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Dengn To,chrw'togy: Y2/3 Herhs and Salads - Food Technatogg

sensory
evaluation

evaluo,tmg food prUd,ucts
in terms of

the taste, smell, texture
and

G,PPR,OJ'U..N,CQ

appearance.
how-a product looks to the
eye

texture

how- the pfo'duct fee,Ls (in
the mouth)

seasonattty

the times of the year when
a given type of food is at
its peak, either in terms of
harvest or its flavour

cy clical
dzslgn

to dzsign evaluate and
mdzsign, rep,eatmg the
sto,lo,s as many times as

needed., ma/c«;ng
improvements aLOT\g the

wag

Year 2/3

KQ,H /crwwiedge

Some fovd need.s to he refngerated tor /ozep, it frzsh.

Herts can addfrugranco, toa salad e.g. basil, mint, lemon halm.
The distance a fo-od, prvd,uct travels from the fa,rm to the pla.te is called its fovd miles.

Texture can he added to a salad b,y varying the woy mgro.dten,ts are cut:

1) cutting _ pm—
2)  shredding k'
8) grating \

L) peeling / spiralising

Salads can be made more appealing by adding cotour (e.g. tomato,, pepper, carrot), texture
(Q.g. nuts and seeds) and dressing (e.g. mayonnaise and vma,igretba)




