
Caroline Haslett Primary School - DT 

Topic: Food Year 3 Scones 
Knowledge Vocabulary 

• A scone is a British baked good 

 
• Scones originated in Scotland in the 

early 1500s 
• The original scone was round and 

flat, as large as a medium-sized plate 
• 4 million tonnes of flour are produced 

every year in the UK 
• Ingredients can be combined 

according to taste, appearance or 
texture to create a product that 
contributes to a healthy diet. 

 

• Ingredients - food used to prepare a 
product. 

• Savoury - a food typically salty or spicy. 
• Sweet - a food a food typically tasting of 

sugar or honey not salty or spicy. 
• Combined - join substances together. 
• Aroma - the smell of the product. 
• Consumer - a person who will eat the 

product. 
• Custom - personalise an item or thing. 
• Substituted - replace a product or 

ingredient. 

Design, make, evaluate. 
1. Sample different types of scones. Identify main ingredients and intended consumer. 
2. Custom a basic scone recipe. Sweet or savoury? What will be added? How much? 

Which food preparation method will be used?  

 
3. Make following recipe. 
4. Evaluate-describe what you like and dislike about their own and others recipes. How 

could the product be improved? Which ingredients could be substituted? 
Skills 

 
• Follow a simple recipe. 
• Use an oven safely. 
• Measure ingredients to the nearest gram. 

 
 

 

River Bank Primary 
Knowledge Organiser 

Year 4 Summer 1 Design technology  
Scones 

Planning process Designing Making 
 

 

Children can pick a savoury or sweet filling for 
their scone. Depending on their filling, the 
children will need to pick a cooking and 
preparation technique.  
 
 
 
 
 
 
 
 
 
 
 

The children need to use various cooking techniques to 
prepare their scones.  

 

Evaluate  Key Vocabulary and Important Facts Knowledge and understanding  
Children need to be able to describe what they like and 
dislike about their 
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� What could we do next time to improve our 
product?  

� Could we substitute the ingredients or some 
fillings?  

 

 
 

Health and safety 

Always turn 
the oven off 
after you 
are done 
baking.  

Children learn basic food preparation techniques and 
ways of combining components to create products 
for a particular purpose. They develop their making 
skills by learning to combine components according 
to taste, appearance or texture to create a product 
that contributes to a healthy diet. 
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