
Year 4 – Food 
 
Design and bake scones 
 

 

 
  
 
 
 
 
 
                                                                                                  
 

 

 
  
  
 

 

3 things that I should already know: 
 

1. That food comes from the UK, Europe and 

beyond 

2. How to follow a recipe 

3. How to be safe when using an oven 

 
 

  
3 things that I will learn: 
 

1. About the seasonality of food in the UK 

2. How to measure ingredients accurately 

3. How to evaluate by doing a taste test 

  

Think: 
 

Does your scone look 
appetising? How could you 
improve the appearance? 

Vocabulary: 
 

Recipe Instructions about how to make a food 
item 
 

Savoury 
 
 

A food item that is salty or spicy, rather 
than sweet 

Measure 
 
 

To check the weight or amount 

Taste test 
 
 

To eat a food item to check the flavour 
and texture, and compare to other items 

Appearance 
 
 

How something looks 

Seasonality 
 
 

Foods that are available or grow at 
specific times of the year 

 

Cheese scone                                         Fruit scone                                              Plain scone 


