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Vocabulary

_@ Word Image Meaning
Design 0) The specific and concise requirements that a product must meet
Dw v BIQL : To make a h.ealﬂ‘l%a Puzm criteria v E in.order to be successful. This is used to evaluate the final
product.
evaluate = To form an opinion of the amount, value or quality of something
“ " after thinking about it carefully.
Evaluate
Client: Parents and: carers Healthy +§ Good for your health.
MMTO- dfﬂgru and make a PUZIZJ(]; ﬂ\ub}ot‘m& P(ll‘t O} a balanced design The art or process of deciding how something will look, work, etc.
. by drawing plans, making computer models, etc.
d'lﬂb Design
Balanced A combination of the correct types and amounts of food. If you
D C Diet ml have a balanced diet, you are getting all the vitamins you need.
S Knead To press something, especially a mixture for making bread, firmly
(The, steps T need’tﬂfﬂkﬂffo" miy P*‘Od“fbtﬂ be, 5‘100955}@) and repeatedly with the hands and fingers.
e Use he(]lﬂudg mgl‘(id.l.enfﬂc - MuQcUTuITY O} 3 toP{mng& Hygienic - ‘O Clean, especially in_order to prevent disease. Food must be
&\ prepared and stored in hygienic conditions
ub; and, prepare the, ingredients safely
-C Grate @ To rub food against a grater jn order to cut it into a lot of small
. MHJ puz;zu; needs to look attractive o pieces.
. MH’ . to Make /@, To put parts together or combine to create something new.
o
Design Dough 2] Flour mixed with water and often yeast, fat, or sugar is combined
® to make a dough for baking.
; .< In DT, we emaluate emisting products.
Weﬂ'\m}()u.ow a addb where we
®o® but we dont just do- it oncel We go- back
F . L and, forth, betweer each step to keep
i 26 checking, improwving, and, making our
Evaluate Make work eanrerny better..
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