DT Exemplification
Key Stage 2 Autumn Term Cycle D

Bread, from field to flour

During this unit the children learnt about the process of making bread, from field to
flour. They investigated different types of bread, and understood that recipes can be
adapted to change the appearance, taste, texture and aroma. They designed and
created their bread products based on product evaluation.

The examples here show the progression throughout KS2.

First level Pupil has chosen a general purpose for the final product. Pupil
made additions to a basic bread recipe. They have made a
simple evaluation of the product. Use of some basic
vocabulary.

Second level Pupil has shown understanding as to how to refine the
appearance of a final product through evaluation. Pupil was
able to explain how to overcome a problem that they
encountered in the prototype stage. Made adjustments to cater
for gluten intolerance.

Third level Pupil has selected a specific purpose for the final product,
focusing on the needs of the consumer. They have selected
ingredients and shape suitable for the product. Pupil has a
created a success criteria, and has evaluated this. The pupil has
shown understanding of the 3 S’s required in DT; something, for
someone, for some purpose.




First Level

Evaluating: my own thoughts about my product

After you have finished and tested your product, say how well you think it meets your design criteria.
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What are the best parts of your design?
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What parts of your design would you change and why?
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Second Level
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Cooking and Baking - Food
Evaluation

I have made: r —_
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The skills I have used:
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Evaluation:
Do you like the wey it looks? Yes/No? Why/Why not?
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Do you like the way it tastes? Why/Why not?
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How could it be improved?
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Did you face any problems? How did you overcome them?
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Third Level



! This is how | will make my bread:
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