
Year 3 DT Knowledge Organiser
Project eXplore topic: (or just
topic/unit of work if it doesn’t link)

Links with Romans

Links to other year groups:
Design and evaluate  - Year 9



Sequence of Lessons

Brief summary of lesson content

Lesson
1

History of bread: https://www.dovesfarm.co.uk/hints-tips/bread-making/the-history-of-bread
How bread was made in the past compared to today.

Lesson
2

History of Roman food and different classes having differing eating habits.
https://www.vita-romae.com/ancient-roman-food.html
History of Roman and making process of bread: https://www.vita-romae.com/roman-bread.html

Lesson
3

Food hygene

Lesson
4

Demonstrate a variety of Roman breads that can be made. Children design their Roman bread.

Lesson
5

Children make Soldier bread recipes. children taught kneading. Taste bread and evaluate (allergy
permitting) https://the1940sexperiment.com/2017/07/16/history-kitchen-roman-army-bread/

Lesson
6

Fill out evaluation for their bread designs.
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