
Year 6: Food Knowledge Mat

Subject Specific Vocabulary Product outcome Important knowledge 
about templates and 

joining techniques
authentic

Something that is believable, 

real and meaningful (not a 

copy of something).

justify
To prove something to be right 

or true.

❑ I know where and how a 

variety of ingredients are 

grown, reared, caught and 

processed.

❑ I know about seasonality and 

how this impacts the availability 

of food.

❑ I know key chefs that promote 

seasonality.

innovate
A new idea, product or way of 

doing something.

market

research

The activity of gathering 

information about consumers’ 

needs and preferences.

❑ I know the advantages and 

disadvantages of eating 

seasonally.

❑ I can describe a food from 

farm to fork.

❑ I can conduct market research 

and use my findings to inform 

my design.

precise To be exact and accurate.

seasonal
The availability of a product 
according to the season.

Seasonality ❑ I can articulate how my 

product is innovative and 

authentic. 

❑ I know the costings of my 

product.

❑ I know how to make dough.
reared

To bring up or care for 

something during the early 

stages of life.

source
A place, person, thing from 
which something originates.

❑ I know and apply the principles 

of a healthy and varied diet.

❑ I know how to prepare foods by 

dicing, rolling and grating.
complement

Something that completes 

something or makes it better.

consumer A person that eats or uses 

something.


