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 Article 24- You have the right to the best healthcare possible, safe water to drink, nutritious food, a clean and safe 

environment, and information to help you stay well. 

 Article 28-The right to a good quality education. Encouragement to go to school to the highest level. 

 Article 29- Education should help you use and develop your talents and abilities. It should also help you learn to live peacefully, 

protect the environment and respect other people. 

 Article 31- You have the right to relax, play and take part in a wide range of cultural and artistic activities. 

 

Year 1 

 
Design Design purposeful, functional, appealing 

products for themselves. 

Explore purpose of variety of products. 

Be able to say what their design has to do. 

Suggestions: 

 

Design a house linked to 

English work e.g. 3 Bears 

house.   

Generate, develop, model and communicate 

their ideas through talking, drawing and 

templates. 

Add features to their design using appropriate 

materials and techniques. 

 

Make 

 

Select from and use a range of tools and 

equipment to perform practical tasks (for 

example, cutting, shaping, joining and 

finishing). 

Independently choose appropriate equipment and 

tools.   

Puppets/purse/sun 

glasses case using 

textiles. 

Marking, cutting out and 

joining materials. 

Identifies appropriate ways of joining. 

Cut fabric independently. 

Evaluate 

 

Explore and evaluate a range of existing 

products. 

State which product they like giving a reason.  

Identify what they have changed referring to 

their design. 

Select materials most appropriate for the 

purpose of product. 

Evaluate their ideas and products against 

design criteria. 

Able to identify how well their product works in 

relation to their design. 

Technical 

knowledge 

Build structures, exploring how they can be 

made stronger, stiffer and more stable. 

From given materials can recognise combining 

some materials makes them stronger. 
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Cooking & 

Nutrition 

 

Use the basic principles of a healthy and 

varied diet to prepare dishes. 

Identifies foods that are healthy and unhealthy. Fruit salad 

Smoothies 

Bread Understand where food comes from. 

 

State where some fruit and vegetables come 

from e.g. potatoes grown in the ground, apples on 

a tree. 

 

 

Year 2 

 
Design Design purposeful, functional, appealing 

products for themselves and other users 

based on design criteria. 

 

Identify the purpose and function of products, 

comparing them. 

Suggestions: 

 

Fridge magnets. Identify who the product is for and what its 

purpose will be. 

Generate, develop, model and communicate 

their ideas through talking, drawing, 

templates, mock-ups and, where appropriate, 

information and communication technology. 

Explain what they have designed and why 

referring to a drawing or template. 

Research designs on the internet. 

 

Make Select from and use a range of tools and 

equipment to perform practical tasks (for 

example, cutting, shaping, joining and finishing) 

Independently identify tools needed to make 

their product including how they will join and 

shape. 

Vehicles – exploring 

wheels, axels and pivots. 

Or Robot – with moving 

parts e.g. wheels and 

lever. 

Select from and use a wide range of materials 

and components, including construction 

materials, textiles and ingredients, according 

to their characteristics. 

 Weaving using lolly 

sticks. 

Evaluate Explore and evaluate a range of existing 

products. 

State what products are used for and justify 

why they think one is better than another. 
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Evaluate their ideas and products against 

design criteria. 

Compare their product with their design and 

identify what they changed/would change and 

why. 

 

Explain why they have selected certain materials 

and why they think they are more appropriate. 

Identify how the mechanisms move and what 

their purpose is. 

Cooking & 

Nutrition 

Use the basic principles of a healthy and 

varied diet to prepare dishes. 

Sort food according to food group and plan a 

healthy lunch. 

Healthy sandwiches 

Biscuits 

Salad Understand where food comes from. 

 

Can identify where a range of food comes from 

e.g. milk, yoghurt, bacon, steak etc. 

 

Year 3 

 
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. 

Identify who products are aimed at and their 

purpose. 

 

Suggestions:  

 

Clothing linked to topic 

work.  Test materials. 

Tapestry using textiles. 

 

Generate, develop, model and communicate 

their ideas through discussion, annotated 

sketches. 

Talk about their ideas and explain their choices 

referring to labelled sketches. 

 

Make Select from and use a wider range of tools and 

equipment to perform practical tasks (for 

example, cutting and joining) accurately. 

Measure and cut accurately knowing what to cut 

and where to join, selecting appropriate 

materials. 

Musical instrument – 

using range of materials. 

Shaduf – levers & 

balancing using wood. 

Egyptian masks. 

Link to work on 

Egyptians. 

Select from and use a wider range of materials 

and components, including construction 

materials and ingredients, according to their 

functional properties and aesthetic qualities. 

Select appropriate materials and identify 

materials that would make the product appeal to 

their user. 
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Evaluate Investigate and analyse a range of existing 

products. 

Identify purpose of a product and justify why 

some are better than others. 

Musical instruments – 

research Stradivarius. 

 Evaluate their ideas and products against their 

own design criteria and consider the views of 

others to improve their work. 

Find ways of improving their product as they 

work and accept others views and adapt their 

design and product accordingly. 

Understand how key events and individuals in 

design and technology have helped shape the 

world. 

Research events/individuals within the area they 

are working e.g. Brunel – Bristol Suspension 

bridge. 

Technical 

Knowledge 

Apply their understanding of how to 

strengthen more complex structures. 

Identify the mechanisms used in products and in 

their design know which mechanisms would be 

needed.  Can talk about how they work. Understand mechanical systems in their 

products (for example, gears, pulleys, cams, 

levers and linkages) 

Cooking and 

Nutrition 

Understand the principles of a healthy & 

varied diet. 

Can plan a healthy meal using variety of food. Baguette pizzas 

Tuna Pasta Bake 

Sausage rolls/cheese 

straws. 

Know why it is important to eat healthy food. 

Prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques. 

Identify equipment needed to prepare the food 

and use the equipment independently. 

Understand seasonality. Research foods that are in season. 

 

Year 4 

 
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. 

Research designs for products they are making.   Investigate wooden 

wheel, wheel with 

rubber rim and solid 

rubber wheel.  

Find a way of making it their own design/idea.   

Identify who the product is for and its purpose. 
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Generate, develop, model and communicate 

their ideas through discussion, annotated 

sketches, cross-sectional diagrams and 

prototypes. 

Make prototype of their product to support 

their design and identify details through cross-

sectional diagrams. 

Explaining findings and 

link to work on Dunlop. 

 

 

(Make) Select from and use a wider range of tools and 

equipment to perform practical tasks (for 

example, cutting and joining) accurately. 

Independently select appropriate tools and 

equipment explaining why they are.  Measure, 

cut and join with accuracy independently. 

Moving character. 

Controllable alarm – 

something electrical 

which triggers a light or 

buzzer to come on. 
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. 

Know what they want the finished product to 

look like and how it will appeal. 

 

(Evaluate) Investigate and analyse a range of existing 

products. 

Explain why materials have been used when 

evaluating products and why they have been 

fixed/joined using the materials they have. 

 

Evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work. 

Find ways of improving their work listening to 

others and accepting it can be improved. 

 

Understand how key events and individuals in 

design and technology have helped shape the 

world. 

Research Dunlop – link to wheels and pneumatics. 

 

(Technical 

Knowledge) 

Apply their understanding of how to 

strengthen more complex structures. 

Identify parts on products that have used 

stronger materials or been strengthened. 

 

Understand and mechanical systems in their 

products (for example, gears, pulleys, cams, 

levers and linkages) 

Design and make a product that has a 

controllable alarm using their own idea. 

 

Apply their understanding of computing to 

program, monitor and control their products. 

Can talk about how mechanical systems work and 

their purpose. 
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Cooking & 

Nutrition 

Understand the principles of a healthy & 

varied diet. 

Identifies healthy and unhealthy diets and 

explains the importance of a healthy diet. 

Suggestions: 

 

Tortilla/omelette 

Lemonade 

Soup 

Savoury scones 

 

Prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques. 

Find recipes using a range of cooking techniques 

and identify the healthy ingredients. 

Understand seasonality & know where a 

variety of ingredients are grown. 

Knows the seasons and can sort foods into 

seasons. 

Look at food waste and impact of this. 

 

Year 5 

 
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. 

Explore what makes a structure stable and 

learn about safe knotting.   

 

Design and make a shelter to survive in the 

wood/outside. 

Generate, develop, model and communicate 

their ideas through discussion, annotated 

sketches, cross-sectional diagrams, pattern 

pieces, computer-aided design and prototypes. 

Designs are detailed and use cross-sectional 

diagrams as appropriate.   

Computer design. 

Make Select from and use a wider range of tools and 

equipment to perform practical tasks (for 

example, cutting and joining) accurately. 

Knotting and lashing to fix and secure 

materials. 

 

 

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. 

Identify materials that are appropriate and 

explain why with suggested alternatives. 
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Evaluate Investigate and analyse a range of existing 

products. 

Test their prototypes and ideas and discuss 

what needs to be changed/improved. 

 

 

 

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. 

Recognise how important Leonardo De Vinci was 

and why – link to work on parachutes. 

Technical 

Knowledge 

Apply their understanding of how to 

strengthen more complex structures. 

Look at how linkages can be used in their 

products. 

 

 

Understand and 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. 

Cooking & 

nutrition 

 

Understand the principles of a healthy & varied 

diet. 

 

Can suggest ways of correcting an unhealthy 

diet. 

Easy jerk chicken. 

Vegetable rice. 

Muffins using fruit in 

season. 

 

Explain what will happen if a particular type of 

unhealthy diet is followed e.g. too much sugar = 

diabetes. 

Prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques. 

Find a recipe, identify equipment needed and 

prepare food independently. 

Understand seasonality & know where and how 

a variety of ingredients are grown, reared and 

caught. 

Knows impact of climate on some foods. 

Investigate how foods are fresh when bought 

locally & in season as opposed to importing. 

 

Year 6 
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 (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. 

Carry out independent research on a product 

examining its design and purpose.  Has it been 

attempted with other materials and not worked 

in the past? 

Suggested: 

Design & make a moving 

model of a sporting 

hero/superhero using 

cams, levers and pivots. 

 

Design and make a bag. 

Generate, develop, model and communicate 

their ideas through discussion, annotated 

sketches, cross-sectional and exploded 

diagrams, pattern pieces, computer-aided 

design and prototypes. 

Use exploded diagrams.  Model their ideas 

producing prototypes with detail. 

 

(Make) Select from and use a wider range of tools and 

equipment to perform practical tasks (for 

example, cutting, shaping, joining and finishing) 

accurately. 

Using a range of materials decide on the product 

they are going to design and make.  Identify 

ways of assembling and fixing it. 

 

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. 

Identify other uses for the materials they are 

using and alternatives for the materials they 

have selected. 

(Evaluate) Investigate and analyse a range of existing 

products. 

Research William Caxton and the printing press 

and how this has impacted. 

 

 

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. 
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Technical 

knowledge 

Apply their understanding of how to 

strengthen more complex structures. 

Identify the mechanical systems used and what 

would happen without them. 

 

 

Understand and 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. 

Cooking & 

nutrition 

 

Understand the principles of a healthy & 

varied diet. 

Plan a healthy diet for specific age group e.g. old 

person, child.   

Easy cottage pie 

Quick curry 

Fruit flapjacks 

 

Suggest ways of introducing foods not liked e.g. 

carrot to a child in a Bolognese. 

Prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques. 

Explain to others how to use equipment safely. 

 

Understand seasonality & know where and how 

a variety of ingredients are grown, reared, 

caught and processed. 

 

Research impact of demand being greater than 

availability e.g. salmon.  Look at ways foods are 

protected or alternatives used. 

Impact of cost on sourcing particular foods e.g. 

when out of season have to import foods. 

Look at how foods are available all year because 

of Polly tunnels and importing foods.    

 


