
 

 

 

 

  

 

 

      

 

 

 

 

 

  

 

 

 

 

 

 

 

 

Key Vocabulary 

 

Year 6 

Cooking and nutrition  

End points  

• Find a suitable recipe for their course.  
• Record the relevant ingredients and equipment needed.  
• Follow a recipe, including using the correct quantities of each ingredient.  
• Write a recipe, explaining the process taken.  

• Explain where certain key foods come from before they appear on the supermarket shelf.   

Key facts  

 

Books to help 

me learn 

even more.  



 

 

 

 

 

 

 

 

 

Disciplinary knowledge Prompts to deepen thinking 

Marking out 
and cutting 

• Making accurate patterns and templates. 

• Using a range of tool and techniques for marking out, measuring and 
cutting a range of sheet materials, wood, plastic, fabric. 

 

 

Fixing and 
joining  

• Knowing that structures can fail when loaded. 

• Knowing how to reinforce structures and to research info about this 
from a range of sources.  

• Using a variety of temporary and permanent joining techniques, 
including framework, materials and textiles.  

• Assembling components to make working models.  

• Using known skills e.g. applique, cutting, embellishing, fabric gluing, 
stencilling and extend to include dyeing.  

 

Mechanisms 
and control 

• Understanding how products can be driven by electricity.  

• Understanding of how to control speed and direction. 

• Understanding how different sorts of switches can be used to control 
electrical current. 

 

Finishing, 
including food 
hygiene  

• Developing a structure with finishing techniques including cladding. 

• Distinguish between functional and decorative products.  
 


