
Through the Platinum Years! 
Subject: DT – National Baking week 

 

School Development Priorities:    
1. To develop reading skills and strategies in Design and Technology to allow pupils to seek out information, explore subjects in-depth and gain a 

deeper understanding of the world around them. 
2. To select from and use a wider range of materials and components, focusing on construction materials and textiles, according to their functional 

properties and aesthetic qualities in order to create quality Design and Technology work. 

KS2 Vocabulary KS3 Vocabulary 

Cookie/ biscuit 
Sandwich biscuit 
Recipe 
Design 
 Recipe 
Cooking method names 
Kitchen equipment names 
Evaluate 
 

Adaptation 
Cost 
Compare and contrast 
Design brief 
Make 
 

Afternoon tea 
Savoury 
Sweet 
Cooking methods 
Kitchen equipment names 
Menu 
Design brief 
Criteria 

Budgeting 
Cost 
Compare and contrast 
Value for money 
Adaptation 
Meeting personal needs. 
 

KS2 Writing Assessment Opportunities KS3 Writing Assessment Opportunities 

 Pupils to self and peer assess and parents to assess – Termly Tea  

 Shape Poem – Write a biscuit shape poem using all the adjectives from 

the taste testing.  

 Balanced argument – this could be verbal or written to choose which 

biscuit is the best and why! 

 

 Pupils to self and peer assess and parents to assess – Termly Tea 

 Pupils to create a menu which makes the afternoon tea sound as 
appealing as possible. 

 Written invites to the parents written in the formal style. 

 Trip Advisor Review about the afternoon tea.  

Click View Links 

Biscuits 
https://online.clickview.co.uk/libraries/videos/11925051/biscuits  
Afternoon tea 
https://online.clickview.co.uk/exchange/videos/68366/afternoon-tea  
https://online.clickview.co.uk/exchange/videos/18562879/episode-1  
 

https://online.clickview.co.uk/libraries/videos/11925051/biscuits
https://online.clickview.co.uk/exchange/videos/68366/afternoon-tea
https://online.clickview.co.uk/exchange/videos/18562879/episode-1


Term:  Summer 1&2 Subject:  Design Technology Cooking  

National Curriculum Content   ARE Objectives    Lessons   Useful Resources  

Key Stage 2 (Year 3 & 4):  
Key Inquiry Question: 

Use research and develop 
design criteria to inform the 
design of innovative, 
functional, appealing products 
that are fit for purpose, aimed 
at particular individuals or 
groups. 
 
Which biscuit will be my 
favourite? Will I be able to 
invent my own? 

Year 3 
create a design that meets a 
range of requirements. 
consider the equipment and 
tools needed when planning. 
Describe a design using an 
accurately labelled diagram, and 
in words. 
 
Year 4  
Generate more than one idea for 
how to create a product. 
Gather information to help 
design a successful product (i.e. 
by asking others' views). 
produce a detailed plan with 
labelled diagrams, a written 
explanation and step-by-step 
guide. 
 

Plan – to make a selection of biscuits for termly tea – Cookie Crawl.  
  
Discuss with the pupils that at termly tea we are going to do a “Cookie crawl” explain that 
this is where people come and choose from a selection of biscuits based on their 
appearance and a brief description. Now ask the pupils what makes a biscuit – what 
biscuits do they know and love – why do they like them? Pupils to evaluate their own 
favourites.  
  
Taste testing – give the pupils a selection of different biscuits - which do they like? Why? 
What words can the pupils use to describe them? Can they evaluate them against a list of 
criteria?  
  
Investigating – What biscuit recipes can they find using the Internet? Pupils to find a 
variety of recipes that they like the look of – they then need to choose one of them that 
they would like to make – explaining why.  
  
Creating – using the recipe that they have found in the previous session – can the pupils 
change, add, subtract an ingredient that will make it uniquely theirs – why did they 
choose to do this?  
Then ask the pupils to think about how they would like to decorate their biscuit to make it 
appealing to the parents/ guardians  
  

 

Select from and use a wider 
range of materials and 
components, including 
construction materials, textiles 
and ingredients, according to 
their functional properties and 
aesthetic qualities. 

Year 3 
use a range of tools and 
equipment accurately.  
Know how to peel, grate, mix, 
mould and begin to cook foods 
(using toasters, microwaves with 
supervision). 

Make – using the recipe, their ingredients and a selection of cooking utensils the pupils 
will need to make their biscuits.  
  
Pupils to decorate the biscuits to make them more appealing – pupils also need to write a 
description of their biscuit so that the parents attending the termly tea know what they 
are choosing and can make an informed decision.  

 



 
How will I make my biscuit 
more appealing to my family? 

 
Year 4  
use a range of tools and 
equipment with accuracy  
Know how to peel, grate, mix, 
mould and begin to cook foods 
(using toasters, microwaves with 
supervision). 
 

Evaluate their ideas and 
products against their own 
design criteria and consider the 
views of others to improve 
their work. 
 
How well did I make my 
biscuit? Can I compare mine to 
those of my friends? 

Year 3 
Evaluate own and pre-existing 
products. 
Suggest what could be changed 
to improve a design, beginning 
to link this to design brief. 
 
Year 4  
Evaluate the appearance and 
usability of own and pre-existing 
products. 
Explain how the original design 
could be improved, considering 
the appearance and usability 
and linking this to the design 
brief. 

 

Evaluate – pupils to:  
Evaluate their own biscuit using the same criteria as at the start of the topic.  
Evaluate the other pupils’ s biscuits – again using the same criteria.  
Parents to be given a questionnaire so that they can choose their favourites.  

 

Key Stage 2 (Year 5 & 6) 

Use research and develop 
design criteria to inform the 
design of innovative, 
functional, appealing products 
that are fit for purpose, aimed 

 Year 5: 
Generate a range of ideas after 
collating relevant information 
(i.e.users' views).  
Produce a detailed plan with 
step-by-step instructions, cross 

Plan – to make a selection of sandwich biscuits for termly tea – Cookie Crawl.  
  
Discuss with the pupils that at termly tea we are going to do a “Cookie crawl” explain that 
this is where people come and choose from a selection of biscuits based on their 
appearance and a brief description. Now ask the pupils what makes a biscuit – what 
biscuits do they know and love – why do they like them? Discuss that to make it a little 

  



at particular individuals or 
groups.  

 
Can I make a sandwich biscuit? 
Can I state/ evaluate which 
pre-made biscuit I prefer and 
why? 

sectional diagrams and 
prototypes.  
Suggest alternative plans, 
considering the positive aspects 
and drawbacks of each.  
 
Year 6: 
Use a range of information to 
inform a design (i.e. Market 
research using surveys, 
interviews, questionnaires or 
web-based resources). produce 
a detailed plan, with cross-
sectional diagrams and 
computer-generated designs)  
Work within constraints refining 
and justifying plans as necessary.  
 
 

more complex for them they are going to be creating their own sandwich biscuit – what 
do they understand about this term? Which sandwich biscuits do they know? - Pupils to 
evaluate their own favourites.   
  
Taste testing – give the pupils a selection of different sandwich biscuits - which do they 
like? Why? What words can the pupils use to describe them? Can they evaluate them 
against a list of criteria?  
  
Investigating – What biscuit recipes can they find using the Internet? Pupils to find a 
variety of recipes that they like the look of – they then need to choose one of them that 
they would like to make – explaining why.  
  
Creating – using the recipe that they have found in the previous session – can the pupils 
change, add, subtract an ingredient that will make it uniquely theirs – why did they 
choose to do this?  
Then ask the pupils to think about how they would like to decorate their biscuit to make it 
appealing to the parents/ guardians. 
 
Budgeting – pupils to then look at their recipe and work out how much it will cost to make 
them – potentially allow them to look at two contrasting supermarkets to look at the 
differences in prices.  
  

Select from and use a wider 
range of materials and 
components, including 
construction materials, textiles 
and ingredients, according to 
their functional properties and 
aesthetic qualities. 
 
How will I make the biscuit 
adding in the personalised 

 Year 5: 
Use a range of tools and 
equipment expertly.  
Consider the aesthetic qualities 
and functionality of my work 
when making.  
Cut, mix, mould and begin to use 
hobs to heat food with 
appropriate supervision. 
 
Year 6 

Make – using the recipe, their ingredients and a selection of cooking utensils the pupils 
will need to make their biscuits.  
  
Pupils to decorate the biscuits to make them more appealing – pupils also need to write a 
description of their biscuit so that the parents attending the termly tea know what they 
are choosing and can make an informed decision.  

  



ingredients and presenting 
them to appeal to my family? 

Cut, mix, mould and use hobs to 
heat food developing 
independence with this as 
appropriate. 
Work within constraints refining 
and justifying plans as necessary. 
use a range of tools and 
equipment precisely.   
Consider the aesthetic qualities 
and functionality of my product, 
make it and refine as necessary.  

Evaluate their ideas and 
products against their own 
design criteria and consider the 
views of others to improve 
their work 
 
Can I evaluate my own work 
and that of others stating what 
went well and what I could do 
better? 

 Year 5: 
Suggest improvements that 

could be made, considering 

materials and methods that have 

been used. 

 

Year 6 

Evaluate the appearance and 
test the function of a product 
(own and pre-existing) against 
the original criteria saying 
whether it is fit for purpose. 
Suggest improvements that 
could be made, considering 
materials, methods, and the 
sustainability of the product  
 

Evaluate – pupils to:  
Evaluate their own biscuit using the same criteria as at the start of the topic.  
Evaluate the other pupils’ s biscuits – again using the same criteria.  
Parents to be given a questionnaire that the pupils have created so that they can choose 
their favourites.  

  

Key Stage 3 (Year 7) 

Develop specifications to 
inform the design of 
innovative, functional, 

EL1 

 Generate a range of ideas 
after collating relevant 

Plan – to make an afternoon tea for their parents/ guardians at Termly Tea 
  

 



appealing products that 
respond to needs in a variety 
of situations. 
 
Can I listen to a design brief – 
unpick the key information and 
plan an afternoon tea? 

information e.g. user’s 
views.  

 Produce a detailed plan 
with step by step 
instructions, cross sectional 
diagrams and prototypes  

 Suggest alternative plans, 
considering the positive 
aspects and the drawbacks 
of each.  

 

Discuss with the pupils that at termly tea we are going to do an Afternoon tea – do the 
pupils know about these? What makes an afternoon tea? Discuss the origins of afternoon 
tea - https://afternoontea.co.uk/information/history-of-afternoon-tea/ 
   
Investigating – pupils to go and visit a range of websites where they offer an afternoon 
tea menu – pupils to look at what is the same, what is different and what is offered as an 
additional extra. From this the pupils need to design a menu card that they can then take 
home – this will have a selection of sandwich fillings, scones and cakes that the parent can 
then select from.  
 
Websites that you could use: 

 https://www.thesavoylondon.com/experience/afternoon-tea-london/ 

 https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-
bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-
zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE 

 https://www.bettys.co.uk/traditional-afternoon-tea  

 https://www.chatsworth.org/visit-us/shop-dine/dine/flying-childers-restaurant/ 
 

Creating – using the responses from their menu cards the pupils then need to find the 
recipes that they are going to use for their fillings, cakes (buns) and scones. 
Then ask the pupils to think about how they would like to decorate their cakes to make it 
appealing to the parents/ guardians. 
 
Budgeting – pupils to then look at their recipe and work out how much it will cost to make 
them – potentially allow them to look at two contrasting supermarkets to look at the 
differences in prices.  
  

Select from and use a wider, 
more complex range of 
materials, components and 
ingredients, taking into 
account their properties. 
 

 Use a range of tools 
and equipment expertly.  

 Consider the aesthetic 
qualities and functionality 
of my work when working 
 

Make – using the recipes the pupils will make: 

 Sandwich fillings 

 Mini cakes – buns that are decorated 

 Scones - if sweet will need jam and cream 
  
Pupils to decorate the cakes to make them more appealing 

 

https://afternoontea.co.uk/information/history-of-afternoon-tea/
https://www.thesavoylondon.com/experience/afternoon-tea-london/
https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE
https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE
https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE
https://www.bettys.co.uk/traditional-afternoon-tea
https://www.chatsworth.org/visit-us/shop-dine/dine/flying-childers-restaurant/


Can I create three elements of 
an afternoon, thinking of the 
needs of its intended 
customer? 
 

Test, evaluate and refine their 
ideas and products against a 
specification, taking into 
account the views of intended 
users and other interested 
groups.  
 
Can I critically evaluate my 
finished tea, thinking of what 
went well and what I could do 
better next time? 

 Evaluate the appearance 
and function of a product 
(own or existing) against the 
original criteria, saying 
whether it is fit for 
purpose.  

 Suggests improvements 
that could be made, 
considering materials and 
methods that have been 
used.  

Evaluate – pupils to:  
Evaluate their own components using the same criteria as at the start of the topic as well 
as thinking what they could do better next time. 
Parents to be given a questionnaire that the pupils have created so that they can evaluate 
the different components of the afternoon tea.  

 

Key Stage 3 (Year 8) 

Develop specifications to 
inform the design of 
innovative, functional, 
appealing products that 
respond to needs in a variety 
of situations. 
 
Can I understand a design 
brief, break it down into 
smaller steps and then produce 
a plan of action that will 
support my make? 

EL1 

 Generate a range of ideas 
after collating relevant 
information e.g. user’s 
views.  

 Produce a detailed plan 
with step by step 
instructions, cross sectional 
diagrams and prototypes . 

 Suggest alternative plans, 
considering the positive 
aspects and the drawbacks 
of each.  

EL2 

 use a range of information 
to inform a design (i.e. 

Plan – to make an afternoon tea for their parents/ guardians at Termly Tea 
  
Discuss with the pupils that at termly tea we are going to do an Afternoon tea – do the 
pupils know about these? What makes an afternoon tea? Discuss the origins of afternoon 
tea - https://afternoontea.co.uk/information/history-of-afternoon-tea/ 
   
Investigating – pupils to go and visit a range of websites where they offer an afternoon 
tea menu – pupils to look at what is the same, what is different, what is offered as an 
additional extra and also how much they are costing the customer – do the pupils think 
that it is value for money? 
 
From this the pupils need to design a menu card that they can then take home – this will 
have a selection of sandwich fillings, scones, a savoury element and cakes that the parent 
can then select from.  
 
Websites that you could use: 

 

https://afternoontea.co.uk/information/history-of-afternoon-tea/


Market research using 
surveys, interviews, 
questionnaires or web-
based resources).  

 produce a detailed plan, 
with cross-
sectional diagrams and 
computer-generated 
designs)  

 Work within constraints 
refining and justifying plans 
as necessary.  

 

 https://www.thesavoylondon.com/experience/afternoon-tea-london/ 

 https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-
bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-
zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE 

 https://www.bettys.co.uk/traditional-afternoon-tea  

 https://www.chatsworth.org/visit-us/shop-dine/dine/flying-childers-restaurant/ 
 

Creating – using the responses from their menu cards the pupils then need to find the 
recipes that they are going to use for their fillings, the savoury element, cakes (buns) and 
the scone. 
Then ask the pupils to think about how they would like to decorate their cakes to make it 
appealing to the parents/ guardians. 
 
Budgeting – pupils to then look at their recipe and work out how much it will cost to make 
them – potentially allow them to look at two contrasting supermarkets to look at the 
differences in prices – how does this relate to the prices given on the websites? 
  

Select from and use a wider, 
more complex range of 
materials, components and 
ingredients, taking into 
account their properties 
 
Can I create four elements of 
an afternoon, ensuring my 
health and hygiene standards, 
whilst thinking of the needs of 
its intended customer? 
 

EL1 

 Use a range of tools 
and equipment expertly.  

 Consider the aesthetic 
qualities and functionality 
of my work when working 

 
EL2 
 Use a range of tools 

and equipment precisely.  
 Consider the aesthetic 

qualities and functionality 
of my work, make it and 
refine as necessary.  

Make – using the recipes the pupils will make: 

 Sandwich fillings 

 A savoury element 

 Mini cakes – buns that are decorated 

 Scones - if sweet will need jam and cream 
  
Pupils to decorate the cakes to make them more appealing.  

 

Test, evaluate and refine their 
ideas and products against a 

EL1 Evaluate – pupils to:   

https://www.thesavoylondon.com/experience/afternoon-tea-london/
https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE
https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE
https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE
https://www.bettys.co.uk/traditional-afternoon-tea
https://www.chatsworth.org/visit-us/shop-dine/dine/flying-childers-restaurant/


specification, taking into 
account the views of intended 
users and other interested 
groups.  
 
Can I critically evaluate the 
different elements of my 
finished tea, thinking of what 
went well and what I could do 
better next time? 
 

 Evaluate the appearance 
and function of a product 
(own or existing) against the 
original criteria, saying 
whether it is fit for 
purpose.  

 Suggests improvements 
that could be made, 
considering materials and 
methods that have been 
used.  

 
EL2 

 Evaluate the appearance 
and test the function of a 
product (own and existing) 
against the original criteria, 
saying whether it is fit for 
purpose and why.  

 Suggests improvements 
that could be made, 
considering materials, 
methods, sustainability of 
the product and how much 
it costs to make.  

 
 
 

Evaluate their own components using the same criteria as at the start of the topic as well 
as thinking what they could do better next time. 
Parents to be given a questionnaire that the pupils have created so that they can evaluate 
the different components of the afternoon tea. Parents then can put on how much they 
would have paid for their afternoon tea – pupils to see if they have made a profit or a 
loss! 

Key Stage 3 (Year 9) 

Develop specifications to 
inform the design of 
innovative, functional, 
appealing products that 

EL2 

 use a range of information 
to inform a design (i.e. 
Market research using 

Plan – to make an afternoon tea for their parents/ guardians at Termly Tea 
  

 



respond to needs in a variety 
of situations.  
 
Can I understand a design 
brief, break it down into 
smaller steps and then produce 
a plan of action that will 
support my make? Can I then 
adapt my approach to meet 
the needs of my intended 
audience? 
 

surveys, interviews, 
questionnaires or web-
based resources).  

 produce a detailed plan, 
with cross-
sectional diagrams and 
computer-generated 
designs)  

 Work within constraints 
refining and justifying plans 
as necessary.  
 
 
EL3 

 the design brief and user 
needs  

 and can come up with 
simple ideas and develop 
them so they are improved  

 

Discuss with the pupils that at termly tea we are going to do an Afternoon tea – do the 
pupils know about these? What makes an afternoon tea? Discuss the origins of afternoon 
tea - https://afternoontea.co.uk/information/history-of-afternoon-tea/ 
   
Investigating – pupils to go and visit a range of websites where they offer an afternoon 
tea menu – pupils to look at what is the same, what is different, what is offered as an 
additional extra and also how much they are costing the customer – do the pupils think 
that it is value for money? 
 
From this the pupils need to design a menu card that they can then take home – this will 
have a selection of sandwich fillings, scones, a savoury element and cakes that the parent 
can then select from. The pupils will also need to look at bread recipes as the pupils in 
year 9 will be making their own bread to use for the sandwiches. 
 
 
Websites that you could use: 

 https://www.thesavoylondon.com/experience/afternoon-tea-london/ 

 https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-
bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-
zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE 

 https://www.bettys.co.uk/traditional-afternoon-tea  

 https://www.chatsworth.org/visit-us/shop-dine/dine/flying-childers-restaurant/ 
 

Creating – using the responses from their menu cards the pupils then need to find the 
recipes that they are going to use for their choice of bread (white, brown, wholemeal, the 
sandwich fillings, the savoury element, cakes (buns) and the scone. 
Then ask the pupils to think about how they would like to decorate their cakes to make it 
appealing to the parents/ guardians. 
 
Budgeting – pupils to then look at their recipe and work out how much it will cost to make 
the tea as a whole – potentially allow them to look at two contrasting supermarkets to 
look at the differences in prices – how does this relate to the prices given on the 
websites? 

https://afternoontea.co.uk/information/history-of-afternoon-tea/
https://www.thesavoylondon.com/experience/afternoon-tea-london/
https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE
https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE
https://www.dorchestercollection.com/en/london/the-dorchester/restaurants-bars/afternoon-tea/?gclsrc=aw.ds&gclid=EAIaIQobChMIv4-zvd3q9gIVTOztCh2BvAcgEAAYASAAEgIwY_D_BwE
https://www.bettys.co.uk/traditional-afternoon-tea
https://www.chatsworth.org/visit-us/shop-dine/dine/flying-childers-restaurant/


  

Select from and use a wider, 
more complex range of 
materials, components and 
ingredients, taking into 
account their properties. 
 
Can I create four elements of 
an afternoon, ensuring my 
health and hygiene standards, 
whilst thinking of the needs of 
its intended customer? 
Can I use different baking 
techniques that match each 
component? 
 

EL2 

 Use a range of tools 
and equipment precisely.  

 Consider the aesthetic 
qualities and functionality 
of my work, make it and 
refine as necessary.  

 
EL3 

 name some of my processes 
I use in my practical work  

 make my work accurate 
sometimes  

 work safely  
 

Make – using the recipes the pupils will make: 

 The bread 

 The sandwich fillings 

 A savoury element 

 Mini cakes – buns that are decorated 

 Scones - if sweet will need jam and cream 
  
Pupils to decorate the cakes to make them more appealing. 

 

Test, evaluate and refine their 
ideas and products against a 
specification, taking into 
account the views of intended 
users and other interested 
groups. 
 
Can I critically evaluate the 
different elements of my 
finished tea, thinking of what 
went well and what I could do 
better next time? 
 
Can I also listen and take on 
board the critical reactions of 
my work from my peers? 
 

EL2 

 Evaluate the appearance 
and test the function of a 
product (own and existing) 
against the original criteria, 
saying whether it is fit for 
purpose and why.  

 Suggests improvements 
that could be made, 
considering materials, 
methods, sustainability of 
the product and how much 
it costs to make.  
 

EL3 

 evaluate my work against 
my specification  

Evaluate – pupils to:  
Evaluate their own components (and those of their peers)  using the same criteria as at 
the start of the topic as well as thinking what they could do better next time. 
Parents to be given a questionnaire that the pupils have created so that they can evaluate 
the different components of the afternoon tea. Parents then can put on how much they 
would have paid for their afternoon tea – pupils to see if they have made a profit or a 
loss! 
 

 



 understand what some of 
my responsibilities as a 
designer are and show this 
in my work  

 understand how my 
product can impact the 
user  

 
 

 


