
Knowledge Organiser – Year 2 –Bake it, make it, change it!  
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Knowledge Organiser 
	Year 2 Science Knowledge Organiser: Materials
Key Concepts
· Materials are chosen for specific purposes based on their properties.
· Different materials are suitable for different uses.
· Materials can be changed by squashing, bending, twisting, and stretching.
· We can compare materials to decide which is best for a task.
Progression from Year 1
	Year 1 Focus
	Year 2 Extension

	Identify and name everyday materials
	Compare and group materials by suitability

	Describe simple physical properties
	Explore how materials can change shape

	Observe floating and sinking
Working Scientifically Skills
· Ask simple questions and recognise they can be answered in different ways.
· Observe closely using simple equipment.
· Perform simple tests to compare materials.
· Identify and classify materials based on properties.
· Gather and record data to help answer questions.
· Use observations to suggest answers and draw conclusions.
Learning Objectives
· Identify and compare the suitability of materials for different uses.
· Explore how the shapes of solid objects made from some materials can be changed.
· Understand how material properties affect their use in everyday life.
	



	
Key Vocabulary
	Material Types
	Properties
	Changes

	Wood, plastic, metal, glass, fabric, rock
	Hard, soft, smooth, rough, shiny, dull, waterproof, absorbent
	Stretch, squash, twist, bend, change, compare, test, observe

	Paper, cardboard, rubber
	Flexible, rigid, strong, weak
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Knowledge Organiser
	· Knowledge Organiser: Year 2 – Cooking & Baking (Gingerbread)
Knowledge
· Gingerbread is made by combining ingredients such as flour, sugar, butter, and spices.
· Baking involves heating ingredients to change their properties (e.g., dough becomes solid).
· Recipes are sets of instructions that must be followed in order.
· Measuring ingredients accurately is essential for successful baking.
· Hygiene practices (e.g., washing hands, cleaning surfaces) are important when handling food.
Skills
· Measuring: Use measuring spoons and cups to portion ingredients.
· Mixing: Combine dry and wet ingredients using appropriate tools.
· Following Instructions: Read and follow a step-by-step recipe.
· Evaluating: Taste and assess the final product; suggest improvements.
· Safety & Hygiene: Wash hands, clean surfaces, and use tools safely.
Overall Learning Objectives
· Understand where food comes from and how ingredients are sourced.
· Follow a simple recipe to bake gingerbread, using measuring and mixing techniques.
· Develop fine motor skills through stirring, kneading, and shaping.
· Apply basic hygiene and safety rules in a cooking environment.
· Evaluate the baking process and final product against design criteria.
	National Curriculum Strand
	Year 2 Learning Outcomes

	Design and Technology – Cooking & Nutrition
	Understand where food comes from; follow a recipe; combine ingredients; apply hygiene rules.

	Science – Materials
	Explore how materials change when heated; compare properties before and after baking.

	English – Reading & Writing
	Read and follow instructions; write evaluations and reflections.

	Maths – Measurement
	Measure ingredients using standard units (grams, millilitres).

	PSHE – Health & Wellbeing
	Understand healthy eating and food choices.


Cross-Curricular Links
· Science: Investigate changes in materials (e.g., dough to biscuit).
· Maths: Use measuring tools and units.
· English: Read recipes and write evaluations.
· Art & Design: Decorate gingerbread creatively.
· PSHE: Discuss healthy eating and food safety.
Home Learning Ideas
· Bake gingerbread at home with family, following the same recipe.
· Create a recipe card with drawings and instructions.
· Explore other baking recipes and compare ingredients.
· Watch videos about where ingredients come from (e.g., farms, factories).
· Design packaging for gingerbread biscuits.


	Ingredients
· Flour
· Sugar
· Butter
· Ginger
· Cinnamon
· Baking powder
Processes
· Measure
· Mix
· Stir
· Knead
· Bake
· Cool
Tools
· Spoon
· Bowl
· Rolling pin
· Cutter
· Oven
· Tray
Properties & Changes
· Solid
· Liquid
· Melt
· Combine
· Change
· Cook
Hygiene & Safety
· Clean
· Wash
· Safe
· Hot
· Careful
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