
 

 

 

 

 

 

 

 

 

 

 

Individual Year Group Plans 

Design & Technology  

2020-2021 



Intent 
In design and technology, we aim to ensure long-term learning and progression is taking place from EYFS to Y6, most topics will follow a structure 

that enables meaningful comparison across a number of themes to ensure the children develop skills in design, making and evaluation of 

products using both technical knowledge and cooking and nutritional skills. At Co-op Academy Brownhill the Design and Technology curriculum 

combines skills, knowledge, concepts and values to enable children to tackle real problems. It can improve critical analysis, problem solving, and 

practical capability and evaluation skills. We aim to enable the children to design effective and appealing products for themselves and others by 

generating and communicating their ideas through drawing, modelling and ICT to select appropriate tools and equipment (and use them safely) 

to produce a product. For children to be able to reflect on their design and suggest ideas to improve, using appropriate technical language and 

knowledge. We aim to, wherever possible, link work to other subject areas with a particular focus on reading. Reading is the heart of the 

curriculum at Brownhill and we link our work, where possible, to the books we are reading and the topics being covered, we believe in immersing 

the children in their learning. We also aim to, wherever possible, build relationships with local businesses and members of the school community. 

 

 

 

 

 



Implementation 
 The curriculum is led and overseen by the design and technology leads. Alongside senior leaders the design and technology leads will 

oversee a programme of monitoring, evaluation and review and the celebration of good practice will contribute to the ongoing 
commitment to evolve and improve further.  

 The following principles and practices underpin the implementation of the design and technology curriculum at Coop Academy 
Brownhill. 

 Children are taught a sequence of skills and knowledge built around common themes enabling strong and relevant links to be made to 
previous learning. These will be referred to in lessons to develop schemes in the long-term memory. 

 Tier 2 and 3 vocabulary is taught within the unit and reinforced throughout the year.  

 Where possible links are made to other curriculum areas ensuring that we allow for repetition of learning in a variety of contexts.   

 Learning is revisited to deepen understanding. 
 

 

 

 

 

 



Impact 
 Develop the creative, technical and practical expertise needed to perform everyday tasks confidently and to participate successfully in an increasingly 

technological world 
 Build and apply a repertoire of knowledge, understanding and skills in order to design and make high-quality prototypes and products for a wide 

range of users  
 Critique, evaluate and test their ideas and products and the work of others. To then create resilience and skills from self-evaluation in relation to a 

product that they have designed and created. 
 Understand and apply the principles of nutrition and learn how to cook in order to create positive lifelong choices and skills. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Skills and Knowledge Progression Map: 

 

 EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Design Construct with a 
purpose in mind, using 
a variety of resources. 
(Nur and Rec) 

 

Draw on their own 
experiences to help 
generate ideas. 

Suggest ideas and 
explain. 

Identify a target group 
for what they intend to 
design and make. 

Model their ideas in card 
and paper 

Develop their design 
ideas applying findings 
from their earlier 
research. 

Generate ideas by 
drawing on their own 
and other people's 
experiences.  

Develop their design 
ideas through 
discussion, 
observation, drawing 
and modelling.   

Identify a purpose for 
what they intend to 
design and make.   

Identify simple design 
criteria.   

Make simple drawings 
and label parts  

Generate ideas for an 
item; considering its 
purpose and the user/s. 

Identify a purpose and 
establish criteria for a 
successful product.  

Plan the order of their 
work before starting.  

Explore, develop and 
communicate design 
proposals by modelling 
ideas.  

Make drawings with labels 
when designing  

Generate ideas, considering 
the purposes for which 
they are designing. 

 Make labelled drawings 
from different views 
showing specific features.   

Develop a clear idea of 
what has to be done, 
planning how to use 
materials, equipment and 
processes. 

Evaluate products and 
identify criteria that can be 
used for their own designs.  

Generate ideas through 
brainstorming and identify a 
purpose for their product.   

Draw up a specification for 
their design.   

Develop a clear idea of what 
has to be done, planning how 
to use materials, equipment 
and processes, and suggesting 
alternative methods of making 
if the first attempts fail. 

Use results of investigations, 
information sources, including 
ICT when developing design 
ideas 

Communicate their ideas 
through detailed labelled 
drawings.  

Develop a design specification.   

Explore, develop and 
communicate aspects of their 
design proposals by modelling 
their ideas in a variety of ways.   

Plan the order of their work, 
choosing appropriate 
materials, tools and 
techniques. 

Use results of investigations, 
information sources, including 
ICT when developing design 
ideas 

Vocabulary linked 
to designing and 
planning 

(Previous 
vocabulary and 
current year 
groups) 

Plan Planning 
Design 
Make 
 

Appearance 
Parts 
Drawing 
Model 
Equipment 
 
 

Design process 
Mind map 
Function 
Research 
 

Final design 
Aesthetics 
Components 
Sequential diagram 
 

Proportion 
Annotated diagram 
Design brief 

Cross-section 
Enlarged view 
Exploded drawing 
Net 
Perspective drawing 
Section drawing 



Make Uses various 
construction 
materials. (Nur) 

Begin to construct by 
stacking blocks, 
making enclosures and 
creating spaces. (Nur) 

Join construction 
pieces together to 
build and 
balance.(Nur) 

Manipulate materials 
to create a planned 
effect. (Rec) 

Use simple tools and 
techniques 
competently and 
appropriately. (Rec) 

Make their design using 
appropriate techniques. 

With help measure, 
mark out, cut and shape 
a range of materials.  

Use tools e.g. scissors  
safely. 

Assemble, join and 
combine materials and 
components together 
using a variety of 
temporary methods e.g. 
glues or masking tape.  

Use simple finishing 
techniques to improve 
the appearance of their 
product. 

Begin to select tools 
and materials; use 
vocab' to name and 
describe them.   

Measure, cut and 
score with some 
accuracy.  

Use hand tools safely 
and appropriately.   

Assemble, join and 
combine materials in 
order to make a 
product   

Cut, shape and join 
fabric to make a 
simple garment. 

Use basic sewing 
techniques. 

Choose and use 
appropriate finishing 
techniques  

Select tools and 
techniques for making 
their product 

 Measure, mark out, cut, 
score and assemble 
components with more 
accuracy. 

Work safely and 
accurately with a range of 
simple tools.  

Think about their ideas as 
they make progress and 
be willing to change things 
if this helps them improve 
their work.   

Measure, tape or pin, cut 
and join fabric with some 
accuracy.     

Select appropriate tools 
and techniques for making 
their product.  

Measure, mark out, cut and 
shape a range of materials, 
using appropriate tools, 
equipment and techniques.  

Join and combine materials 
and components accurately 
in temporary and 
permanent ways   

Sew using a range of 
different stitches, weave 
and knit   

Measure, tape or pin, cut 
and join fabric with some 
accuracy    

 

Select appropriate materials, 
tools and techniques.  

 Measure and mark out 
accurately.  

Use skills in using different 
tools and equipment safely and 
accurately.  

Weigh and measure accurately 
(time, dry ingredients, liquids)   

Cut and join with accuracy to 
ensure a good-quality finish to 
the product  

Select appropriate tools, 
materials, components and 
techniques. 

Assemble components make 
working models.  

Use tools safely and accurately. 

Construct products using 
permanent joining techniques   

Make modifications as they go 
along   

Pin, sew and stitch materials 
together create a product   

Achieve a quality product  

Vocabulary 
linked to 
making 

(Previous 
vocabulary 
and current 
year groups) 

Card 
Paper 
Glue 

Fold 
Stick 
Lollipop stick 
Masking tape 
PVA 
bend 
Ingredients list 
Recipe 
Cotton 
Needle 
Metal 
Paper clip 
Plastic 
Wood 

Score 
Landscape 
Portrait 
2D 
3D 
Flexible 
Rigid 
Synthetic 
Opaque 
Clay 

Assemble 
Mark out 
Mock up 
Wheel 
Pulley 
Stencil 
Spring 
Switch 
Template 
Cog 
Magnet 

Bulb 
Circuit 
Wire 
Compass 
Protractor 
Hinge 

Brittle 
Mountain fold 
Fan fold 
U fold 
V fold 
Dismantle 
Shaft 
Propeller 
Stable 
Adhesive 
Chassis 
Dowel 
Gear 

Malleable 
Modify 
Prototype 
Mouldable 
 
 
 
 
 
 
 
 
 
 



Evaluate Realise different tools 
can be used for 
different purposes. 
(Nur) 

Select appropriate 
resources and adapt 
work where necessary. 
(Rec) 

 

 

Evaluate their product 
by discussing how well it 
works in relation to the 
purpose. 

Evaluate their products 
as they are developed, 
identifying strengths and 
possible changes they 
might make.   

Evaluate their product 
by asking questions 
about what they have 
made and how they have 
gone about it. 

Evaluate against their 
design criteria.   

Evaluate their 
products as they are 
developed, identifying 
strengths and possible 
changes they might 
make.  

Talk about their ideas, 
saying what they like 
and dislike about them  

Evaluate their product 
against original design 
criteria e.g. how well it 
meets its intended 
purpose.   

Disassemble and evaluate 
familiar products.  

Evaluate their work both 
during and at the end of 
the assignment   

Evaluate their products 
carrying out appropriate 
tests  

Evaluate a product against the 
original design specification   

Evaluate it personally and seek 
evaluation from others  

Evaluate their products, 
identifying strengths and areas 
for development, and carrying 
out appropriate tests   

Record their evaluations using 
drawings with labels   

Evaluate against their original 
criteria and suggest ways that 
their product could be 
improved 

Technical 
knowledge  

Build simple structures 
and with help, explore 
how they can be made 
stronger and more 
stable. 

 

Build simple structures and with help, explore how 
they can be made stronger and more stable. 

Explore with support and use simple mechanisms 
[for example, wheels, levers and axles], in their 
products. 

 

 

Apply their understanding 
of how to strengthen, 
stiffen and reinforce more 
complex structures using 
materials guided to them. 

Understand and use 
mechanical systems in 
their products [for 
example, gears, pulleys, 
cams, levers and linkages] 

Apply their understanding 
of computing to program, 
monitor and control their 
products. 

Apply their understanding 
of how to strengthen, 
stiffen and reinforce more 
complex structures by 
experimenting with 
different materials. 

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. 

Apply their understanding of 
how to strengthen, stiffen and 
reinforce more complex 
structures using appropriate 
materials. 

understand and use mechanical 
systems in their products [for 
example, gears, pulleys, cams, 
levers and linkages] 

Apply their understanding of 
computing to program, 
monitor and control their 
products. 

 

 

Apply their understanding of 
how to strengthen, stiffen and 
reinforce more complex 
structures using appropriate 
materials and explaining why it 
is most suitable. 

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] giving 
reasons for if their product 
fails. 

Apply their understanding of 
computing to program, 
monitor and control their 
products.  

 



Cooking and 
nutrition 

Understands that tools 
and equipment have 
to be used safely. 
(Nur) 

Shows an 
understanding of the 
need for safety and 
hygiene when 
preparing food. (Rec)  

Begin to understand 
that all food comes 
from plants or 
animals. 

 Explore common food 
sources (e.g. from 
food or animals) Start 
to understand how to 
name and sort foods 
into the five group.)   

Know that everyone 
should eat at least five 
portions of fruit and 
vegetables every day.  

Know how to prepare 
simple dishes safely 
and hygienically, 
without using a heat 
source.   

Know how to use 
techniques such as 
cutting, peeling and 
grating.  

 Measure and weigh 
food items using non-
standard measures 
(e.g. spoons and cups) 

Understand that all food 
comes from plants or 
animals.   

Develop understanding 
of where different foods 
come from (e.g. foods 
which are farmed, grown 
elsewhere (e.g. home) or 
caught) and also food 
from native to different 
countries.   

Understand how to 
name and sort foods into 
the five groups   

 Know that everyone 
should eat at least five 
portions of fruit and 
vegetables every day.  

Recognise the need for a 
variety of food in a diet   

Demonstrate how to 
prepare simple dishes 
safely and hygienically, 
without using a heat 
source.   

Demonstrate how to use 
techniques such as 
cutting, peeling and 
grating   

Make dishes from other 
countries. 

 

Start to know that food is 
grown (such as tomatoes, 
wheat and potatoes), 
reared (such as pigs, 
chickens and cattle) and 
caught (such as fish) in the 
UK, Europe and the wider 
world.   

Understand how to 
prepare and cook a variety 
of dishes including 
experience of using a heat 
source.   

Begin to understand how 
to use a range of 
techniques such as 
peeling, chopping, slicing, 
grating, mixing, spreading, 
kneading and baking.   

Know how a healthy diet 
is made up from a variety 
and balance of different 
food and drink   

Begin to know that to be 
active and healthy, food 
and drink are needed to 
provide energy for the 
body (and begin to 
distinguish healthy high 
energy foods)   

Be able to identify foods 
which come from the UK 
and other countries in the 
world  

 

 

Understand that food is 
grown (such as tomatoes, 
wheat and potatoes), 
reared (such as pigs, 
chickens and cattle) and 
caught (such as fish) in the 
UK, Europe and the wider 
world.   

Understand how to prepare 
and cook a variety of 
predominantly savoury 
dishes including experience 
of using a heat source.   

Know how to use a range of 
techniques such as peeling, 
chopping, slicing, grating, 
mixing, spreading, kneading 
and baking.   

Measure and weigh 
ingredients appropriately   

Explain why a healthy diet 
is important  Know that to 
be active and healthy, food 
and drink are needed to 
provide energy for the body 
and identify healthy high 
energy foods)   

Understand what to do to 
be hygienic and safe   

Become familiar with some 
of the processes that foods 
go through to preserve 
them/make them more 
appealing 

Understand that food is grown 
(such as tomatoes, wheat and 
potatoes), reared (such as pigs, 
chickens and cattle) and caught 
(such as fish) in the UK, Europe 
and the wider world.   

Begin to understand that 
seasons may affect the food 
available.   

Understand how food is 
processed into ingredients that 
can be eaten or used in 
cooking.   

Know how to prepare and cook 
a variety of predominantly 
savoury dishes including the 
use of a heat source   

Demonstrate increasing 
confidence in how to use a 
range of techniques such as 
peeling, chopping, slicing, 
grating, mixing, spreading, 
kneading and baking.   

Evaluate a meal and consider if 
they contribute towards a 
balanced diet   

Begin to understand that 
different food and drink 
contain different substances 
(nutrients, water and fibre) 
that are needed for health   

Describe what to do to be 
hygienic and safe   

Use appropriate tools and 
equipment, weighing and 
measuring with scales.  

Explain how ingredients were 
grown, reared and caught.   

Understand that seasons may 
affect the food available.  
Explain how food is processed 
into ingredients that can be 
eaten or used in cooking.  

Know how to prepare and cook 
a variety of predominantly 
savoury dishes safely and 
hygienically including the use 
of a heat source   

Describe what to do to be 
hygienic and safe   

Understand how to use a range 
of techniques such as peeling, 
chopping, slicing, grating, 
mixing, spreading, kneading 
and baking. 

Evaluate a meal and consider if 
they contribute towards a 
balanced diet     

Know different food and drink 
contain different substances 
(nutrients, water and fibre) 
that are needed for health.  

 Use appropriate tools and 
equipment, weighing and 
measuring with scales.  Plan a 
healthy and affordable diet 

Create and refine recipes, 
including ingredients, methods, 
cooking times and 
temperatures. 

 



Take 
inspiration 
from design 
throughout 
history 

Explore objects and 
designs to identify 
likes and dislikes 

Explore objects and designs to identify likes and 
dislikes 

Explore how products have been created 

Disassemble products to understand how they work 

Improve on existing designs, giving reasons for choices 

Identify some of the great designers in different areas of 
study to generate ideas from for their designs. 

Use knowledge of inventors, designers, engineers, chefs and 
manufacturers who have developed ground-breaking products to 
create their own innovative designs. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Year group: Nursery 

Knowledge 

DT1 Can you design and make a bear with moving ears, arms and legs? 

 I know what a bear looks like and can use this knowledge to design my own bear. 

 I can explore different materials and decide which to use to make sure my bear has moving parts.   

 I can talk about my design and the materials I am going to use. 

 I know which tools and equipment I need and understand how to use them safely.  

 I know how to check the success of my bear, i.e. do its ears, arms and legs move? 

 I can talk about the bear I have made and say if it could be better and how I could change it.  
DT2 Can you make an emergency vehicle? 

 I know how to find out what an emergency vehicle looks like and use what I find out in my design.  

 I can talk about my design, the materials I am going to use and begin to write some labels for them.  

 I know which tools I need and can use them safely.  

 I know how to check the success of my emergency vehicle, i.e. does it have wheels, siren, blue light? Can my peers tell me what it is? 

 I can make my model better after checking it and talking to my peers.  
Cooking Can you make ‘A Very Hungry Caterpillar’ fruit pizza 

 I know the fruits that the ‘Hungry Caterpillar’ eats.  

 I can design, talk about and label a drawing of one of the caterpillars segments. 

 I know how to use the cooking tools and can do this safely.  

 I know how to check the success of my fruit pizza, i.e. are the pieces small/big enough to fit on the cookie, does it taste nice? 

 I can talk about my pizza and say how I could make it better and talk to my peers about how it looks.  

Question Design Make Evaluate 

DT 1:  

HT3 – Can you design and make a bear with moving 

ears, arms and legs? 

Construct with a purpose in mind, using a 

variety of resources.  

Children to explore how to use different 

resources and equipment. Experiment with 

how to make holes, attach pieces together 

and make moving parts. Exploration to help 

children make decisions when designing bear.    

 

 

Use various construction materials such as 

paper plates, split pins and treasury tags.  

Join construction pieces together to build and 

make moving parts on the bear.  

 

Realise different tools can be used for 

different purposes, i.e. scissors to cut out 

shapes and straight lines and hole punch to 

make holes.  

Check against original design. 

Do my bears ears, arms and legs move? 

Why do they not move? 

How could I make them move better? 



How could I change my bear?  

DT 2:  

HT4 – Can you make an emergency vehicle? 

Construct with a purpose in mind, using a 

variety of resources, designing vehicles using 

junk modelling.   

 

 

 

 

 

Use various construction materials such as 

boxes, egg cartons and tubes.  

Begin to construct by stacking blocks, making 

enclosures and creating spaces.  

Join construction pieces together to build and 

balance. (scissor skills and joining techniques) 

Realise different tools can be used for 

different purposes, i.e. scissors for cutting, 

glue spatulas for spreading glue, brushes for 

painting. 

Check against original design. 

Does your model look like the emergency 

vehicle picture/small world toy? 

Can your peers tell you which emergency 

vehicle it is?  

Cooking:  

HT5 – Can you make ‘A Very Hungry Caterpillar’ fruit 

pizza? 

Construct with a purpose in mind, using fruits 

in the story ‘The Very Hungry Caterpillar’ for 

design. 

 

Understand that tools and equipment have to 

be used safely.  

Check against original design. 

Does it taste nice? 

What is the best way to eat it? 

Vocabulary: Plan, make, stick, cut, glue    

Resources Card, paper, glue, paper plates, scissors, split pins, treasury tags, hole punch, junk modelling, cookies, paint, brushes, spatulas, apple, pears, 

plums, strawberries, oranges, green and red frosting, plastic knives     

 

 
 



Year group: Reception 

Knowledge 
DT1+2: 
Constructs with a person in mind, using a variety of resources. 
Manipulates materials to create a planned effect. 
Realise different tools can be used for different purposes.   
Select appropriate resources and adapt where necessary. 
Build simple structures and with help, explore how they can be made stronger and more stable. 
 
Cooking: 
Uses simple tools and techniques competently and appropriately.  
Understands that tools and equipment have to be used safely. 
Shows an understanding of the need for safety and hygiene when preparing food. 

Question Design Make Evaluate 
DT 1: Once upon a time.  
Can you design and make a beanstalk from our story 
Jack and the Beanstalk. 

What are you going to build? 

Who are you going to make a beanstalk for? 

What does your beanstalk need? 

Can you make a trunk? Leaves? Base? 

How could we join these pieces together? 

How can we make it stronger? 

Make the beanstalk using different materials 
that the chn have chosen i.e. cardboard, 
paper, blocks, twigs etc. 
Join the pieces together using glue/sellotape 
etc. 

Can you tell me about what you have made? 

What do you like best about your beanstalk? 

Do you want to change anything? 

Can you write a label for your beanstalk? 

Would you like to take a photo of your beanstalk? 
Which material was the strongest? 
Which was the easiest part to make? 

DT 2: Winter Wonderland. 
Can you design and make an igloo? 
 

What is an igloo? 
What is it for? 
What shape is it? 
What material could we use to build it? 
How are we going to ensure it is strong and 
it doesn’t fall down? 
How are we going to join it all together? 
How big are we going to make it? Why? 
Design it before we start. 
 

Make the igloo using material the chn have 
chosen e.g. milk cartons, cardboard. 
Join the pieces together using whatever the 
chn think will work, e.g. cellotape/glue.  
Is it strong enough?  
Do we need to use cellotape instead of glue? 
Should we cover it with paper to make it 
look better? 
Is it big enough to fit inside it? 

Do we think we have made a good igloo? 
How could it be better? 
Should we change it? Why? 
Is it a good size? 
Did we pick the best material? Why do you think 
that? 
Is it stable enough? 
Was it easy/hard to make? 
Did we work well as a team? 
Take a picture and evaluate our work. 

Cooking: Helping hands.  
Can you use your hands to make pizza dough for 
pizzas? 

What are ingredients? 
What ingredients do we need to make 
pizza?  
How could we find out?  
What is a recipe book? 
What kind of topping do we want to use? 
Where do we get the ingredients from? 
What do we need to do before we start 
cooking? 

What do we use to weigh the ingredients?  
What do we need to ensure we do when 
handling the ingredients? 
What do we need to ensure when we are 
handling knives? 
What do we need to ensure when the oven 
is on? 
Where do we put the pizza when it’s 
cooked? 

Do you like the pizza? 
Does it look good/taste good? 
What do you like about the pizza? 
Did you enjoy making it? 
Why did you enjoy making it? 
What could we do differently next time? 
Can you remember what ingredients we used? 
Do you think you could do again without much 
support? 



Why is it important to wash our hands? 
How do we properly wash our hands? 
What do we need to wear? Why? 
Write a list of the ingredients before we 
start. 

How are we going to share it? Shall we halve 
it? 
What do we need to do to our hands after 
we’ve finished? 
Make the pizza using all equipment safely 
and ensure chn understand why hygiene is 
important. 

Do you think you could make it at your house? 
Take a picture and write about what we did. 

Vocabulary: Beanstalk, tall, short, fix, join, construct, build, structure, strong, weak, sturdy, trunk, leaves, base. 

Igloo, shelter, curved, hemisphere, dome, stick, size, stable, material, team work, evaluate. 

Ingredients, bake, safety, clean, hygiene, mix, dough, flour, yeast, salt, sharing, halving. 

Resources Junk modelling materials, glue, scissors, sellotape, pens, pencils, tissue paper, crepe paper, art straw, lolly sticks, milk cartons, cardboard, oven, 
ingredients, aprons, hand wash, cutlery, scales. 

 

 

 

 
 



Year group:  1 

Knowledge 

DT 1:  Can you design a house for the three little pigs using different materials? 
I know what a house looks like. 
I know how to label my drawing of a house. 
I can choose different materials to make my house. 
I know what tools I will need to make my house. 
I can safely use the tools and resources to make my house 
I can think of ideas and talk about ways to improve my house. 
 

DT 2: Can you make a rain stick that makes a noise? 
I can describe what a rainstick looks like 
I can describe what noise a rain stick makes 
I can label my drawing of a rainstick 
I can choose different materials to use to make my rainstick 
I can safely use the tools and resources to make my rainstick 
I can talk about my rainstick and how it was designed/made 
I can think of ideas and talk about ways that the rainstick can be improved. 
 

DT 3: Can you follow a recipe to make Nigerian food? 
I know how to research the ingredients needed to make nigerian agege bread 
I can label my drawing of the bed and describe the texture it should be 
I know how to use the tools to make bread safely 
I can evaluate the success of my bread - is it soft? Is it doughy? 
I can evaluate my bread and think of ideas on how to improve it, based on what people say after tasting it 

 

 

 



Question Design Make Evaluate 

DT 1:  Can you design a house for the three little pigs 

using different materials? 

 

 

Generate ideas by linking to the local history 
topic of houses and thinking about what 
different houses can look like. What does their 
house look like?  
Develop their design ideas by looking at the 
different houses in The Three Little Pigs book 
and the local history topic.  
Identify a purpose for what they intend to 
design and make. Will their house be able to 
stand without the wolf blowing it down? 
Develop design ideas by researching what 
materials are the strongest. The house must be 
strong enough so the wolf cannot blow it 
down. What materials would they use to 
achieve this? 
Model their ideas by Making simple drawings 
on paper/card of the house and label the key 
parts, including materials that are being used.  

Select and use a wide range of materials. For 
example, card, lolly pop sticks (wood), straws, 
twigs etc. 
Measure, mark, shape and cut out the 
materials they are going to use. 
Assemble, join and combine the different 
materials they are going to use when making 
the house. 
Be able to hold and use scissors safely and 
correctly when assembling the house.  
Be able to use simple finishing techniques to 
improve the appearance of the house. For 
example paint, colour, pastels. 
 
 

How did you make it? Does the house stand by 

itself? Is it too big? Is it too small? Is it strong 

enough to not be blown down? (test with 

hairdryer) What would you do differently next 

time to make your house even 

better/stronger? 

DT 2: Can you make a rain stick that makes a noise? Generate ideas by thinking about the sounds 
that rain makes.  Can they think about their 
experiences in the rain and what it sounded 
like?  
Listen to the noise that rain makes (video) 
Suggest ideas and discuss what materials can 
be used to make a similar noise. For example; 
rice, beads, sequins, lentils. 
Identify a purpose to what they design and 
make. To create a rain stick that makes noise. 
Explore the different features of a rain stick 
and model their ideas on card/paper. What will 
it look like? Can the label the materials they 
are going to use? 
Develop their ideas from the research that they 
did about rain sticks and what they look like. 

Select and use a wide range of materials to 
make the main body of the rainmaker. For 
example; paper, card, plastic bottle etc. 
Select the material that they are going to use 
to make the rain sounds in the rain sticks. 
Assemble, join and combine materials to make 
the rain stick. Use tape/ glue so that the 
materials they have placed inside the rain stick 
to make the noise are secure. 
To safely use scissors to cut out the materials 
they are going to use. 
Be able to use simple finishing techniques to 
improve the appearance of the rain sticks. For 
example paint, colour, pastels.  
 
 

Does the rain stick make noise? Is it too long? 
Is it too short? Is the material placed inside 
secure or does it fall out? Does the design and 
size of the tube make a difference to the noise 
that is heard? How did you make it? 
 What would you do differently next time to 
improve your rain stick? 

Cooking: Can you follow a recipe to make Nigerian 
food? 

 

Generate ideas of what bread looks and tastes 
like. Talk about their experiences of eating 
bread. Discuss the different ways that bread 
can be eaten. For example; toast, sandwich 
Suggest ideas and explain what different types 

Select and use the cooking materials needed to 
make the bread. For example knife, bowl, 
mixing spoon 
Measure, weigh, cut and sort the ingredients 
with some accuracy.  

How did you make the bread? Did you follow 
the recipe? Is the bread doughy? Is it too soft? 
Is it savoury? Is it too hard? What would you 
do differently next time to improve the bread? 



of bread look like. Try different types of bread. 
For example; brioche, pitta bread, bagel, naan, 
agege bread etc 
To think about the different taste and texture; 
savoury, sweet, chewy, hard, soft, crunchy etc. 
To watch recipe videos of other people making 
bread. 
Identify a purpose for what they intend to 
design and make. To make special Nigerian 
agege bread.  
Model their ideas on paper.  What different 
ingredients do they need and are using to 
make the bread? What was used to make the 
bread that they tasted?  

Use hand tools safely and appropriately 
Assemble and combine materials to make the 
bread. Mixing the ingredients together.  
 
 

Vocabulary: planning, design, make, glue, tape, strong, weak, materials, evaluate, improve, label, features, fold, stick, bend, recipe, ingredients list, savoury,  

plastic, wood, elastic 

Resources card, lolly pop sticks (wood), straws, twigs    
paper, card, plastic bottle, foil, elastic bands, tape, glue, rice 
food (bread recipe), bowl, weighing scale, mixing spoons 

 

 
 



Year group: 2 

Knowledge 

 
DT1 Can you design a boat that floats? 
I know how to research materials to ensure my boat floats. 
I know how to label my drawing of a boat, and can talk about what resources I need. 
I know which tools to choose when creating my boat and how to use them correctly and safely. 
I know how to evaluate and analyse the success of my boat – does it float? 
 I can think of ideas to ensure my boat would float next time and can give reasons as to why it was unsuccessful. 
 
DT2 Can you create a baord game? 
I know what a board game looks like and can use this knowledge to design a board game. 
I can label my drawing of a board game, explain its purpose and what resources I need. I can think of what order I need to do these things in. 
I know what tools I need and can use them safely. 
I know how to evaluate my board game - does it function? Can I play? Will it withstand being played with or will it fall apart? 
I can improve my board game after evaluating and discussing with my peers. 
 
Cooking: Can you make a lunch fit for the lighthouse keeper? 
I know how to research what a lunch should contain, what is healthy and that the items need to be handheld. 
I can label my drawing of a lunch and explain what the contents are. 
I know how to use the tools and can do this safely. 
I can evaluate the success of my lunch - is it healthy? Is it small enough? Does it taste good? 
I can evaluate my lunch and improve it based on other people tasting it and giving me criteria. 

 
 

Question Design Make Evaluate 

DT 1:  
Can you design a boat that floats? 

Generate ideas by drawing on their own and 
other people's experiences of having been on a 
boat, and which materials would float (e.g. not 
making a boat from sponges) 
Develop their design ideas through discussion, 
observation, drawing and modelling; by looking 
at the models of other boats, e.g. looking at a 
sail, the shape of boats. 
Identify a purpose for what they intend to 
design and make; to make a boat that floats for 
a period of time. 
Identify simple design criteria; the boat must 

Begin to select tools and materials; use vocab' 
to name and describe them; using words like 
absorbent, tape, flexible.  
Measure, cut and score with some accuracy; 
especially the sail and base of the boat. 
Assemble, join and combine materials in order 
to make a product using glue or tape. 
Choose and use appropriate finishing 
techniques, e.g. covering the boat with pva 
glue to add more protection to the boat from 
water damage. 

Does the boat float? Is it too big? Is it too 
small? What are the reasons that it doesn’t 
float? Will it float over time, or will it eventually 
disintegrate? What about other designs would 
you steal in future? 



have some form of measurement e.g. no bigger 
than 30cm and must float.   
Make simple drawings and label parts. 

DT 2:  
Can you design a board game? 

Generate ideas by drawing on their own and 
other people's experiences of playing games; 
thinking about what they have in 
common/what different/what’s achievable to 
make. 
Develop their design ideas through discussion, 
observation, drawing and modelling; e.g. 
looking at other board games, e.g. snakes and 
ladders and how this could be adapted or 
improved. 
Identify a purpose for what they intend to 
design and make; the game must be targeted 
towards children their age and could be used as 
a golden time activity. 
Identify simple design criteria; the game must 
have a winner and a loser element, and must 
have counters of some sort. 
Make simple drawings and label parts; ensuring 
the labelling of any counters/dice/ and the 
board itself.   
 

Begin to select tools and materials; use vocab' 
to name and describe them and to be able to 
choose better suited materials, e.g. harder 
materials for the actual board, a cube shaped 
material for the dice. 
Measure, cut and score with some accuracy; 
using scissors appropriately. 
Assemble, join and combine materials in order 
to make a product including a board, counters 
and a dice. 
Choose and use appropriate finishing 
techniques. 

Does the game function? Does the dice roll? Do 
you have a winner and a loser? Do the counters 
stand up? Does the board stay in one piece, is it 
solid enough? 

Cooking:  
Can you make a lunch fit for the lighthouse keeper? 

Generate ideas by drawing on their own and 
other people's experiences; thinking of what a 
lunch looks like, whether a lunch is hot or cold 
and the idea you eat it without a knife or a fork. 
Develop their design ideas through discussion, 
observation, drawing and modelling; they could 
take photographs of the packed lunches in the 
hall, look at prototypes of sandwiches and see 
which is the tastiest. 
Identify a purpose for what they intend to 
design and make; to make a lunch fit for the 
lighthouse keeper, so it must be filling, cold and 

Begin to select tools and materials; use vocab' 
to name and describe them; e.g. knife, butter 
knife, chopping board, grater. 
Measure, cut and score with some accuracy; 
thinking that things should be able to be hand 
held, so potentially cutting fruit, sandwiches 
and vegetables. 
Use hand tools safely and appropriately.   
Assemble, join and combine materials in order 
to make a product; knowing what is suitable for 
one person, e.g. a whole pack of ham is too 
much for one sandwich. Knowing to assemble a 

Is this a healthy lunch? How could you make it 
healthier? What if they became vegetarian, 
how could you adapt? Is this all hand held, or 
do you need a knife and fork? Does the 
sandwich hold together? Is there enough 
savoury and sweet? What would happen to the 
apple if it was cut and left? How could you fix 
this? 



tasty. It must have a sandwich. 
Identify simple design criteria; what ingredients 
they are using, could this be adapted if the 
lighthouse keeper was vegetarian. 
Make simple drawings and label parts  

sandwich butter should go on the bread, unless 
it is another wet filling. 
 
 

Vocabulary: join, assemble, combine, tape, glue, solid, absorbent, rigid, stronger, weaker, label, materials, flexible, design, evaluate, create and make.  

Resources glue, tape, scissors, items to make a boat with (cardboard, card, foil etc) food (bread, butter) chopping board, grater, knives. 

 

 

 

 



Year group: 3 

Knowledge 

HT2 – Can you design and make a needle pouch that keeps your items safe? (Textiles) 
I know how to research and develop my design to ensure the product fits with the Stone Age times - natural colours, simple patterns.  
I know how to share my design ideas with discussions and annotated sketches. 
I know how to make my product, following my plan, using the correct measurements and carrying out the process in the correct order. 
I know which tools to use to make my product (fabric, pencil, scissors, pins, needle, thread,) 
I know how to evaluate and analyse my product and give advice to others. 
 

HT4 – Can you design and make a moving chariot? (Woodwork) 
I know how to research and develop my design to ensure the product has a working wheel and axel system. 
I know how to share my design ideas with discussions and annotated sketches. 
I know how to make my product, following my plan, using the correct measurements and carrying out the process in the correct order. 
I know which tools to use to make my product (wood, wood glue, saw, hammer, nails, cutting board, paint and paintbrushes) 
I know how to evaluate and analyse my product and give advice to others. 
I know how to suggest improvements to my chariot. 
 

HT5 – Can you design, follow and make a recipe for Chinese food? (Cooking) 
I know that different foods are grown/reared/caught in the UK, Europe and wider world. 
I know how to prepare and cook Chinese food. 
I know how to peel, chop, slice, grate and mix ingredients. 
I know how to measure and weigh ingredients accurately. 
I know how to be hygienic and safe and why this is important. 
I know why a healthy diet is important – I can explain how/why different foods are eaten in different countries/continents. 
I know some of the processes that food goes through to preserve them/make them more appealing. 

 

Question Design Make Evaluate 

DT 1:  
 

Can you design and made a needle pouch that keeps 
your items safe? 

Class discussion to gather ideas of what needle 
pouches were like/how they differ to the bags 
we have now.  
Use ICT to research Stone Age needle pouches 
to help with our own designs. 
Look at different stiches (running, back, cross) 
and the uses of each stich to practice making 
the pouch. Pick a stich to design a patterned for 
the front.  
 

Using the different materials, children are to 
create their product.  
Children are to measure/cut/sew the fabric 
with some accuracy to make the pouch. 
Children are to sew with some accuracy to 
create the patterned pouch and attach it to the 
belt.  
 

Written evaluation of their product, personal 
and peer evaluation. 

 Is it effective? 

 Does it match the original design? 

 Does it meet the brief? 

 Does it suit the purpose? 

 Can it be improved in any way? 
How/Why? 



Children to design their own product. Annotate 
to show: 

 The purpose of the product 

 The patterned belt/front.  

 What materials will be used to make 
the product. E.G. linen, cotton, 
thread, needles. 

 What stitches will be used? Why? 
Develop a clear idea of what has to be done, 
planning how to use materials, equipment and 
the process. 
 

DT 2:  
 

Can you design and make a moving chariot? 

Class discussion to gather ideas of Greek 
chariots 
Use ICT to research chariots to help our 
planning for our own designs.  
Children to design their own product. Annotate 
to show: 

 The purpose of the product 

 How the wheels will move 

 Where the wheels will go 

 Where the steering mechanism/axle 

 How the product will work 

 What materials will be used to make 
the product? E.G. Wood, saw, glue, 
nails? 

Develop a clear idea of what has to be done, 
planning how to use materials, equipment and 
the process. 

 

Using the different materials, children are to 
create their product.  
Children are to measure/cut/glue/nail the item 
with some accuracy.  

Written evaluation of their product, personal 
and peer evaluation. 

 Is it effective? 

 Does it match the original design? 

 Does it meet the brief? 

 Does it suit the purpose? 

 Can it be improved in any way? 
How/Why? 

Cooking:  
Can you design, make and follow a Chinese food 

recipe? 

Use ICT to research Chinese food, how does it 
differ to the food we eat today? What makes a 
healthy diet? Where does bread come?  
What is hygiene? How can we be hygienic and 
safe when preparing/working with food? Why 
is it important to be hygienic and safe? 
Children to look at the two example recipes 
and create their own Chinese recipe design.  
Annotate designs: 

 Which one will they follow? Why? 

Children are to follow their recipes accurately 
to make their own Chinese food.  
They are to measure/weigh the ingredients 
accurately. 
They are to peel, chop, slice, grate and mix 
where appropriate.  

Written evaluation of their product, personal 
and peer evaluation. 

 Is it effective? 

 Does it match the original design? 

 Does it meet the brief? 

 Does it suit the purpose? 

 Can it be improved in any way? 
How/Why? 



 What ingredients will they need? 

 What equipment will they need to 
make the food? 

 What will the method be? 
Develop a clear idea of what has to be done, 
planning how to use materials, equipment and 
the process. 
 

Vocabulary: 
 

HT2 History (Textiles) 
Components, aesthetics, design process, annotate, sequential diagram, sew, measure, cut, pins, needle, fabric, running stich, back stich, cross stich. 
 
HT4 History (Woodwork) 
Components, aesthetics, design process, annotate, sequential diagram, saw, glue, nail, measure, axle, wheel,  
 
HT 5 Geography (Cooking) 
Components, aesthetics, design process, annotate, sequential diagram, cook, weigh, measure, bake, peel, chop, slice, grate and mix 

 

Resources HT2 History (Textiles) 
Linen, dye, thread, needles, practise sewing fabric sheets (like KB used for bookmarks? Thin rectangles?) fabric scissors, pins. 
 
HT4 History (Woodwork) 
Wood, wood glue, saw, cutting board, wheels, axels, paint, paintbrushes, hammer, nails 

 
HT5 Geography (Cooking) 
Oven, mixing bowls, scales, mixing spoons, knife, baking trays, ingredients (depending on the recipe) 

 



Year group: Year 4 

Knowledge 
HT1 Cooking – Can you make a Roman bread? 
https://www.romae-vitam.com/roman-bread.html (website with 2 recipes, 1 for all romans, 1 for soldiers) 

 I know that different foods are grown/reared/caught in the UK, Europe and wider world. 

 I know how to prepare and cook Roman bread. 

 I know how to mix, knead and bake Roman Bread. 

 I know how to measure and weigh ingredients accurately. 

 I know how to be hygienic and safe and why this is important. 

 I know why a healthy diet is important – I can explain how/why the Roman diet is different to ours. 

 I know some of the processes that food goes through to preserve them/make them more appealing. 

HT2 Electricity (woodwork) – Can you make a working traffic light system 

 I know how to research and develop my design to ensure the product has a working traffic light system 

 I know how to share my design ideas with discussions and annotated sketches. 

 I know how to make my product, following my plan, using the correct measurements and carrying out the process in the correct order. 

 I know which tools to use to make my product (bulb, wires, battery, wood, glue, saw) 

 I know how to evaluate and analyse my product and give advice to others. 

 I know how to suggest improvements to my traffic light system. 

HT 5 History (textiles) – Can you make a Viking tunic that fits? 

 I know how to research and develop my design to ensure the product fits with the Viking times - natural colours, simple patterns.  

 I know how to share my design ideas with discussions and annotated sketches. 

 I know how to make my product, following my plan, using the correct measurements and carrying out the process in the correct order. 

 I know which tools to use to make my product (fabric, pencil, scissors, pins, needle, thread,) 

 I know how to evaluate and analyse my product and give advice to others. 

 I know how to suggest improvements to my traffic light system. 

 

Question Design Make Evaluate 
DT 1:  

 
Can you make a woollen tunic for a Viking Warrior? 

 

Class discussion to gather ideas of what 
Viking clothes were like/how they differ to 
clothes we wear now.  
Use ICT to research Viking clothes to help 
with our own designs. 
Look at different stiches (running, back, 
cross) and the uses of each stich to practice 

Using the different materials, children are to 
create their product.  
Children are to measure/cut/sew the fabric 
with some accuracy to make the tunic. 
Children are to sew with some accuracy to 
create the patterned hem and attach it to the 
tunic.  
 

Written evaluation of their product, personal and 
peer evaluation. 

 Is it effective? 

 Does it match the original design? 

 Does it meet the brief? 

 Does it suit the purpose? 

https://www.romae-vitam.com/roman-bread.html


making the tunic. Pick a stich to design the 
patterned hem.  
Children to design their own product. 
Annotate to show: 

 The purpose of the product 

 The patterned band around the 

hem, cuff, neckline.  

 What materials will be used to 

make the product. E.G. linen, 

cotton, thread, needles. 

 What stiches will be used? Why? 

Develop a clear idea of what has to be done, 
planning how to use materials, equipment 
and the process. 
 

 Can it be improved in any way? 

How/Why? 

DT 2:  
 

Can you make a product that has a working traffic 
light system? 

Class discussion to gather ideas of traffic 
light system. E.g. mood boards, sound 
charts, behaviour charts. 
Look at products that are already out there, 
use ICT to help our planning/evaluating to 
help with our own designs.  
Children to design their own product. 
Annotate to show: 

 The purpose of the product 

 Where the lights will go 

 How the product will work 

 What materials will be used to 

make the product. E.G. Wood, 

saw, glue, nails? 

Develop a clear idea of what has to be done, 
planning how to use materials, equipment 
and the process. 

 

Using the different materials, children are to 
create their product.  
Children are to measure/cut/glue/nail the 
item with some accuracy ensuring they have 
included room behind/inside and a hole for 
the lights and circuit.  

 

Written evaluation of their product, personal and 
peer evaluation. 

 Is it effective? 

 Does it match the original design? 

 Does it meet the brief? 

 Does it suit the purpose? 

 Can it be improved in any way? 

How/Why? 

Cooking:  
 

Can you make a Roman bread?  

Use ICT to research Roman food, how does it 
differ to the food we eat today? What makes 
a healthy diet? Where does bread come?  
What is hygiene? How can we be hygienic 
and safe when preparing/working with 

Children are to follow their recipes accurately 
to make their own Roman bread.  
They are to measure/weigh the ingredients 
accurately and bake for the correct time. 

Written evaluation of their product, personal and 
peer evaluation. 

 Is it effective? 

 Does it match the original design? 



food? Why is it important to be hygienic and 
safe? 
Children to look at the two example recipes 
and create their own Roman bread recipe 
design.  
Annotate designs: 

 Which one will they follow? Why? 

 Will there be any pattern on top? 

 What ingredients will they need? 

 What equipment will they need to 

make the bread? 

 What will the method be? 

Develop a clear idea of what has to be done, 
planning how to use materials, equipment 
and the process. 
 

 Does it meet the brief? 

 Does it suit the purpose? 

 Can it be improved in any way? 

How/Why? 

 How does it compare to bread we eat 

today? 

 How do the two breads compare? 

Vocabulary: Cooking (Roman bread) 
Components, aesthetics, design process, annotate, sequential diagram, cook, weigh, measure, knead, bake, dough. 
Electricity (Woodwork) 
Bulb, circuit, wire, final design, aesthetics, components, sequential diagram, design process, annotate, hammer, saw 
History (Textiles) 
Dye, aesthetics, components, sequential diagram, design process, annotate, sew, needle, thread, measure, cut, stitch, running stick, back stich, 
cross stich. 
 

Resources Cooking (Roman bread) 
Oven, mixing bowls, scales, mixing spoons, knife, baking trays, ingredients (depending on the recipe) 
Electricity (Woodwork) 
Bulb, wires, battery, wood, nails, hammer, wood glue, saw, paint, paintbrushes. 
History (Textiles) 
Linen, dye, thread, needles, practise sewing fabric sheets (like KB used for bookmarks? Thin rectangles?) fabric scissors, pins. 

 
 



Year group: 5 

Knowledge 

DT1 Can you design a paddleboat that floats? 
I know how to research and develop design criteria to ensure my paddleboat floats/moves. 
I know how to communicate my ideas through discussion and annotated sketches whilst planning my paddleboat. 
I know how to use my plan to create my paddleboat, ensuring I use the correct measurements and use the steps in the correct order. 
I know which tools to choose when creating my paddleboat and how to use them correctly and safely. 
I know how to evaluate and analyse the success of my paddleboat – does it move/does it go very far/does it float? 
Following evaluation – I know how and where to improve my paddleboat and give reasons if it was unsuccessful. 
 
DT2 Can you make a working puppet show with puppets and working set? 
I know how to research and develop design criteria to ensure my puppets move. 
I know how to communicate my ideas through discussion and annotated sketches whilst planning my puppets and set. 
I know how to use my plan to create my puppets and set, ensuring I use the correct measurements and use the steps in the correct order. 
I know which tools and materials to choose when creating my puppets/set and how to use them correctly and safely. 
I know how to evaluate and analyse the success of my puppets/set – do they move successfully when required/is the set fit for purpose. 
Following evaluation – I know how to improve my puppets/set and give reasons if they were unsuccessful. 
 
Cooking: Can you make a traditional Polish dish – Pierogi (dumplings) 
I know how to research how to make Pierogi, including the list of ingredients required and method. 
I understand how the food is grown, reared and caught (if a meat Pierogi) 
I understand that seasons may affect the food which is available and may affect the filling of the Pierogi 
I understand the need to be hygienic and safe when handling/cooking food 
I know how to prepare, using appropriate tools and equipment, including weighing and measuring with scales, and cook Pierogi 
I know how to evaluate the Pierogi – was it successful/unsuccessful – what went wrong/right – how could we improve it – could we try a variety of fillings? 

Question Design Make Evaluate 

DT 1:  
 

Can you design a paddleboat that floats? 

Generate ideas through brainstorming and 
identify a purpose for their product.  
Draw up a specification for their design.  
Develop a clear idea of what has to be done, 
planning how to use materials, equipment and 
processes, and suggesting alternative methods 
of making if the first attempts fail. 
Use results of investigations, information 
sources, including ICT when developing design 
ideas. 

Select appropriate materials, tools and 
techniques.  
Measure and mark out accurately.  
Use skills in using different tools and equipment 
safely and accurately.  
Measure accurately. 
Cut and join with accuracy to ensure a good-
quality finish to the product. 
Apply their understanding of how to strengthen, 
stiffen and reinforce more complex structures, 
using appropriate materials. 

Evaluate a product against the original 
design specification. 
Evaluate it personally and seek evaluation 
from others. 



DT 2:  
 

Can you make a working puppet show with puppets and 
working set? 

Generate ideas through brainstorming and 
identify a purpose for their product.   
Draw up a specification for their design.   
Develop a clear idea of what has to be done, 
planning how to use materials, equipment and 
processes, and suggesting alternative methods 
of making if the first attempts fail. 
Use results of investigations, information 
sources, including ICT when developing design 
ideas 
 

Select appropriate materials, tools and 
techniques. 
Measure and mark out accurately.  
Use skills in using different tools and equipment 
safely and accurately.  
Cut and join with accuracy to ensure a good-
quality finish to the product 
 
 

Evaluate a product against the original 
design specification. 
Evaluate it personally and seek evaluation 
from others. 
Apply their understanding of how to 
strengthen, stiffen and reinforce more 
complex structures using appropriate 
materials. 
Understand and use mechanical systems in 
their products [for example, gears, pulleys, 
cams, levers and linkages] 
 

Cooking:  
Can you make a traditional Polish dish – Pierogi 

(dumplings) 
 

Understand that food is grown (such as 
tomatoes, wheat and potatoes), reared (such as 
pigs, chickens and cattle) and caught (such as 
fish) in the UK, Europe and the wider world.  
Begin to understand that seasons may affect the 
food available.   
Understand how food is processed into 
ingredients that can be eaten or used in cooking.  
Begin to understand that different food and 
drink contain different substances (nutrients, 
water and fibre) that are need for health.  

Know how to prepare and cook a variety of 
predominantly savoury dishes including the use 
of a heat source. 
Demonstrate increasing confidence in how to 
use a range of techniques such as peeling, 
chopping, slicing, grating, mixing, spreading, 
kneading and baking.   
Use appropriate tools and equipment, weighing 
and measuring with scales. 
Describe what to do to be hygienic and safe. 
 

Evaluate a meal and consider if they 
contribute towards a balanced diet. 
Evaluate a product against the original 
design specification. 
 
 
 
 

Vocabulary: DT1 
Proportion       Annotated diagram      Design brief          Adhesive      Propeller        sandpaper   specification   materials      evaluate      streamlined     
bow    paddle       hook     stern    hull    adjust    structure    thread   
DT2 
Proportion   Annotated diagram   Design brief    adhesive     materials    thread   felt/material    template      puppets    scenes   performance     
sequence     wrist/neck cylinders  
Cooking 
Dough         whisk    blend      knead      rest      mash      brush      peel      boil 

Resources DT1 
Lollipop sticks       PVA glue      ruler      pencil       elastic band        sandpaper      decoration for boats (tba) 
DT2 
Felt/material          thread            paper Mache (paper/pva)                    cotton                   cardboard (set)               paint 
Cooking 
Self-raising flour       cheese        potatoes      eggs    onion         sour cream       butter     salt     bowl    potato masher     pans   potato peeler     rolling 
pin 

 



Year group: 6 

Knowledge 

 
DT1 Can you make a lighthouse with a flashing light? 
I know how to research and develop design criteria to ensure my lighthouse can stand and has a working electrical circuit. 
I know how to communicate my ideas through discussion and annotated sketches whilst planning my lighthouse. 
I know how to use my plan to create my lighthouse, ensuring I use the correct measurements and use the steps in the correct order. 
I know which tools to choose when creating my lighthouse and how to use them correctly and safely. 
I know how to evaluate and analyse the success of my lighthouse – does it stand independently/ does it have a working electrical circuit? 
Following evaluation – I know how and where to improve my lighthouse and give reasons if it was unsuccessful. 
 
DT2 Can you make a bridge that will withstand a natural disaster? 
I know how to research and develop design criteria to ensure my bridge is a solid design that can independently stand. 
I know how to communicate my ideas through discussion and annotated sketches whilst planning my bridge. 
I know how to use my plan to create my bridge, ensuring I use the correct measurements and use the steps in the correct order. 
I know which tools and materials to choose when creating bridge and how to use them correctly and safely, thinking carefully about which materials are best for the job. 
I know how to evaluate and analyse the success of my bridge –did it remain standing? 
Following evaluation – I know how to improve my bridge and give reasons if they were unsuccessful. 
 
Cooking: Can you make a traditional Syrian dish? 
I know how to research how to make Fattoush, including the list of ingredients required and method. 
I understand how the food is grown, reared and caught  
I understand that seasons may affect the food which is available and may affect what goes into the Fattoush 
I understand the need to be hygienic and safe when handling/cooking food 
I know how to prepare, using appropriate tools and equipment, including weighing and measuring with scales, and cook Fattoush 
I know how to evaluate the Fattoush – was it successful/unsuccessful – what went wrong/right – how could we improve it – could we try a variety of fillings? 

 
 

Question Design Make Evaluate 

DT 1:  
 

Can you make a lighthouse with a flashing light? 

Generate ideas through brainstorming and 
identify a purpose for their product.  
Draw up a specification for their design.  
Develop a clear idea of what has to be done, 
planning how to use materials, equipment and 
processes, and suggesting alternative methods 
of making if the first attempts fail. 
Use results of investigations, information 
sources, including ICT when developing design 

Select appropriate materials, tools and 
techniques.  
Measure and mark out accurately.  
Use skills in using different tools and equipment 
safely and accurately.  
Measure accurately. 
Cut and join with accuracy to ensure a good-
quality finish to the product. 
Create and install a working circuit. 

Evaluate a product against the original 
design specification. 
Evaluate it personally and seek evaluation 
from others. 



ideas. 
Create working circuits to see which is the best 
for the chosen design. Thinking about bulbs, 
switches and the length of the circuit. 
 

Apply their understanding of how to 
strengthen, stiffen and reinforce more complex 
structures, using appropriate materials. 
 

DT 2:  
 

Can you make a bridge that will withstand a natural 
disaster? 

Generate ideas through brainstorming and 
identify a purpose for their product.   
Look at different bridge designs and why they 
are good in different situations. 
Draw up a specification for their design.   
Develop a clear idea of what has to be done, 
planning how to use materials, equipment and 
processes, and suggesting alternative methods 
of making if the first attempts fail. 
Use results of investigations, information 
sources, including ICT when developing design 
ideas 
 

Select appropriate materials, tools and 
techniques. 
Measure and mark out accurately.  
Use skills in using different tools and equipment 
safely and accurately.  
Cut and join with accuracy to ensure a good-
quality finish to the product 
 
 

Evaluate a product against the original 
design specification. 
Evaluate it personally and seek evaluation 
from others. 
Apply their understanding of how to 
strengthen, stiffen and reinforce more 
complex structures using appropriate 
materials. 
 
 

Cooking:  
 

Can you make a traditional Syrian dish? 
 

Understand that food is grown (such as 
tomatoes, wheat and potatoes), reared (such as 
pigs, chickens and cattle) and caught (such as 
fish) in the UK, Europe and the wider world.  
Begin to understand that seasons may affect 
the food available.   
Understand how food is processed into 
ingredients that can be eaten or used in 
cooking.  
Begin to understand that different food and 
drink contain different substances (nutrients, 
water and fibre) that are needed for health.  
 

Know how to prepare and cook a variety of 
predominantly savoury dishes including the use 
of a heat source. 
Demonstrate increasing confidence in how to 
use a range of techniques such as peeling, 
chopping, slicing, grating, mixing, spreading, 
kneading and baking.   
Use appropriate tools and equipment, weighing 
and measuring with scales. 
Describe what to do to be hygienic and safe. 
 

Evaluate a meal and consider if they 
contribute towards a balanced diet. 
Evaluate a product against the original 
design specification. 
 
 
 
 

 

Vocabulary: DT1 
Proportion       Annotated diagram      Design brief          Adhesive         specification   materials      evaluate      switch          bulb         wires        circuit        
exploded diagram        cross-section       gallery        lantern pane       cupola            modify       stable 
DT2 
Proportion   Annotated diagram   Design brief    adhesive     materials    Beam bridge      Truss bridge     Tied arch bridge      Suspension bridge     arch 
bridge          exploding diagram 
Cooking 
Dough      knead      rest      dissolve       proof          sieve 



Resources DT1 
Lollipop sticks       PVA glue      ruler      pencil       paint         cardboard          wires         bulbs          switches        batteries and cases         scissors 
DT2 
Lollipop stick – variety of sizes          string         corks         matchsticks          glue gun        PVA           hairdryer             
Cooking 
Aubergine        olive oil        cherry tomatoes       spring onions        pomegranate         parsley         white bread flour      salt       dried yeast      butter          
garlic 
https://thehappyfoodie.co.uk/recipes/syrian-fattoush 
 

 

https://thehappyfoodie.co.uk/recipes/syrian-fattoush

