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	Stone Age
	Brilliant Britain
	Ancient Egypt

	Year 3
	Design, Make, Evaluate
Pop-up book – children to create a pop-up book linking to one of their topics. 
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Design
Skill focus: Creativity Step 2
Sharing Imagination

a explain how particular parts of their products work;
b [bookmark: bookmark=id.1xdnns9nuiga]use annotated sketches and cross-sectional drawings to develop and communicate their ideas;
c when planning, start to explain their choice of materials and components including function and aesthetics;
d develop and follow simple design criteria;
Make[image: ]
Skill focus: Planning Step 3
Working Carefully
e [bookmark: bookmark=id.6o6cj0nxvzew]with growing independence, measure and mark out to the nearest cm and millimetre;
f cut, shape and score materials with some degree of accuracy;
g assemble, join and combine material and components with some degree of accuracy;
Evaluate 
h evaluate their product against their original design criteria;
Technical
use mechanical systems in their products – pneumatic systems  
	Design, Make, Evaluate
Design an item such as a stuffed soft keychain to represent a county such as London – children to look at a range of materials and evaluate which would work best and why. Why would we not create a paper key ring?
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Design 
Skill focus: Creativity Step 4
Generating Ideas
a identify the design features of their products that will appeal to intended customers;
b [bookmark: bookmark=id.9e9j8w560ggm]design innovative and appealing products that have a clear purpose and are aimed at a specific user;
c use annotated sketches and cross-sectional drawings to develop and communicate their ideas;
d when designing, explore different initial ideas before coming up with a final design;
e [bookmark: bookmark=id.5xjz31m6386b]when planning, start to explain their choice of materials and components including function and aesthetics;
f test ideas out through using prototypes;
g develop and follow simple design criteria;
Make 
h [bookmark: bookmark=id.z5dc7foj6f90]with growing confidence, carefully select from a range of tools and equipment, explaining their choices;
i [bookmark: bookmark=id.b01gbe3hfb7c]select from a range of materials and components according to their functional properties and aesthetic qualities;
j use a wider range of materials and components, including construction materials and kits, textiles and mechanical and electrical components;
k demonstrate how to measure, cut, shape and join fabric with some accuracy to make a simple product;
l join textiles with an appropriate sewing technique;
m begin to select and use different and appropriate finishing techniques to improve the appearance of a product such as hemming, tie-dye, fabric paints and digital graphics.
Evaluate
a explore what materials/ingredients products are made from and suggest reasons for this;
Technical
n understand that materials have both functional properties and aesthetic qualities;
	Cooking 
Bread Making
 [image: ]
Skill focus: Problem Solving Step 1
Following Instructions

a understand how to prepare and cook a variety of predominantly savoury dishes safely and hygienically;
b with support, use a heat source to cook ingredients showing awareness of the need to control the temperature of the hob and/or oven;
c use a range of techniques such as mashing, whisking, crushing, grating, cutting, kneading and baking;
d prepare ingredients using appropriate cooking utensils;
e [bookmark: bookmark=id.nh2iq1daf85d]measure and weigh ingredients to the nearest gram and millilitre;
[bookmark: bookmark=id.c6r6ptsjz5ex]start to independently follow a recipe;

	
	
	
	
	
	
	

	Year 4

	Sculpture – Roman Catapult 
Catapult - Make a roman catapult 
Children to look at a range of catapults used not just by the Romans and compare these and assess which one they think would make the best catapult – make and then test. 
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Design
Skill focus: Creativity Step 4
Generating Ideas
a [bookmark: bookmark=id.umu8a89kuwfs]use their knowledge of a broad range of existing products to help generate their ideas;
b explain how particular parts of their products work;
c use annotated sketches and cross-sectional drawings to develop and communicate their ideas;
d [bookmark: bookmark=id.n0v8j0crr1o]when designing, explore different initial ideas before coming up with a final design;
Make
e learn to use a range of tools and equipment safely, appropriately and accurately and learn to follow hygiene procedures;
f use a wider range of materials and components, including construction materials and kits, textiles and mechanical and electrical components;
g assemble, join and combine material and components with some degree of accuracy;[image: ]
Evaluate
Skill focus: Adapting Step 5
Reflective Learning
h [bookmark: bookmark=id.6rlx2qkhvm1q][bookmark: bookmark=id.f7pqofsfkm3v]explore and evaluate existing products, explaining the purpose of the product and whether it is designed well to meet the intended purpose;
i consider their design criteria as they make progress and are willing to alter their plans, sometimes considering the views of others if this helps them to improve their product;
j [bookmark: bookmark=id.fuo0jk2520cl]evaluate their product against their original design criteria;
Technical 
k [bookmark: bookmark=id.998xwpucvyxs]apply their understanding of how to strengthen, stiffen and reinforce more complex structures in order to create more useful characteristics of products;
l explain how mechanical systems such as levers and linkages create movement;
m use mechanical systems in their products
	Painting/Drawing linked with Monet - Lighthouse
Lighthouse – Children to use their knowledge of circuits and electricity to create their own light house which is practical and fits criteria.
 [image: ]
Design
Skill focus: Problem Solving Step 5
Creating Options
a identify the design features of their products that will appeal to intended customers;
b when designing, explore different initial ideas before coming up with a final design;
c when planning, start to explain their choice of materials and components including function and aesthetics;
Make
d [bookmark: bookmark=id.gaxjet3i87tq][bookmark: bookmark=id.jjaw3vtt5jme]with growing confidence, carefully select from a range of tools and equipment, explaining their choices;
e place the main stages of making in a systematic order;
f use a wider range of materials and components, including construction materials and kits, textiles and mechanical and electrical components;
Evaluate
g explore and evaluate existing products, explaining the purpose of the product and whether it is designed well to meet the intended purpose;
h evaluate their product against their original design criteria;
i [bookmark: bookmark=id.945joxhdlcsm][bookmark: bookmark=id.ejnzqode380p]evaluate the key events, including technological developments, and designs of individuals in design and technology that have helped shape the world.
Technical
j understand and demonstrate how mechanical and electrical systems have an input and output process;
k [bookmark: bookmark=id.4z008jwt85]make and represent simple electrical circuits, such as a series and parallel, and components to create functional products;
l use computer-aided design to develop and communicate their ideas (see note on p. 1);
	Cooking (Trip to buy ingredients) 
Edible garden - Children to be taught how and where ingredients grow and understand seasonality and when best to grow.
f start to know when, where and how food is grown (such as herbs, tomatoes and strawberries) in the UK, Europe and the wider world;
g use a range of techniques such as mashing, whisking, crushing, grating, cutting, kneading and baking;
h explain that a healthy diet is made up of a variety and balance of different food and drink, as represented in the Eatwell Guide and be able to apply these principles when planning and cooking dishes;
i understand that to be active and healthy, nutritious food and drink are needed to provide energy for the body;
j prepare ingredients using appropriate cooking utensils;
k measure and weigh ingredients to the nearest gram and millilitre;
i start to independently follow a recipe;
l start to understand seasonality.
work in a broader range of relevant contexts, for example entertainment, the home, school, leisure, food industry and the wider environment
Printing  

	
	
	
	
	
	
	

	Year 5
	Cooking 
Foods - Explore and cook Viking soup and explain why they differ to 20th century recipes. 
a know, explain and give examples of food that was grown, reared (such as poultry and cattle) and caught (such as fish) 
b understand about seasonality, how this may affect the food availability and plan recipes according to seasonality;
c [bookmark: bookmark=id.e8r4v9soo42o]understand that food is processed into ingredients that can be eaten or used in cooking;
d Using a range of cooking techniques (e.g., peeling, chopping, slicing, grating, and boiling).
e demonstrate how to prepare and cook a savory dish safely and hygienically including, where appropriate, the use of a heat source;
f [bookmark: bookmark=id.g2ismvucwibd]demonstrate how to use a range of cooking techniques, such as kneading, weighing, mixing, baking;
g measure accurately and calculate ratios of ingredients to scale up or down from a recipe;
h Independently follow a recipe.
i Evaluate the soup





	Rainforest Dioramas
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Design
Skill focus: Speaking Step 4
Organising Thoughts
a use annotated sketches, cross-sectional drawings and exploded diagrams 
b clearly communicate final designs to develop and communicate their ideas;
Make
c learn to use a range of tools and equipment safely and appropriately and learn to follow procedures;
d independently take exact measurements and mark out, to within 1 millimetre;
e use a full range of materials and components, including construction materials and kits, textiles, and mechanical components;
f cut a range of materials with precision and accuracy;
g shape and score materials with precision and accuracy;
h assemble, join and combine materials and components with accuracy;
i refine the finish using techniques to improve the appearance of their product
Evaluate
j critically evaluate the quality of design, manufacture and fitness for purpose of products as they design and make;

Technical
apply their understanding of how to strengthen, stiffen and reinforce more complex structures in order to create more useful characteristics of products;
	CAMs toy 
Design
k explain how particular parts of their products work;
l use annotated sketches, cross-sectional drawings and exploded diagrams (possibly including computer-
m generate a range of design ideas and clearly communicate final designs;
n aided design) to develop and communicate their ideas;


Make[image: ]
Skill focus: Planning Step 3
Working Carefully
o learn to use a range of tools and equipment safely and appropriately and learn to follow hygiene procedures;
p independently take exact measurements and mark out, to within 1 millimetre;
q use a full range of materials and components, including construction materials and kits, textiles, and mechanical components;
r cut a range of materials with precision and accuracy;
s [bookmark: bookmark=id.duicoum9o3ly]shape and score materials with precision and accuracy;
t 
u assemble, join and combine materials and components with accuracy;
Evaluate
a critically evaluate the quality of design, manufacture and fitness for purpose of products as they design and make;

Technical
a apply their understanding of how to strengthen, stiffen and reinforce more complex structures in order to create more useful characteristics of products;
b understand and demonstrate that mechanical and electrical systems have an input, process and output;
explain how mechanical systems, such as cams, create movement and use mechanical systems in their products

	
	
	
	
	
	
	

	Year 6




	Bridges[image: ]
Skill focus: Problem Solving Step 4
Finding Information
· Use research to inform and develop detailed design criteria to inform the design of innovative, functional and appealing products that are fit for purpose and aimed at a target market
· Use their knowledge of a broad range of existing products to help generate their ideas
· Design products that have a clear purpose and indicate the design features of their products that will appeal to the intended user
· Use annotated sketches, cross-sectional drawings and exploded diagrams (possibly including computer-aided design) to develop and communicate their ideas
· Generate a range of design ideas and clearly communicate final designs
· Consider the availability and costings of resources when planning out designs
· [bookmark: _heading=h.h6erv6fekdic]Independently take exact measurements and mark out, to within 1 millimetre
· Cut a range of materials with precision and accuracy
· Assemble, join and combine materials and components with accuracy
· Refine the finish using techniques to improve the appearance of their product, such as sanding or a more precise scissor cut after roughly cutting out a shape
· Complete detailed competitor analysis of other products on the market;
· Evaluate their ideas and products against the original design criteria, making changes as needed.
Apply their understanding of how to strengthen, stiffen and reinforce more complex structures in order to create more useful characteristics of products;
	Rationing – Food Tech
· Understand about seasonality, how this may affect the food availability and plan recipes according to seasonality	
· Demonstrate how to prepare and cook a variety of predominantly savory dishes safely and hygienically including, where appropriate, the use of a heat source
· Explain that foods contain different substances, such as protein, that are needed for health and be able to apply these principles when planning and preparing dishes	[image: ]
Skill focus: Creativity Step 5
Suggesting Improvements
· Adapt and refine recipes by adding or substituting one or more ingredients to change the appearance, taste, texture and aroma	
· Alter methods, cooking times and/or temperatures
· Measure accurately and calculate ratios of ingredients to scale up or down from a recipe 
· Independently follow a recipe
· Design products that have a clear purpose and indicate the design features of their products that will appeal to the intended user
· Generate a range of design ideas and clearly communicate final designs
· Learn to use a range of tools and equipment safely and appropriately and learn to follow hygiene procedures
· Evaluate their ideas and products against the original design criteria, making changes as needed.

	[image: ]Computer Aided Design (CAD)
Skill focus: Problem Solving Step 5
Creating Options


· Generate a range of design ideas and clearly communicate final designs
· Use computer aided design (CAD) to design a structure which includes:
· Navigating a 3D Workspace: Learning how to orbit (rotate), pan (move side-to-side), and zoom in/out in a digital 3D environment.
· Understanding Coordinate Planes: Grasping axes (X, Y, Z) to move objects up/down, left/right, and forward/backward.
· Viewing Perspectives: Switching between different views (Top, Front, Side, and Isometric) to inspect a model from all angles.
· Manipulating 3D Primitive Shapes: Adding, resizing, rotating, and moving basic 3D shapes (cubes, cylinders, spheres, prisms).
· Combining & Grouping: Joining two or more shapes together to build a complex composite object.
· Creating Holes & Subtracting Geometry: Understanding the difference between solid shapes and "hole" (negative) shapes to cut out spaces, channels, or holes in a design.
· Aligning & Snapping: Using alignment tools and grid snapping to line up components accurately rather than guessing by eye.
· Critically evaluate the quality of design, manufacture and fitness for purpose of products as they design and make;
· Evaluate their ideas and products against the original design criteria, making changes as needed.
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