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National Curriculum Units

	
	FS
	1
	2
	
	3
	4
	5
	6

	A2
	· Safely use and explore a variety of materials, tools and techniques, experimenting with colour, design, texture, form and function; 

· Share their creations, explaining the process they have used;

	Food and nutrition

Incidental – sliders and levers Christmas cards Articulated angel
	Cutting, shaping, finishing and joining.

	
	Mechanisms: Gears and pulleys
	Electrical systems: buzzers, switches and motors


	Strengthen, stiffen and reinforce more complex structures


	N/A double ART



	End product
	
	-Healthy fruit rocket
-unhealthy sparkler
	Great Fire of London – 
	
	Ways to move heavy objects
	Motorised way of transporting/stopping water
	Bridge building
	

	Sp2
	
	Textiles: sewing




Incidental – bird box with Simon as part of Materials outcome for Science and termly experience. LEVERS
	Food and nutrition
	
	Textiles: sewing
Templates, pattern, joining two pieces of fabric together. 
	Structures.
Joining, finishing and reinforcing.


	Mechanisms
Use of axels, wheels and pulleys

*pulleys
*gears *** (cogs)
	Electrical systems: morse code box



	
	
	
	
	
	
	
	
	Strengthen, stiffen and reinforce more complex structures
· Levers

	Inspiration
	
	-Design a scarf for a teddy

	-Chinese stiry fry
	
	-Stone age pouch
	Making Egyptian pyramids
	Space buggies
	Morse Code Box

	Su2
	
	Mechanisms
· Levers, sliders, wheels, axels
	Mechanisms: 
Levers and linkages

	
	Food and Nutrition
	Food and Nutrition
	Food and Nutrition
	Food and Nutrition

	Inspiration
	
	Garden vehicle
	Moving animal in its habitat
	
	Viking Stew
	Healthy Pizza
	Fajitas – flat bread and filling
	Greek Meal
Flatbread, filling, salad.







	Year Group 
	National Curriculum – Early Learning Goals
	Granular Knowledge
	Prior Learning
	Vocabulary

	EYFS
	Autumn: Who are we?
Spring: Who are we? Why are bees important?
Summer: How have we changed since starting school?

· Safely use and explore a variety of materials, tools and techniques, experimenting with colour, design, texture, form and function; 
· Share their creations, explaining the process they have used;


	Design and Technology to be taught throughout the year in provision: Workbench, creative area, construction area, playdough area.

· To use their increasing knowledge and understanding of tools and materials to explore their interests and enquiries and develop their thinking.
· To use tools with a purpose
· To create representations of both imaginary and real-life ideas, and experiences
















	
	Key DT Vocab

Design
Make
Evaluate
Design Criteria
Product
Function
User/ Audience
Prototype
Purpose
Research


	
Year 1
	Autumn: This is me. This is where I am

National Curriculum Content: Cooking and Nutrition
· Use the basic principles of a healthy and varied diet to prepare dishes.
· Understand where food comes from

	Chocolate Sparklers and Rocket Fruit Kebabs – Food and Nutrition
Granular Knowledge
Research
· To investigate traditional food eaten on Bonfire Night and Diwali. 
· To know where our food comes from.
· To understand about healthy and unhealthy food
Skills
· To understand about Food Safety.
· To use a knife safely to chop fruits
· To load a wooden skewer safely.
Design
· To design a healthy fruit rocket – select appropriate fruits.
· To design an unhealthy chocolate sparkler – selecting the chocolate and sprinkles
· To talk about who they designed their fruit rocket and chocolate sparkler for, which was healthy and unhealthy and how they made it.
Make
· To make an unhealthy chocolate sparkler.
· To make a healthy Fruit Rocket Kebab
Evaluate
· To evaluate the outcome against the design.
· To think about how they could improve the outcome. 

 
OUTCOME: Chocolate sparkler and a fruit rocket skewer. 

https://www.eatsamazing.co.uk/bonfire-night/easy-fruit-rockets-for-bonfire-night

https://www.eatsamazing.co.uk/bonfire-night/fun-easy-pretzel-stick-sparklers-recipe 

	
	Key DT Vocabulary

Key Food Hygiene vocabulary:
Hygiene
Raw
Bacteria
Clean
Apron 
Safe

Unit specific Vocabulary:
Fruit
Kebab
Skewer
Chop
Healthy
Unhealthy














Key DT Vocabulary

Unit Specific Vocabulary:
Fabric
Stitch
Needle
Knot
Thread
Running stitch
Cross stitch


































vehicle, wheel, axle,      axle holder, chassis,    body,

assembling,  cutting,    joining, shaping,  finishing,  fixed, free, moving, mechanism

names of tools, equipment and materials used 

design,  make,     evaluate,  purpose,      user,  criteria,  functional


	
	Spring: Whatever the weather

National Curriculum Content
Design
· design purposeful, functional, appealing products for themselves and other users based on design criteria.
· generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology.
[bookmark: _heading=h.30j0zll]Make
· select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing]
· [bookmark: _heading=h.1fob9te]select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics.
Evaluate
· explore and evaluate a range of existing products.
· evaluate their ideas and products against design criteria.
[bookmark: _heading=h.3znysh7]

	Scarf for a toy - Sewing
Granular Knowledge
Research
· To investigate and evaluate existing products linked to the chosen project. 
· To investigate fabrics to determine which is best for the purpose of the product I am creating. 
Skills
· To practice running stitch
· To practice sewing on a button
· To learn to thread a needle.
Design
· To select appropriate materials for the project
· To think about the purpose of the product and who it is for. 
· To create drawing of the design
· To think about the process of making the product.
* To discuss the purpose and user of the products I will be designing, making and evaluating. 
Make
· To show the correct use of appropriate tools to mark out, tape or pin the fabric to the templates or paper patterns and cut out the relevant fabric pieces for the product. 
Evaluate
· To compare the final product against the design brief. 
· To consider what could be improved. 

OUTCOME: a scarf for a toy. 



Incidental – Bird boxes with a lid – levers.  











	
	

	
	Summer: What’s in my garden?

Design
· design purposeful, functional, appealing products for themselves and other users based on design criteria.
· generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology.
Make
· select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing]
· select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics.
Evaluate
· explore and evaluate a range of existing products.
· evaluate their ideas and products against design criteria.
Technical knowledge
· build structures, exploring how they can be made stronger, stiffer and more stable.
· explore and use mechanisms [for example, levers, sliders, wheels and axles], in their products.

	Garden Vehicle – Wheels and Axels
Granular Knowledge

Research
· To investigate and evaluate different wheels and axels.
· To research different vehicles used to look after gardens and animals. 
· To create drawing of existing products. 
Skills
· To learn how to attach axels so they can rotate.
· To learn to attach wheels so they stay on and rotate with the axel.
Design
· To think about the purpose and user of the vehicle.
· To choose which axel to use on a vehicle.
· To select which method of attaching the axel and wheels is most appropriate for their design.
Make
· To work as a team to build a garden vehicle drawing on their learnt skills and research.
Evaluate 
· To test the vehicle for its purpose.
· To evaluate the vehicle against its purpose and design. 

OUTCOME: A cardboard prototype of a garden vehicle with wheels and axels that can transport items when pushed. 
	
	

	Year 2
	Autumn: London’s Burning
Design
· design purposeful, functional, appealing products for themselves and other users based on design criteria.
· generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology.
Make
· select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing]
· select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics.
Evaluate
· explore and evaluate a range of existing products.
· evaluate their ideas and products against design criteria.
Technical knowledge
· build structures, exploring how they can be made stronger, stiffer and more stable.
· explore and use mechanisms [for example, levers, sliders, wheels and axles], in their products.


	Mechanisms: 
Levers and linkages

· Use of levers and axels
	Year 1
Incidental – Articulated Angel Christmas Cards











































Year 1
- healthy fruit rocket
-unhealthy sparkler






















	slider, lever, pivot, slot,    bridge/guide 

card, masking tape,      paper fastener, join 

pull, push, up, down,      straight, curve, forwards, backwards

design, make, evaluate, user, purpose, ideas, design criteria, product, function      































name of products, names of equipment, utensils, techniques and ingredients 

texture,  taste, sweet, sour, hot, spicy, appearance, smell, preference, greasy, moist, cook, fresh, savoury

hygienic, edible, grown, reared,  caught,  frozen, tinned, processed, seasonal, harvested healthy/varied diet

planning, design criteria, purpose, user,  annotated sketch, sensory evaluations

cut, fold, join, fix 

structure,  wall,  tower, framework,  weak, strong, base,  top,  underneath, side,  edge,  surface, thinner,  thicker,  corner, point,  straight,  curved 

metal,  wood,  plastic 

circle,  triangle,  square, rectangle,  cuboid,  cube, cylinder

design,  make,  evaluate, user,  purpose,  ideas, design criteria,  product, function 
shell structure




	
	Spring: Let’s Go to China!
National Curriculum Content: Cooking and Nutrition
· Use the basic principles of a healthy and varied diet to prepare dishes.
· Understand where food comes from

	Chinese Stir Fry – Cooking, Food and Nutrition 
Granular Knowledge

Research
· To understand seasonality and where food is grown, caught, reared and processed.  
· To research what food is eaten in China and compare it to what they eat at home.
Skills
· To understand the importance of food hygiene.
· To learn how to use a range of cooking techniques – chopping, grating, peeling. 
Design
· To think about the purpose of the dish. Who, what, when and why?
· To consider the skills needed to prepare the dish.
· To think about the method of preparing the dish.
Make
· To use learnt skills to prepare the dish.
· To use the design to prepare the dish. 
Evaluate
· To compare the outcome of the dish with the design and purpose. 
· To consider what could be improved. 

OUTCOME – A Stir Fry
	
	

	
	Summer: Living Things and their Habitats
Design
· design purposeful, functional, appealing products for themselves and other users based on design criteria.
· generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology.
Make
· select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing]
· select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics.
Evaluate
· explore and evaluate a range of existing products.
· evaluate their ideas and products against design criteria.
Technical knowledge
· build structures, exploring how they can be made stronger, stiffer and more stable.

	Brazilian Headdress – Structures and reinforcement

Granular Knowledge
Research
· To research traditional headdresses and their purpose. When and why?
· To research how they are constructed and with what materials. 
Skills
· To use art straws, cardboard and masking tape to create shapes and reinforce them.
· To use ruler and scissors to cut materials to the right size. 
· To try a range of techniques to join materials together. 
· To understand how a simple lever can produce movement.
Design
· To design an animal headdress - consider who it is for and its purpose. 
· To draw a design and think about materials needed and the method.
· To select from the skills learnt and consider how they will be used to make the product.
· To include a lever in the design to create movement. 
Make
· To use the design to construct a headdress
· To use the skills learnt to make the headdress.
Evaluate
· To evaluate the finished product against the design brief. 
· To consider how it could be improved.

OUTCOME – an animal headdress with a moving element.  
	
	

	Year 3
	Autumn: Extreme Earth
Design
· 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.
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design.
Make
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately.
· 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.
Evaluate
· investigate and analyse a range of existing products.
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
· understand how key events and individuals in design and technology have helped shape the world.
Technical knowledge
· apply their understanding of how to strengthen, stiffen and reinforce more complex structures.
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages]
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors]
· apply their understanding of computing to program, monitor and control their products.
	Gears and pulleys – ways to move heavy objects?
	Year 2
Great Fire of London – transporting water.




































































Year 1
Sewing a scarf for a toy. 






































Year 1
Healthy fruit rockets
Unhealthy sparklers

Year 2 
Stir Fry
	pulley, drive belt, gear, rotation, spindle, driver, follower, ratio, transmit, axle, motor
circuit, switch,          circuit diagram
annotated drawings, exploded diagrams 
mechanical system, electrical system, input, process, output 
design decisions, functionality, innovation, authentic, user, purpose, design specification, design brief

























































seam, seam allowance, wadding, reinforce, right side, wrong side,       hem, template, pattern pieces  

name of textiles and fastenings used, pins,   needles, thread,     pinking shears, fastenings, iron transfer paper

design criteria, annotate, design decisions,  functionality, innovation, authentic, user, purpose,     evaluate, mock-up,   prototype
























name of products, names of equipment, utensils, techniques and ingredients 

texture,  taste, sweet, sour, hot, spicy, appearance, smell, preference, greasy, moist, cook, fresh, savoury

hygienic, edible, grown, reared,  caught,  frozen, tinned, processed, seasonal, harvested healthy/varied diet

planning, design criteria, purpose, user,  annotated sketch, sensory evaluations
ingredients, yeast, dough, bran, flour, wholemeal, unleavened, baking soda, spice, herbs 

fat, sugar, carbohydrate, protein, vitamins, nutrients, nutrition, healthy, varied, gluten,      dairy, allergy,      intolerance, savoury, source, seasonality

utensils, combine, fold,     knead, stir, pour, mix, rubbing in, whisk, beat, roll out, shape, sprinkle,   crumble 


	
	Subject: DT (Taught through PPA)
National Curriculum
Textiles
Design

· 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.
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design.
[bookmark: _heading=h.tyjcwt]Make
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately.
[bookmark: _heading=h.3dy6vkm]Evaluate
· investigate and analyse a range of existing products.
· understand how key events and individuals in design and technology have helped shape the world.
· 
	Stone Age Pouch – Sewing 
Granular Knowledge
Research 
· To investigate a range of sewn products that have a selection of stitches, fabrics purposes. E.g. bags, clutch bags, purses, stone age pouch if possible.
· To have the opportunity to disassemble a bag/material purse to gain an understanding of patterns and seam allowances.
· To use a range of fabrics – to consider whether cotton, foil, felt, wool, leather are appropriate for a pouch and why leather would have been used in the stone age.
Skills 
· To practise sewing two small pieces of fabric together using a running stitch, demonstrating the use of, and need for, seam allowances.
· To create a paper pattern of a pouch using 2-D shapes. 
· To practice whip stitch
Design
· To create a design brief and criteria as a class for a successful pouch.
· To sketch and annotate a range of possible ideas for their pouch as a mood board.
Make
· To create a plan of the main stages of creating a pouch, 
Evaluate
· To evaluate final considering its function as well as aesthetics (outside design)
· To evaluate the pouch, by testing the product in relation to the design brief and criteria. 

OUTCOME – a stone age drawstring pouch.
	
	

	
	Summer: Vicious Vikings. Anglo-Saxons
National Curriculum: Food and Nutrition
· Understand and apply the principles of a healthy and varied diet.
· Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
· Understand seasonality, and know how and where a variety of ingredients are grown, reared, caught and processed.
	Viking Banquet – Cooking, Food and Nutrition
Granular Knowledge

Research
· To understand seasonality and where food is grown, caught, reared and processed.  
· To research what Vikings ate and compare it to modern cuisine
Skills
· To understand the importance of food hygiene.
· To learn how to use a range of cooking techniques – chopping, grating, peeling. 
Design
· To think about the purpose of the dish. Who, what, when and why?
· To consider the skills needed to prepare the dish.
· To think about the method of preparing the dish.
Make
· To use learnt skills to prepare the dish.
· To use the design to prepare the dish. 
Evaluate
· To compare the outcome of the dish with the design and purpose. 
· To consider what could be improved. 

OUTCOME – A Viking Feast! Different soups to share.
	
	

	Year 4
	Autumn: Water, Water Everywhere
Design
· 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.
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design.
Make
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately.
· 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.
Evaluate
· investigate and analyse a range of existing products.
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
· understand how key events and individuals in design and technology have helped shape the world.
Technical knowledge
· apply their understanding of how to strengthen, stiffen and reinforce more complex structures.
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages]
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors]
apply their understanding of computing to program, monitor and control their products.
	Electrical systems: buzzers, switches and motors

Motorised way of transporting/stopping water?
	Year 2
Transporting water for the Great fire of London




































































Year 2
Brazilian Headdresses








































































Year 1
Healthy fruit rockets
Unhealthy sparklers

Year 2 
Stir Fry

Year 3
Viking Stew







	series circuit,   fault, connection,   toggle switch,   push-to-make switch,    push-to-break switch,   battery,   battery holder,   bulb,   bulb holder,   wire,   insulator, conductor,    crocodile clip

control,   program, system,   input device, output device 

user,   purpose,   function, prototype,  design criteria, innovative,  appealing,  design brief


























































cut, fold, join, fix 

structure,  wall,  tower, framework,  weak, strong, base,  top,  underneath, side,  edge,  surface, thinner,  thicker,  corner, point,  straight,  curved 

metal,  wood,  plastic 

circle,  triangle,  square, rectangle,  cuboid,  cube, cylinder

design,  make,  evaluate, user,  purpose,  ideas, design criteria,  product, function 
shell structure,         three-dimensional (3-D) shape, net, cube,     cuboid,  prism,  vertex,      edge, face, length, width, breadth, capacity 
marking out, scoring, shaping, tabs, adhesives, joining, assemble, accuracy, material, stiff, strong, reduce, reuse, recycle, corrugating, ribbing, laminating 
font, lettering, text, graphics, decision,      evaluating, design brief design criteria, innovative, prototype 
frame structure, stiffen, strengthen, reinforce, triangulation, stability, shape, join, temporary,      permanent 

design brief, design specification, prototype, annotated sketch, purpose, user, innovation, research, functional 






















name of products, names of equipment, utensils, techniques and ingredients 

texture,  taste, sweet, sour, hot, spicy, appearance, smell, preference, greasy, moist, cook, fresh, savoury

hygienic, edible, grown, reared,  caught,  frozen, tinned, processed, seasonal, harvested healthy/varied diet

planning, design criteria, purpose, user,  annotated sketch, sensory evaluations
ingredients, yeast, dough, bran, flour, wholemeal, unleavened, baking soda, spice, herbs 


	
	Spring: The Ancient Egyptians


Design
· 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.
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design.
Make
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately.
· 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.
Evaluate
· investigate and analyse a range of existing products.
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
· understand how key events and individuals in design and technology have helped shape the world.
Technical knowledge
· apply their understanding of how to strengthen, stiffen and reinforce more complex structures.
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages]
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors]#
· apply their understanding of computing to program, monitor and control their products.
	Reinforced Pyramids – structures, reinforcement, joining.
Granular Knowledge

Research
· Investigate and analyse Egyptian pyramid structure.
Skills
· Know how to use a saw correctly
Design
· Develop pyramid ideas through discussion, sketching, cross-section diagrams and annotating.
· Select from dowel and thin wood, masking tape and cardboard 
Make
· Develop and follow a design criterion.
· Use cardboard triangles and structure to stiffen model
· Adapt and refine model
Evaluate
· Evaluate strength of model against design criteria and wind test!

OUTCOME – A reinforced Pyramid. 
	
	

	
	Summer: Who were the Romans?
National Curriculum: Food and Nutrition
· Understand and apply the principles of a healthy and varied diet.
· Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
· Understand seasonality, and know how and where a variety of ingredients are grown, reared, caught and processed.

	A Healthy Pizza – Cooking, Food and Nutrition
Granular Knowledge

Research
· To understand seasonality and where food is grown, caught, reared and processed.  
· To research what Ancient Romans ate and compare it to modern cuisine
Skills
· To understand the importance of food hygiene.
· To learn how to use a range of cooking techniques – chopping, grating, peeling, kneading, mixing and measuring.
Design
· To think about the purpose of the dish. Who, what, when and why?
· To consider the skills needed to prepare the dish.
· To think about the method of preparing the dish.
Make
· To use learnt skills to prepare the dish.
· To use the design to prepare the dish. 
Evaluate
· To compare the outcome of the dish with the design and purpose. 
· To consider what could be improved. 

OUTCOME – A Roman Feast! Pizzas with various healthy toppings. 
	
	

	Year 5
	Autumn: The Victorians
Design
· 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.
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design.
Make
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately.
· 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.
Evaluate
· investigate and analyse a range of existing products.
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
· understand how key events and individuals in design and technology have helped shape the world.
Technical knowledge
· apply their understanding of how to strengthen, stiffen and reinforce more complex structures.
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages]
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors]#
apply their understanding of computing to program, monitor and control their products.
	· Bridges
	Year 2
Brazilian Headdresses

Year 4
Reinforced Pyramids

































































Year 1
Garden vehicle

Year2 
Brazilian headdress

Year 3
Moving water


































































Year 1
Healthy fruit rockets
Unhealthy sparklers

Year 2 
Stir Fry

Year 3
Viking Stew

Year 4
Pizza
	cut, fold, join, fix 

structure,  wall,  tower, framework,  weak, strong, base,  top,  underneath, side,  edge,  surface, thinner,  thicker,  corner, point,  straight,  curved 

metal,  wood,  plastic 

circle,  triangle,  square, rectangle,  cuboid,  cube, cylinder

design,  make,  evaluate, user,  purpose,  ideas, design criteria,  product, function 
frame structure, stiffen, strengthen, reinforce, triangulation, stability, shape, join, temporary,      permanent 

design brief, design specification, prototype, annotated sketch, purpose, user, innovation, research, functional 











































vehicle, wheel, axle,      axle holder, chassis,    body, cab

assembling,  cutting,    joining, shaping,  finishing,  fixed, free, moving, mechanism

names of tools, equipment and materials used 

design,  make,     evaluate,  purpose,      user,  criteria,  functional
pulley, drive belt, gear, rotation, spindle, driver, follower, ratio, transmit, axle, motor
circuit, switch,          circuit diagram
annotated drawings, exploded diagrams 
mechanical system, electrical system, input, process, output 
design decisions, functionality, innovation, authentic, user, purpose, design specification, design brief



































name of products, names of equipment, utensils, techniques and ingredients 

texture,  taste, sweet, sour, hot, spicy, appearance, smell, preference, greasy, moist, cook, fresh, savoury

hygienic, edible, grown, reared,  caught,  frozen, tinned, processed, seasonal, harvested healthy/varied diet

planning, design criteria, purpose, user,  annotated sketch, sensory evaluations

ingredients, yeast, dough, bran, flour, wholemeal, unleavened, baking soda, spice, herbs 

fat, sugar, carbohydrate, protein, vitamins, nutrients, nutrition, healthy, varied, gluten,      dairy, allergy,      intolerance, savoury, source, seasonality

utensils, combine, fold,     knead, stir, pour, mix, rubbing in, whisk, beat, roll out, shape, sprinkle,   crumble 


	
	Spring: Earth and Space
Design
· 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.
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design.
Make
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately.
· 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.
Evaluate
· investigate and analyse a range of existing products.
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
· understand how key events and individuals in design and technology have helped shape the world.
Technical knowledge
· apply their understanding of how to strengthen, stiffen and reinforce more complex structures.
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages]
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors]#
· apply their understanding of computing to program, monitor and control their products.
	[bookmark: _Hlk190352122]Moon Buggie – Wheels, Axels, Gears
Granular Knowledge  

Research
· Investigate and analyse a range of existing products.
· Understand how key events and individuals in design and technology have helped shape the world.
· To investigate existing space vehicles. 

· Create a chassis, making sure the axles can rotate freely
· Reinforce the outer frames with cardboard triangles
· Design and test a circuit before attaching it to the chassis of their moon buggy
· Create a moon buggy that moves forwards and backwards, due to a single circuit and motor.
Skills
Generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design.

Design and test a circuit before attaching it to the chassis of their moon buggy
Design
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.

Make
Create a chassis, making sure the axles can rotate freely

Select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately.

Select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic
Reinforce the outer frames with cardboard triangles
Create a moon buggy that moves forwards and backwards, due to a single circuit and motor.


Apply their understanding of how to strengthen, stiffen and reinforce more complex structures.
Evaluate
Evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.


	
	

	
	Summer: Mexico/Brazil
National Curriculum: Food and Nutrition
· Understand and apply the principles of a healthy and varied diet.
· Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
· Understand seasonality, and know how and where a variety of ingredients are grown, reared, caught and processed.

	Fajitas – Cooking, Food and Nutrition
Granular Knowledge

Research
· To understand seasonality and where food is grown, caught, reared and processed.  
· To research what is eaten in South America and compare it to Western cuisine
Skills
· To understand the importance of food hygiene.
· To learn how to use a range of cooking techniques – chopping, grating, peeling, kneading, mixing and measuring.
Design
· To think about the purpose of the dish. Who, what, when and why?
· To consider the skills needed to prepare the dish.
· To think about the method of preparing the dish – chopping to make the filing. Kneading to make the tortilla?
Make
· To use learnt skills to prepare the dish.
· To use the design to prepare the dish. 
Evaluate
· To compare the outcome of the dish with the design and purpose. 
· To consider what could be improved. 

OUTCOME – A Mexican Feast! Fajitas with various fillings 
	
	

	Year 6
	Autumn: Explorers and Adventurers
N/A
	
	



Year 4
Reinforced Pyramids

Year 5
Bridges






































































Year 1
Healthy fruit rockets
Unhealthy sparklers

Year 2 
Stir Fry

Year 3
Viking Stew

Year 4
Pizza
Year 5
Fajitas



	



series circuit, parallel circuit, names of switches and components, input device, output device, system, monitor, control, program, flowchart

function, innovative,  design specification, design brief, user, purpose 
shell structure,         three-dimensional (3-D) shape, net, cube,     cuboid,  prism,  vertex,      edge, face, length, width, breadth, capacity 
marking out, scoring, shaping, tabs, adhesives, joining, assemble, accuracy, material, stiff, strong, reduce, reuse, recycle, corrugating, ribbing, laminating 
font, lettering, text, graphics, decision,      evaluating, design brief design criteria, innovative, prototype 
































name of products, names of equipment, utensils, techniques and ingredients 

texture,  taste, sweet, sour, hot, spicy, appearance, smell, preference, greasy, moist, cook, fresh, savoury

hygienic, edible, grown, reared,  caught,  frozen, tinned, processed, seasonal, harvested healthy/varied diet

planning, design criteria, purpose, user,  annotated sketch, sensory evaluations
ingredients, yeast, dough, bran, flour, wholemeal, unleavened, baking soda, spice, herbs 

fat, sugar, carbohydrate, protein, vitamins, nutrients, nutrition, healthy, varied, gluten,      dairy, allergy,      intolerance, savoury, source, seasonality

utensils, combine, fold,     knead, stir, pour, mix, rubbing in, whisk, beat, roll out, shape, sprinkle,   crumble 



	
	Spring: What was it really like in war?

Design
· 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.
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design.
Make
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately.
· 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.
Evaluate
· investigate and analyse a range of existing products.
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
· understand how key events and individuals in design and technology have helped shape the world.
Technical knowledge
· apply their understanding of how to strengthen, stiffen and reinforce more complex structures.
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages]
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors]#
· apply their understanding of computing to program, monitor and control their products.


	Buzzer and Braille box - Electrical systems
Granular Knowledge
· construct simple electrical circuits and name the components 
· • recognise that a switch opens and closes a circuit
·  give reasons for variations in how components function in a circuit 
· • use recognised symbols when representing a simple circuit
Research
• To use research, discuss a range of relevant products that respond to changes in the environment using a computer control program such as automatic nightlights, alarm systems, security.
• To investigate electrical sensors such as light dependent resistors (LDRs) and a range of switches such as push-to-make switches, push-to-break switches, toggle switches, micro switches and reed switches. 
   To gain an understanding of how they are operated by the user and how they work
   To use each component to control a bulb in a simple circuit
• To research famous inventors related to the project 

• To practise methods for making secure electrical connections e.g. using automatic wire strippers, twist and tape electrical connections, screw connections and connecting blocks.
• To children to explore a range of electrical systems that could be used to control your product. 
• To write computer control programs that include inputs, outputs and decision making. Test out the programs using electrical components connected to interface boxes or standalone boxes.
• To learn how to avoid making short circuits.

• To develop an authentic and meaningful design brief. 
• To generate innovative ideas by drawing on research and develop a design specification for your product, carefully considering the purpose and needs of the intended user.
• To communicate ideas through annotated sketches, pictorial representations of electrical circuits or circuit diagrams. Drawings should indicate the design decisions made, including the location of the electrical components and how they work as a system with an input, process and output.  
• To produce detailed step-by-step plans and lists of tools, equipment and materials needed. If appropriate, allocate tasks within a team.
• To make high quality products, applying knowledge, understanding and skills. Create and modify a computer control program to enable the product to work automatically in response to changes in the environment.

	
	

	
	Summer: Who were the Ancient Greeks?

National Curriculum: Food and Nutrition
· Understand and apply the principles of a healthy and varied diet.
· Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
· Understand seasonality, and know how and where a variety of ingredients are grown, reared, caught and processed.


	Ancient Greet Salad – Cooking, Food and Nutrition
Granular Knowledge

Research
· To understand seasonality and where food is grown, caught, reared and processed.  
· To research what the Ancient Greeks ate and compare it to modern cuisine
Skills
· To understand the importance of food hygiene.
· To learn how to use a range of cooking techniques – chopping, grating, peeling, kneading, mixing, measuring.
Design
· To think about the purpose of the meal. Who, what, when and why?
· To consider the skills needed to prepare the meal.
· To think about the method of preparing the meal.
Make
· To use learnt skills to prepare the dish.
· To use the design to prepare the dish. 
Evaluate
· To compare the outcome of the dish with the design and purpose. 
· To consider what could be improved. 

OUTCOME – A Greek Feast! Flat bread with a Greek salad and Tzatziki?
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