? What is moving? In what way does it move? Why are moving parts used? How are the mechanisms made? How do they work? How many different parts does it have? What movement is produced? Why has that mechanism been used? How are the moving parts joined together?
Discuss the processes used to decorate the cover and pages of the books, identifying the simplicity or complexity of the designs.

Discuss the wording, layout and style of the text used on the cover and throughout the books.

	Differentiation
	Through outcome and teacher support.
	Through outcome and teacher support.
	Through outcome and teacher support.
	Through outcome and teacher support.

	Assessment
	Can the children apply what they have learnt through IDEAs/FPTs in their designing and making,

generate and develop ideas through brainstorming and discussion,

use a specification to inform their design,

select food ingredients with appropriate qualities to achieve the desired outcome,

plan the main stages of making,

make accurately and safely with regard to the quality of the end product and

evaluate their work and identify how they have acknowledged constraints in their design?
	Cant he children recognise products that contain linkage-type mechanisms and can describe how they work and the movement produced,

explain why a particular mechanism has been used and the way it works for the intended purpose and 

use technical vocabulary to describe the properties of materials and mechanisms eg lever, linkage, pivot?

	Evaluation/Assessment for Future Planning
	
	
	
	


