

DESIGN AND TECHNOLOGY CURRICULUM 2022-2023

	Year 1: Chocolate

	National Curriculum Objectives:
Cooking and Nutrition
· understand where food comes from
Design
· design purposeful, functional, appealing products for themselves and other users based on design criteria
· generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology
Make
· select from and use a range of tools and equipment to perform practical tasks
· select from and use a wide range of materials and components, including ingredients
Evaluate
· explore and evaluate a range of existing products
· evaluate their ideas and products against design criteria
	Building on from EYFS:
During the time in our Early Years setting, we have provided children with a range of materials for children to construct with and encouraged them to think about and discuss what they want to make through our continuous provision. They have been able to:
· Explore, use and refine a variety of artistic effects to express their ideas and feelings. 
· Return to and build on their previous learning, refining ideas and developing their ability to represent them. 
· Create collaboratively, sharing ideas, resources and skills.
Through Healthy Living Week, children will also have begun to be aware of healthy and unhealthy foods.
Vocabulary encountered in Nursery: push, pull, twist, turn, on, off, wind, move, forwards, backwards, up, down, cut, stick, join, glue, sellotape, tape, blu tack, glue stick, paper,
craft, making, build, change
Vocabulary encountered in Reception: how, what, why, where, carefully, rough, smooth, spiky, soft, hard, bumpy, squishy, sticky, construct, materials (wood, metals, paper, glass, plastic), properties


	Key Learning:
· Talk about and recall key facts about John Cadbury.
· Know where cocoa trees grow and locate on a world map.
· Explain what Fair Trade means.
· Know what ingredients are used to make chocolate. 
· Explain how chocolate is produced.
· Taste and evaluate existing chocolate products.
· Research into packaging and what food packaging could include.
· Create success criteria for packaging based on existing chocolate packaging.
· Design/make/evaluate own chocolate bar
· Design/make/evaluate own chocolate packaging. 
· Create an advertisement to advertise own chocolate product.
	Developing, planning and communicating ideas
· Start to suggest ideas and explain what they are going to do. 
· Begin to develop their ideas through talk and drawings.
Working with tools, equipment, materials and components to make quality products
· Begin to make their design using appropriate techniques. 
· With help measure, mark out, cut and shape a range of materials.
Evaluating processes and products
· Start to evaluate their product by discussing how well it works in relation to the purpose (design criteria).
· When looking at existing products explain what they like and dislike about products and why.

	Key People
John Cadbury- born 12 August 1801 and died 11 May 1889

	Key Vocabulary: Research, Chocolate, Cadbury’s, John Cadbury, Cocoa, Fair Trade, Climate, Tasting, Evaluating, Market Research, Designing, Packaging, Making, Product, Ingredients, Africa, Temperature, Rainforest, Continent, Plantation


	Key Places
Bournville- the place where Cadbury chocolate was originally made
Ivory Coast and Ghana- African countries where 60% of the world’s cocoa is produced
Nigeria and Cameroon- other African countries where cocoa is produced.
Brazil, Ecuador, Peru and Columbia- South American Countries where cocoa is produced
Indonesia and Dominican Republic- other countries where cocoa is produced

	Key Knowledge that children should know and remember by the end of the topic:
Who was John Cadbury?  John Cadbury was the founder of Cadburys. He was a Quaker. He opened a grocer’s shop in Birmingham in 1824 and sold tea, coffee, cocoa and drinking chocolate.
Where in the world is cocoa grown? Use world maps to identify the countries where cocoa is produced as above.
What does Fairtrade mean? Fairtrade helps to support farmers to have rights, safer working conditions and fairer pay for their cocoa.
Children can articulate their feelings (verbally and in writing) about the taste and design of existing chocolate bars. 
What ingredients are used to make chocolate? Solid Chocolate is usually made from combining cocoa mass (fermented, roasted and ground cocoa beans), cocoa butter, sugar, whole milk or dairy solids.
What materials make the best packaging for chocolate and why? Children draw their own conclusions from the packaging that they have investigated.
Children can say what they like and appreciate about their chocolate bar and packaging and that of other children.

	Cross-curricular links:
Geography – Where does chocolate come from?          
History – Learn about the life of John Cadbury and his impact on the chocolate industry






