
Year 4 Design Technology Knowledge Organiser                       Golden Thread: Communication 
Objectives and Sticky Knowledge 

Previous Knowledge:
1. Understand the basic rules of food hygiene and safety.
2. Follow the instructions within a recipe.
3. Design their own tart recipe using seasonal ingredients.

Land Objectives and Sticky Knowledge: 

Sea:
Links with ‘Communication’ Golden Thread 

Links to CST and CTK Values:

Design their own Roman recipe based on 
knowledge of what the Romans ate.

Follow and adapt a recipe, following basic hygiene 
rules

Suggest modifications to their recipe – evaluating 
their finished product

1. The Romans brought food over from other 
countries in their empire (imported food). Many of 
these foods were new to Britain and had therefore 
never been tasted by people in Britain. 
2. New foods included vegetables such as carrots, 
cucumbers, cabbages and celery. 
3. Rich Romans could afford to eat lots of meat, 
including: boar, venison, goat, lamb, pig and 
dormice; chicken, geese, ostrich, and peacock. 

1. I know that ingredients are listed with the 
correct amounts. 
2. I wash my hands before preparing food and 
ensure the work space is clean. 
3. I can follow step-by-step instructions, including 
safety measures. 

1. I can identify flavours and textures that work well. 
2. I can identify flavours and textures that could be 
improved next time. 



Year 4 Design Technology Knowledge Organiser
Key Vocabulary 

Equipment Use clean equipment – use anti bacterial 
spray on surfaces.

Mix To combine or blend two ingredients 
together. 

Roll To turn over one or more times. 

Beat To stir or mix in forceful way
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