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Year 

Group 

Term Topic  Area of 

Design and 

Technology 

EYFS Objectives 

Skills 

Vocabulary 

Reception Autumn Loom Fish 

Weaving 

Rainbow 

fish 

Design, 
make and 
evaluate a 
Rainbow 
Fish 
(product) 
for a child 
(user)  to 
demonstrat
e how to 
recycle 
textiles. 
(purpose). 

 

Textiles Expressive Arts and Design 

Children at the expected level of development will: 

Safely use and explore a variety of materials, tools, and 

techniques, experimenting with colour, design, texture, form and 

function 

Share their creations, explaining the process they have used. 

 

Loom, weave, textile, 

material  

 Spring  Making 

structures 

from 

different 

materials- 

The Three 

Little Pigs 

Design, 
make and 
evaluate a 
house 

Structures Expressive Arts and Design 

Children at the expected level of development will: 

Safely use and explore a variety of materials, tools, and 

techniques, experimenting with colour, design, texture, form and 

function 

Share their creations, explaining the process they have used. 

Choose, try out ideas, 

discuss, drawing, 

label,  

Join, fix, plan, 

scissors, colour. 
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 (product) 
for a pig  
(user) to 
keep them 
safe. 
 (purpose). 

 

 
 

 Summer  Designing 

and 

making a 

Fruit 

Kebab 

 

Design, 

make and 

evaluate a 

fruit kebab  

(product) 

for a child 

(user) for a 

healthy 

snack 

(purpose). 

 

Nutrition and 

cooking 
Expressive Arts and Design 

Children at the expected level of development will: 

Safely use and explore a variety of materials, tools, and 

techniques, experimenting with colour, design, texture, form and 

function 

Share their creations, explaining the process they have used. 

Taste, sweet, sour, 

fruit, seed, grow 

 

The EYFS develops underlying knowledge and skills so that children can access the National Curriculum when they transition into Year 1. 
Children develop these experiences through adult directed activities in textiles and cooking and also through child-initiated play, for example 
threading, construction and junk modelling. 
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Year 

Group 

Term Topic  Area of 

Design and 

Technology  

NC Objectives Skills Vocabulary 

Year 1 Summer Wheeled 

toys linked 

to 

Materials 

in science 

 

Design, 
make and 
evaluate a 
toy car 
(product for 
a child 
(user) that 
can travel 
along 
different 
materials 
(purpose). 

 

Mechanism Design 

Generate initial ideas and simple design 

criteria through talking and using own 

experiences.  

Develop and communicate ideas 

through drawings and mock-ups.  

 

Make 

Select from and use a range of tools and 

equipment to perform practical tasks 

such as cutting and joining to allow 

movement and finishing. 

Select from and use a range of materials 

and components such as paper, card, 

plastic and wood according to their 

characteristics.  

 

Evaluate 

Explore and evaluate a range of 

products with wheels and axles. 

Evaluate their ideas throughout and 

their products against original criteria. 

Technical knowledge and 

understanding 

 • Explore and use wheels, axles and 

axle holders. 

 • Distinguish between fixed and freely 

moving axles.  

Use knowledge and research 
of how wheeled toys are 
constructed. 
Understand and use 
specialised wheeled toys 
vocabulary 
Create a design criteria for 
the wheeled 
Explore wheeled toys that 
meet the design criteria 
Make mock wheeled toys 
using a variety of construction 
materials 
Design a wheeled toy using 
the design criteria 
Make a wheeled toy using 
tools to shape, cut and join  
materials. 
Test and evaluate their 
product using the design 
criteria. 
 

Wheel, axle, spin, 

washer, axle holder, 

friction, dowel, chassis, 

vehicle, body, cab, 

assembling, cutting, 

joining, shaping, 

finishing, fixed, free, 

moving, mechanism 
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• Know and use technical vocabulary 

relevant to the project 

 Spring Bridges- 

Link London 

Bridge 

 
Design, 
make and 
evaluate a 
strong and 
stable 
bridge 
(product) 
for a toy car 
to travel on  
(user)  that 
is strong, 
stable 
without 
breaking 
(purpose). 

 

Structures Design 

To design a purposeful and functional 

bridge based on a design criteria 

To generate, develop, model and 

communicate their ideas through talking, 

drawing and mock-ups. 

 

Make 

Select and use a range of tools and 

equipment to perform cutting, shaping 

and joining 

Select from a wide range of components 

including construction materials according 

to their characteristics 

 

Evaluate 

Explore and evaluate existing products 

Evaluate their ideas and products against a 

design criteria  

 

Technical Knowledge and Understanding   

Build bridge structures, exploring how they 

can be made stronger, stiffer and more 

stable. 

 

Use knowledge and research 
of how bridges are 
constructed to be stable and 
strong. 
Understand and use 
specialised bridge vocabulary 
Create a design criteria for 
the bridge 
Explore bridges that meet the 
design criteria 
Make mock bridges using a 
variety of construction 
materials 
Design a bridge structure 
using the design criteria 
Make a bridge structure using 
tools to shape, cut and join  
materials. 
Test and evaluate their 
product using the design 
criteria. 
 

Bridge, structure, 

strengthen, swing 

bridge, foot bridge, 

arch, beam, truss, 

cantilever, suspension, 

cable stayed 
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 Summer Fruit 

Smoothies-  

Link science 

plants  

 
Design, 
make and 
evaluate a 
fruit 
smoothie  
(product) 
for a child 
(user) for a 
healthy 
snack and is 
sourced 
from the 
local area   
(purpose). 

 

Nutrition and 

Cooking 
Design 

To design an appealing fruit smoothie 

based on a design criteria.  

 

To generate, develop, model and 

communicate their ideas through talking 

and drawing. 

 

Make 

Select and use a range of tools and 

equipment to perform cutting, chopping 

and grating 

 

Select from a wide range of ingredients 

according to their flavour and appearance. 

 

Evaluate 

Explore and evaluate existing product- 

fruits 

 

Evaluate their ideas and product against a 

design criteria  

 

Cooking and Nutrition 

Understand where food comes from- focus 

on locally produced fruits 

Use knowledge and research 
of where food comes from to 
design an appealing smoothie 
which includes locally grown 
fruits. 
Understand and use cooking 
vocabulary. 
Create a design criteria for an 
appealing smoothie 
Taste a variety fruits to select 
fruits that are appealing in 
appearance and taste 
Select from a range of tools 
and practice the skills of 
peeling, chopping and grating. 
Design a smoothie using the 
design criteria 
Make a smoothie using tools 
to chop, peel and grate. 
Taste and evaluate their 
product using the design 
criteria. 
 

Chop, peel, grown, 

seed, flower, fruit, 

grate, knife, grater, 

blend 

 

Year 

Group 

Term Topic  Area of 

Design and 

Technology  

NC Objectives Skills Vocabulary 
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Year 2 Autumn Re-use and 

recycle- 

Christmas 

shopping 

bag– Link 

Science 

Materials 

and Art and 

Design Cath 

Kidston. 

 
Design, 
make and 
evaluate an 
environmen
tally friendly 
Christmas 
shopping 
bag 
(product) 
for shoppers 
(user) for 
Christmas 
gifts 
(purpose). 

 

Textiles  

Design and make  
Design 

To design a purposeful, functional and 

appealing Christmas shopping bag. 

 

To generate, develop, model and 

communicate their ideas through talking, 

drawing, templates and computing paint 

package. CAD 

 

Make 

Select a range of tools and equipment to 

develop joining techniques 

 

Select from and use a wide range of 

materials according to their characteristics 

 

Evaluate 

Explore and evaluate a range of existing 

product bags.  

Evaluate their ideas and products against a 

design criteria 

Use knowledge and research 

of existing products and 

understanding of recycling to 

design functional and 

appealing Christmas shopping 

bag.  

Create a design criteria for 

shopping bag.  

Use a computer paint package 

to create a design template 

Learn and practise how to use 

a range of joining techniques.  

Select from a range of joining 

techniques: gluing, stapling 

and sewing that will join the 
two identical fabric shapes 
together.  
Apply the chosen joining 

technique when making the 

product.  

Evaluate the product against 
the design criteria. 

Research, fabric, 

textiles, recycle, reuse, 

bunting, design, 

function, appealing, 

product, ideas, 

sketches, investigate, 

analyse, design criteria, 

join, stitch, handle 

 Spring Wacky 

Windmills- 

Link 

Weather/ 

Seaside 

 
Design, 
make and 
evaluate a 
aesthetically 
pleasing 
windmill  for 

Mechanism  Design 

To design a purposeful and functional 

windmill based on a design criteria 

 

To generate, develop, model and 

communicate their ideas through talking, 

drawing and mock-ups. 

 

Make 

Use knowledge and research 
of how windmills are 
constructed are made to 
design a working windmill. 
Understand and use 
specialised windmill 
vocabulary 
Create a design criteria for 
the windmill 

Windmill, axle, blade, 

propeller, turbine, wind, 

base 
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the 
government  
for energy 
conservatio
n. 

 

Select and use a range of tools and 

equipment to perform cutting, shaping 

and joining 

 

Select from a wide range of components 

including construction materials according 

to their characteristics 

 

Evaluate 

Explore and evaluate existing products 

 

Evaluate their ideas and products against a 

design criteria 

 

Technical Vocabulary  

Explore and use the axle mechanism 

Explore windmills that meet 
the design criteria 
Make mock windmills using a 
variety of construction 
materials 
Design a windmill mechanism 
using the design criteria 
Make a windmill axle 
mechanism using tools to 
shape, cut and join materials. 
Test and evaluate their 
product using the design 
criteria. 
 

 Summer Salads- Link 

Science 

Plants and 

Animals 

including 

Humans 

 
Design, 
make and 
evaluate a 
seasonal 
salad for 
other 
children for 
healthy 
eating. 

 

Nutrition and 

cooking  
Design 

To design an appealing salad based on a 

design criteria 

 

To generate, develop, model and 

communicate their ideas through talking 

and drawing. 

 

Make 

Select and use a range of tools and 

equipment to perform cutting, chopping 

and grating 

 

Use knowledge and research 
of where food comes from to 
design an appealing salads 
which includes locally grown 
foods. 
Understand and use cooking 
vocabulary. 
Create a design criteria for an 
appealing salad which 
includes a variety of food 
groups. 
Taste a variety salad 
ingredients to select 

Chop, peel, grown 

above soil, grown 

below soil, seed, 

flower, leaf, grate, 

knife, grater, chopping 

board, fruit and 

vegetable, 

carbohydrate, meat and 

alternatives, fibre, fats, 

sourced 
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Select from a wide range of ingredients 

according to their flavour, appearance and 

food group. 

 

Evaluate 

Explore and evaluate existing products- 

salads 

 

Evaluate their ideas and product against a 

design criteria 

 

Cooking and Nutrition 

Understand where food comes from- focus 

on locally produced foods 

 

Use basic principles of a healthy and varied 

diet to design a salad 

ingredients that are appealing 
in appearance and taste 
Select from a range of tools 
and practice the skills of 
peeling, chopping and grating. 
Design a salad using the 
design criteria 
Make a salad using tools to 
chop, peel and grate. 
Taste and evaluate their 
product using the design 
criteria. 
 

Year 

Group 

Term Topic  Area of 

Design and 

Technology  

NC Objectives Skills Vocabulary 

Year 3 Autumn To design a 

pencil case 

using recycled 

materials that 

includes a 

fastening. 
 
Design, 
make and 
evaluate a 
pencil case 
(product) 
for a child 

Textiles 

 

 

To know that a single fabric shape can 
be used to make 3D textile product. 
 
Design 
Use research and develop design 
criteria to inform the design of 
innovative, functional, appealing 
products that are fit for purpose, 

Use knowledge and research 

of existing products and 

understanding of recycling to 

design a functional and 

appealing pencil case that 

includes a fastening. 

 

Create a design criteria.  

 

Research, fabric, 

textiles, recycle, reuse, 

bag, design, function, 

appealing, product, 

ideas, annotate, 

sketches, prototypes, 

investigate, analyse, 

design criteria, 

improve, strengthen, 

reinforce, backstitch, 
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(user) to 
store 
stationary 
(purpose). 

 

aimed at particular individuals or 
groups. 
 
Generate and communicate their ideas 
through discussion, annotated sketches 
and prototypes. 
 
Evaluate 
Investigate and analyse a range of 
existing products. 
 
Evaluate their ideas and products 
against their own design criteria and 
consider the views of others to 
improve their work.  
 
Understand how key individuals in 
design and technology have helped 
shape the world.  
 
Technical Knowledge 
Apply their understanding of how to 
strengthen and reinforce more 
complex structures.  

Learn and practise how to use 

a range of stitching 

techniques.  

 

Select from a range of 

stitching techniques: 

backstitch, running stitch, 
over stitch, blanket stitch that 
will strengthen and reinforce 
the pencil case when 
designing. 
 

Apply the chosen stitching 

technique when making the 

product.  

 

To explore existing fastening 

including velcro, buttons, zips 

and ties. 

 

Select from a range of 

fastenings when designing the 

pencil case. 

 

Evaluate the product against 
the design criteria.  
 

running stitch, over 
stitch, blanket stitch, 
fastening, zip, ties, 
velcro, buttons. 

 Spring Structures-

Build a 

Greenhouse 

to grow 

plants 

Structure Design 
Use research and develop design 
criteria to inform the design of 

Understand the purpose of a 

greenhouse.  

 

Purpose, grow, 

sunlight, transparent, 

translucent, opaque, 

design, research, 
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Design, 
make and 
evaluate a 
mini 
greenhouse 
(product) 
for a 
gardener 
(user) to 
grow salad 
 (purpose). 

 

innovative, functional, appealing 
products that are fit for purpose, 
aimed at particular individuals or 
groups. 
 
Generate, develop, model and 
communicate their ideas through 
discussion and cross-sectional 
diagrams. 
 
Make 
Select from and use a wider range of 
equipment to perform practical tasks 
(joining) accurately.  
 
Select from and use a wider range of 
materials and components according 
to their functional properties and 
aesthetic qualities.  
 
Evaluate 
Evaluate their ideas and products 
against their own design criteria and 
consider the views of others to 
improve their work.  
 
Technical Knowledge 
Apply their understanding of how to 
strengthen, stiffen and reinforce more 
complex structures. 

Create a design criteria.  

 

Investigate to find the best 3D 

shape for a mini greenhouse – 

link work to maths 

 

Investigate to find the best 

material to make the structure 

from fitting the design criteria.   

 

Learn and practise how to use 

different joins.  

 

Select from a range of 

materials and joins when 

designing. 

 

Make the product to the 

design criteria.   

 
Evaluate the product against the 

design criteria. 

 

inform, functional, 

appealing, innovative, 

purpose, generate, 

develop, model, ideas, 

cross-sectional 

diagrams, joins, 

aesthetics, strengthen, 

stiffen, reinforce, 

structure, evaluate, 

ideas, materials. 
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 Summer Design and 

make a 

sandwiches 

that includes 

locally 

produced 

products and 

includes a 

healthy 

balance of 

essential 

nutrients 

(linked to 

science topic) 

 
Design, 
make and 
evaluate a 
sandwich 
(product) 
for Year 2 
children 
(user) to 
provide a 
healthy 
lunch 
(purpose). 

 

Food 

 

 

Design 
Use research and develop design 
criteria to inform the design of 
innovative and appealing sandwiches 
that are fit for purpose, aimed at 
particular individuals or groups 
 
Generate, develop, model and 
communicate their ideas through 
discussion, annotated sketches, cross-
sectional diagrams.  
 
Make 
Select from and use a wider range of 
ingredients, according to their 
functional properties and aesthetic 
qualities.  
 
Evaluate 
Investigate and analyse a range of 
existing sandwiches products. 
 
Evaluate their ideas and products 
against their own design criteria and 
consider the views of others to 
improve their work.  
 
Cooking and Nutrition 
Understand and apply the principles of 
a healthy and varied diet. 
 

Use knowledge and research 

of existing products and a 

healthy, balanced diet to 

design a functional and 

appealing sandwich.  

 

Investigate and choose 

different ingredients from 

each food group to design a 

sandwich with a healthy 

nutritional balance.  

 

Understand where food comes 

from. 

 

Use a range of techniques-

chopping, slicing, spreading, 

dicing.  

 

Create a design criteria.  

 

 

Select from a range of 

ingredients when designing. 

 

Make the product to the 

design criteria.   

 
Evaluate the product against 
the design criteria. 
 

Texture, taste, 
appearance, healthy, 
preference, criteria, 
cost, questionnaire, 
data, frequency, 
diagram Cut, mix, 
spread, slice, blend, 
grate, chop, chopping, 
slicing, dicing, board, 
knife, grater Sandwich, 
filling, ingredients, 
fridge, food groups, 
hygiene, high risk, 
healthy eating, 
balanced plate, protein, 
carbohydrates, sugar, 
vitamin & minerals 
thick, thin, sweet, sour, 
bitter, salty, nutrition, 
caught, reared, grown, 
processed.  
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Prepare and cook a variety of 
predominantly savoury dishes using a 
range of cooking techniques. 
 
Understand seasonality, and know 
where and how a variety of ingredients 
are grown, reared, caught and 
processed.  

Year 

Group 

Term Topic  Area of 

Design and 

Technology  

NC Objectives Skills  Vocabulary 

Year 4 Autumn Make a 

pop up 

book 

 
Design, 
make and 
evaluate a 
pop up book  
for children 
KS2 to 
inform them 
about 
volcanoes 
and 
earthquakes
. 

 

Mechanism-

levers and 

linkages 

 

Design 
Use research and develop design 
criteria to inform the design of 
innovative, functional, appealing books 
that are fit for purpose, aimed at 
particular individuals or groups  
 
Generate, develop, model and 
communicate their ideas through 
discussion, annotated sketches and 
prototypes. 
 
Make 
Select from and use a wider range of 
tools and equipment to perform 
practical tasks [for example, cutting, 
shaping, joining and finishing], 
accurately. 
 

Investigate and evaluate existing 

products.  

 

Create a design criteria.  

 

 

Learn and practise relevant 

types of mechanisms (levers and 

linkages.) 

 

Select from a range of levers 

and linkages when designing. 

 

Make the product to the 

design criteria.   

 
Evaluate the product against the 

design criteria. 

Model, mock-up, plan, 
fit for purpose fold, 
adhesive, scoring, 
cutting, joining, 
temporary fixing, 
Linkage, lever, pivot, 
flexible, shape, join, 
hinge, area, surface, 
covers, rotary 
movement, linear 
movement. 
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Select from and use a wider range of 
materials and components, including 
textiles according to their functional 
properties and aesthetic qualities. 
 

Evaluate 
Investigate and evaluate a range of pop 
up or moving picture story books 
looking at key features and materials 
used in making books 
 
Evaluate their ideas and products 
against their own design criteria and 
consider the views of others to 
improve their work 
 
Technical Knowledge 
Understand and use mechanical 
systems in their products (levers and 
linkages) 

 

 Spring To make an 

illuminated 

sign to 

advertise a 

chocolate 

bar (link to 

English 

work) 

 
Design, 
make and 
evaluate an 
illuminated 

Electrical systems 

 
Design 

 

Gather information about users’ needs 

and wants and develop design criteria 

to inform the design of products that are 

fit for purpose. 

 

Generate, develop, model and 

communicate realistic ideas through 

discussion and annotated sketches. 

 

Use knowledge and research 

of existing products to design 

an illuminated advertising 

sign.  

 

To practise making simple 

series circuits. 

 

Use a range of techniques-

chopping, slicing, dicing, 

Series circuit, fault, 
connection, toggle-
switch, push-to-make 
switch, push-to-break 
switch, battery, battery 
holder, light emitting 
diode (LED), bulb, bulb 
holder, USB cable, wire, 
insulator, conductor, 
crocodile clip, control, 
programme, system, 
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sign for a 
shop/chocol
ate factory 
to advertise 
a chocolate 
bar.  

Make 

 

Select from and use tools and 

equipment to cut, shape, join and finish 

with some accuracy. 

 

To connect simple electrical 

components and a battery in a series 

circuit to achieve a functional outcome. 

 

Evaluate 

 

Investigate and analyse a range of 

existing battery-powered products 

including pre-programmed and 

programmable products. 

 

Evaluate their ideas and products 

against their own design criteria and 

identify the strengths and areas for 

improvement in their work. 

 

Technical knowledge 

 

Understand and use computing to 

program and control products 

containing electrical systems, such as 

series circuits incorporating switches, 

bulbs and buzzers. 

 

Know and use technical vocabulary 

relevant to the product. 

peeling, boiling, baking, 

roasted. 

 

To order the main stages of 

making. 

 

Program a standalone control 

box, microcontroller or 

interface box to enhance the 

way the product works. 

 

Select from a range of 

electrical components when 

designing. 

 

Make the product to the 

design criteria.   

 
Evaluate the product against 
the design criteria. 
 

input device, output 
device, process, user, 
purpose, function, 
prototype, design 
criteria, innovative, 
appealing, design brief 
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 Summer Design and 

make a 

potato salad 

that includes 

locally 

produced 

products  

(linked to 

science topic-

teeth) 

 
Design, 
make and 
evaluate a 
potato salad  
for Year 3 to  
Learn about 
locally 
sourced 
products 
and a  
nutritional 
dish.  
 

Food Design 
Use research and develop design 
criteria to inform the design of 
innovative and appealing salads that 
are fit for purpose, aimed at particular 
individuals or groups 
 
Generate, develop, model and 
communicate their ideas through 
discussion and annotated sketches. 
 
Make  
Select from and use a wider range of 
ingredients, according to their 
functional properties and aesthetic 
qualities.  
 
Investigate and analyse a range of 
existing potato salad products. 
 
Evaluate 
Evaluate their ideas and products 
against their own design criteria and 
consider the views of others to 
improve their work.  
 
Cooking and Nutrition 
Understand and apply the principles of 
a healthy and varied diet. 
 

Use knowledge and research 

of existing products and a 

healthy, balanced diet to 

design a functional and 

appealing potato salad.  

 

Create a design criteria.  

 

Understand how some 

ingredients such as sauces can 

have hidden sugars-link to 

teeth topic in science.  

 

Understand where food comes 

from. 

 

Use a range of techniques-

chopping, slicing, dicing, 

peeling, boiling, baking, 

roasted. 

 

Select from a range of 

ingredients when designing. 

 

Make the product to the 

design criteria.   

 
Evaluate the product against 
the design criteria. 

 

Choosing, investigating, 
tasting, arranging, 
experimenting, 
popular, source, food 
groups, protein, 
carbohydrates, sugar, 
washing, slicing, dicing, 
peeling, grating, 
cutting, chopping, 
Crisp, sharp, sweet, 
sour, salad, vegetable, 
fruit, peel, flesh, skin, 
pips, stalk, leaf, root, 
juice, seeds, bunch, 
vitamins, boiling, sugar, 
sauce, roasting, boiling, 
baking, nutrition, 
caught, reared, grown, 
processed. 
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Prepare and cook a variety of 
predominantly savoury dishes using a 
range of cooking techniques. 
 
Understand seasonality, and know 
where and how a variety of ingredients 
are grown, reared, caught and 
processed. 

Year 

Group 

Term Topic  Area of 

Design & 

Technology 

NC Objectives Skills Vocabulary 

Year 5 Autumn Bread 
 
Design, make 
and evaluate 
bread for a 
given friend 
for a 
Christmas 
celebration/gi
ft 
 
POAP-Y5/6 
Food 
 

Food Prior Learning 

Have knowledge and understanding 

about food hygiene, nutrition, healthy 

eating and a varied diet.  

Use first hand (possible visit) and 

secondary sources to carry out relevant 

research into existing products to 

include personal/cultural preferences, 

ensuring a healthy diet, meeting 

dietary needs and the availability of 

locally sourced/seasonal/organic 

ingredients.  

Understand which ingredients are 

sourced locally/in the UK/from 

overseas? What are the key ingredients 

needed to make a particular product? 

To use knowledge and 
research of existing products 
and a healthy, balanced diet 
to design a functional and 
aesthetically appealing bread 
product. 
 
To explore a range of bread 
products including different 
types of flours and 
ingredients used to change 
the appearance, texture, taste 
and smell of the bread. 
 
Be able to use appropriate 

equipment and utensils, and 

apply a range of techniques 

Ingredients, yeast, 
dough, bran, flour, 
wholemeal, 
unleavened, baking 
soda, spice, herbs fat, 
sugar, carbohydrate, 
protein, vitamins, 
nutrients, nutrition, 
healthy, varied, gluten, 
dairy, allergy, 
intolerance, savoury, 
source, seasonality 
utensils, combine, fold, 
knead, stir, pour, mix, 
rubbing in, whisk, roll 
out, shape, sprinkle, 
crumble design 
specification, 
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How have ingredients been processed? 

What is the nutritional value of a 

product? 

 

Design 

Generate innovative ideas through 

research and discussion with peers and 

adults to develop a design brief and 

criteria for a design specification. 

Explore a range of initial ideas, and 

make design decisions to develop a 

final product linked to user and 

purpose. 

To generate, develop, model and 

communicate their ideas through 

discussion and annotated sketches.  

 Make 

Write a step-by-step recipe, including a 

list of ingredients, equipment and 

utensils  

Select and use appropriate utensils and 

equipment accurately to measure and 

combine appropriate ingredients.  

for measuring out, preparing 

and combining ingredients. 

 
To create a design criteria 
using research and own ideas 
with a target audience in 
mind. 
 
To consider a healthy, 
balanced diet and nutritional 
value when designing and 
making the bread product. 
 
Measure out, cut, shape and 

combine e.g. knead, beat, rub 

and mix ingredients.  

 

Use appropriate utensils and 

equipment that the children 

may use safely and 

hygienically 

 

To apply practised and learnt 

skills when making a final 

product. 

 

Evaluate the work as it 
progresses and the final 
product against the intended 

innovative, research, 
evaluate, design brief 
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 Make, decorate and present the food 

product appropriately for the intended 

user and purpose. 

Evaluate 

Carry out sensory evaluations of a 
range of relevant products and 
ingredients including those that have 
been added to the basic recipe. Record 
the evaluations using e.g. 
tables/graphs/charts such as star 
diagrams and evaluative writing.  
 
Evaluate the final product with 
reference back to the design brief and 
design specification, taking into 
account the views of others when 
identifying improvements.  
 

Technical knowledge 
 
Know how to use utensils and 
equipment including heat sources to 
prepare and cook food.  
 
Understand about seasonality in 
relation to food products and the 
source of different food products.  
 

purpose and user reflecting 
on the design specification 
previously agreed. 
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Know and use relevant technical and 
sensory vocabulary.  
 
To understand and apply the principle 
of a healthy and varied diet. 
 

 Spring Easter 

egg 

packagin

g 

 
Design, 
make and 
evaluate 
packaging 
for an Easte 
egg/chocola
te 
manufactur
er for an 
Easter egg. 

 

Structure Design 

 

To use research and develop a design 

criteria to inform the design of an 

innovative, appealing and functional 

packaging that is fit for purpose and 

aimed at particular individuals or 

groups. 

 

To generate, develop and communicate 

ideas through discussion, annotated 

sketches, cross-sectional and exploded 

diagrams, prototypes and computer 

aided design.  

 

Make 

 

To select from and use a wide range of 

tools and equipment to perform 

To use knowledge and 

research of existing products 

to design and make a 

functional and appealing 

package. 

 

To understand the purpose of 

different packaging. 

 

To explore a range of 

packaging and materials used 

for a specific purpose from a 

range of existing products. 

 

To create a design criteria 

using research and own ideas 

with a target audience in 

mind. 

 

Structure, packaging, 

materials, shape, joins, 

folds, purpose, theme, 

spring, Easter, appealing, 

functional, design criteria, 

research, innovative, 

annotated sketches, 

cross-sectional, exploded, 

prototypes, computer 

aided design, cutting, 

shaping, joining, finishing, 

strengthen, stiffen, 

reinforce, complex, 

evaluate 
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practical tasks including cutting, 

shaping, joining and finishing. 

 

To select from and use a wider range of 

materials and components, including 

construction materials according to 

their functional properties and aesthetic 

qualities. 

 

Evaluate 

 

To investigate and analyse a range of 

existing packaging designs. 

 

To evaluate their ideas and products 

against their own design criteria and 

consider the views of others to improve 

their work. 

 

To understand how key events in 

design and technology have helped 

shape the world. 

 

Technical knowledge 

 

To apply understanding of how to 

strengthen, stiffen and reinforce more 

complex structures. 

To investigate the most effect 

shape for packaging of a 

specific product. 

 

To investigate which materials 

are the most effect depending 

on the product within the 

packaging. 

 

To learn about and practise 

different joins. 

 

To learn how to strengthen a 

3D framework. 

 

To use computer aided design 

to design a package with a 

purpose.  

 

To use their design from 

computer aided design to 

make a final packaging. 

 
To evaluate the product 
against the design criteria. 
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 Summer 

 

Cams  
  
Design, 
make and 
evaluate a 
mechanism 
or Ancient 
Egyptians/3r

d world 
countries 
for irrigation 

  

  

POAP 
Y5/6 

 

 

Mechanical 
Systems 

Prior learning   
  

Experience  axles, axle holders and 

wheels that are fixed or free moving.   
  

Have a basic understanding of different 
types of movement.   
  

Experience  cutting and joining 

techniques with a range of materials 

including card, plastic and wood.   
  

Develop an understanding of how to 
strengthen and stiffen structures.   
  

Design   
  

Generate innovative ideas by carrying 
out research using survey/ interviews/ 
questionnaires and web-based 

resources.   
  

Create a simple design specification to 
guide their thinking.   
  

Develop and communicate ideas 
through discussion, annotated 
drawings, exploded drawings and 
drawings from different views.   
  

Make   

Make simple models of 

different types of CAMs.   

  

Use observational drawings 

and questions of products to 

understand how they work 

and evaluate them.   

  

Observe the movement of 

pre-cut CAMs.   

  

Use a hand-drill safely.   

  

Measure accurately.  

  

Develop measuring, marking, 

cutting, shaping and joining 

skills using junior hacksaws, 

G-clamps, bench hooks, 

square section wood, card 

triangles and hand drills to 

make cam mechanisms and 

. Cam, snail cam, off-
centre cam, peg cam, 
pear shaped cam 
follower, axle, shaft, 
crank, handle, housing, 
framework rotation, 
rotary motion, oscillating 
motion, reciprocating 
motion annotated 
sketches, exploded 
diagrams mechanical 

system,  movement 
design decisions, 
functionality, 
innovation, authentic, 
user, purpose, design 
specification, design 
brief.    
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Produce detailed lists of tools, 
equipment and materials.   
  

Formulate step-by-step plans and, if 
appropriate, allocate tasks within a 
team.   
  

Select from and use a range of tools 
and equipment to make products that 
that are accurately assembled and well 
finished.   
  

Evaluate  
  

Compare the final product to the 
original design specification.   
  

Test products with the intended user, 
where safe and practical, and critically 
evaluate the quality of the design, 

manufacture, functionality and fitness 

for purpose.   
  

Consider the views of others to 
improve their work.   
  

  

Technical knowledge and 
understanding   
  

  

construct wooden frames or 

card housings, as appropriate.   

Demonstrate the accurate 

and safe use of tools and 

equipment.  

  

Develop an authentic and 

meaningful design brief.   

  

Communicate ideas through 

detailed, annotated sketches 

from different views and/or 

exploded diagrams that 

indicate the design decisions 

made, including the location 

of the components, how they 

work as a system and the 

appearance and finishing 

techniques for the product.  

  

Make high quality products, 

applying knowledge, 

understanding and skills from 

the unit.   



XII Apostles RCPS – Design & Technology Curriculum Mapping and Progression of Skills 
 

23 
 

Understand how cams can be used to 
produce different types of movement 
and change the direction of movement.  
  

Know and use technical vocabulary 
relevant to the project. 
 

  

Use a range of decorative 

finishing techniques to ensure 

a well finished final product 

that matches the intended user 

and purpose.  

  

Evaluate throughout and the 

final product in use, 

comparing it to the original 

design specification.  

  

Critically evaluate the quality 

of the design, the 

manufacture, functionality, 

innovation shown and fitness 

for the intended user and 

purpose. 
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Year 

Group 

Term Topic  Area of 

Design & 

Technology 

NC Objectives Skills Vocabulary 

Year 6 Autumn  Combining 
different 
fabric 
shapes  

 
Y5/6 
POAP  
 
Design, 
make and 
evaluate an 
item of 
clothing for 
yourself for 
hiking 
through the 
rainforest. 

 

Textiles Design 
 

• Develop, model and communicate ideas 
through talking, drawing, templates, mock-ups 
and prototypes and pattern pieces 
 
• Design purposeful, functional, appealing 
products for the intended user that are fit for 
purpose based on a simple design 
specification. 

 
Make 
 
To select from and use a wider range of 
tools and equipment to perform 
practical tasks such as cutting, joining 
and finishing. 
 
To select from and use a wider range of 
decorative materials according to their 
functional properties and aesthetic 
qualities. 
 
• Produce detailed lists of equipment 
and fabrics relevant to their tasks. • 
Formulate step-by-step plans and, if 
appropriate, allocate tasks within a 
team. 

Investigate, evaluate and 
analyse a range of existing 
products that have been 
produced by joining shapes.  
 
Investigate properties of 
textiles.  
 
Disassemble a product and 
evaluate.  
 
Create a design criteria using 
research and own ideas with a 
target audience in mind. 
 
Develop skills of threading 
needles and joining textiles 
using a range of stitches.  
 
Use stiching to improve 
appearance and consistency 
of stitches.  
 
If available, demonstrate and 
allow children to use sewing 
machines to join fabric with 
close adult supervision. 

Design, make, context, 
research, criteria, 
target group, existing 
products, annotated 
sketches, materials, 
cross-sectional, 
exploded diagrams,  
decorative, functional 
cutting, shaping, 
joining, finishing, 
improve, strengthen, 
stitches, seam, seam 
allowance, wadding, 
reinforce, right side, 
wrong side, hem, 
template, pattern 
pieces name of textiles 
and fastenings used, 
pins, needles, thread, 
pinking shears, 
fastenings,  paper 
design criteria, 
annotate, design 
decisions, functionality, 
innovation, authentic, 
user, purpose, 
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Evaluate 
 
To investigate and analyse a range of 
existing stitches and products. 
 
To understand how key individuals in 
design and technology have helped 
shape the world. 
 
To evaluate ideas and products against 
their own design criteria and consider 
the views of others to improve their 
work. 
 
• Test products with intended user and 
critically evaluate the quality of the 
design, manufacture, functionality and 
fitness for purpose. 
 
Technical knowledge 
 
To apply their understanding of how to 
strengthen, stiffen and reinforce more 
complex structures. 
 
Understand a 3-D textile product can 
be made from a combination of 
accurately made pattern pieces, fabric 
shapes and different fabrics.  

 
Develop skills of sewing 
textiles by joining right side 
together and making seams.  
 
Investigate how to sew and 
shape curved edges by 
snipping seams, how to tack 
or attach wadding or 
stiffening.  
 
Learn how to start and finish 
off a row of stitches. 
 
Develop skills of 2-D paper 
pattern making using grid or 
tracing paper to create a 3-D 
dipryl mock-up of a chosen 
product and using them to 
make a textiles product.  
  
To select from a range of 
decorative materials that 
make the product 
aesthetically pleasing as well 
as functional. 
 
To apply the chosen stitching 

technique when making the 

product.  

evaluate, mock-up, 
prototype 
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Evaluate both as the children 

proceed with their work and 

the final product in use, 

comparing the final product 

to the original design 

specification.  

 

Critically evaluate the quality 

of the design, the 

manufacture, functionality, 

innovation shown and fitness 

for intended user and 

purpose, considering others’ 

opinions.  

 

Communicate in an 

appropriate form evaluation 

in various forms e.g. writing 

for a particular purpose, 

giving a well-structured oral 

evaluation, speaking clearly 

and fluently.. 

 Spring Alarms 
 
Design, 
make and 
evaluate a 
security 
system for a 

Electrical 
circuits 

Prior Learning 
 
Use a computer control software and a 
microcontroller, e.g. Crumble to 
understand inputs, processes and 
outputs.  

To use knowledge and 
research of existing electrical 
products to design a 
functional and innovative 
alarm system. 
 

Reed switch, toggle 
switch, push-to-make 
switch, push-to-break 
switch, light dependent 
resistor (LDR), tilt 
switch light emitting 
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museum for 
protecting a 
valuable 
artifact. 

 

 
Write and modifying a program to 
make a light turn on or flash on and off. 
 
Recap the essential characteristics of a 
series circuit and experience of 
creating a battery-powered, functional, 
electrical product. 
 
Design 
 
Develop a design specification for a 
functional product that responds 
automatically to changes in the 
environment.  
 
Generate, develop and communicate 
ideas through discussion, annotated 
sketches and pictorial representations 
of electrical circuits or circuit diagrams. 
 
Make 
 
Formulate a step-by-step plan to guide 
making, listing tools, equipment, 
materials and components.  
 
Competently select and accurately 
assemble materials, and securely 
connect electrical components to 
produce a reliable, functional product.   

To investigate the different 
purposes of alarm systems 
and similar products and 
understand how they work. 
 
To explore different alarm 
systems from a range of 
existing products. 
 
Investigate sensors such as 
light dependent resistors 
(LDRs) and a range of 
switches such as push-to-
make, push-to-break, toggle, 
micro and reed switches.  
 
Understand how they are 
operated by the user and how 
they work.  
 
Understand the dangers of 
mains electricity. 
 
To create a design criteria 
using research and own ideas 
with a target audience in 
mind. 
 
• Measure, mark out, use 
cutting and joining skills with 
construction materials that 

diode (LED), bulb, bulb 
holder, battery, battery 
holder, USB cable, wire, 
insulator, conductor, 
crocodile clip control, 
program, system, input 
device, output device, 
series circuit, parallel 
circuit function, 
innovative, design 
specification, design 
brief, user, purpose 
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Create and modify a computer control 
program to enable their electrical 
product to respond to changes in the 
environment. 
 
Evaluate 
 
To investigate and analyse a range of 
existing electrical alarms. 
 
Continually evaluate and modify the 
working features of the product to 
match the initial design specification. •  
Test the system to demonstrate its 
effectiveness for the intended user and 
purpose. 
 
To evaluate their ideas and products 
against their own design criteria and 
consider the views of others to 
improve their work. 
 
To understand how key events and 
individuals in design and technology 
have helped shape the world. 
 
Technical knowledge 
 
Understand and use electrical systems 
in their products.  
 

children will need to create 
their electrical products. 
 
 
To apply previously learnt 
skills about electricity to make 
a series circuit. 
 
• Using a model circuit,  
practise using different input 
and output devices. Practise 
methods for making secure 
electrical connections e.g. 
using wire strippers, twist and 
tape connections, screw 
connections, crocodile clips 
and connecting blocks. 
 
Know how to avoid making 
short circuits. 
 
To select chosen electrical 
components and series circuit 
to make a functional alarm. 
 
Write and modify computer 
control programs that include 
inputs, outputs and decision 
making.  
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Understand the use of computer 
control systems in products.  
 
Apply their understanding of 
computing to program, monitor and 
control their products. 
 
 Know and use technical vocabulary 
relevant to the project. 
 

Test out the programs using 
electrical components 
connected to 
microcontrollers.  
Develop an authentic and 
meaningful design brief with 
the children. 
 
Generate innovative ideas by 
drawing on research and 
develop a design specification 
for their product, carefully 
considering the purpose and 
needs of the intended user. 
 
Produce detailed step-by-step 
plans and lists of tools, 
equipment and materials 
needed. If appropriate, 
allocate tasks within a team. 
 
Create and modify a 
computer control program to 
enable the product to work 
automatically in response to 
changes in the environment. 
 
• Critically evaluate 
throughout and the final 
product, comparing it to the 
original design specification. 
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Test the system to 
demonstrate its effectiveness 
for the intended user and 
purpose.. 
 

 Summer 3-course 
meal 
 
Design, make 
and evaluate 
a 3 course 
meal for 
parents to be 
served at a 
café within 
school. 

 
POAP-Y5/6 
Food 
 
 

Food and 

Nutition 

 

Prior Learning 

Have knowledge and understanding 

about food hygiene, nutrition, healthy 

eating and a varied diet.  

Have knowledge and understanding 

about food hygiene, nutrition, healthy 

eating and a varied diet.  

Use first hand and secondary sources 
to carry out relevant research into 
existing products to include 
personal/cultural preferences, ensuring 
a healthy diet, meeting dietary needs 
and the availability of locally 
sourced/seasonal/organic ingredients.  
 
Understand which ingredients are 
sourced locally/in the UK/from 
overseas? What are the key ingredients 
needed to make a particular product? 
How have ingredients been processed? 
What is the nutritional value of a 
product? 
 

To use knowledge and 
research of existing products 
and a healthy, balanced diet 
to design a functional and 
aesthetically appealing 3 
course meal. 
 
 
To explore and take into 
consideration a range of 
dietary requirements. 
 
To create a design criteria 
using research and own ideas 
with a target audience in 
mind. 
 
To consider a healthy, 
balanced diet (food groups) 
and nutritional value when 
designing and making. 
 
Be able to use appropriate 

equipment and utensils, and 

apply a range of techniques 

Ingredients, recipe, 
texture, taste, 
appearance, sweet, 
savoury, aroma, 
healthy, unhealthy, 
varied, preference, 
design criteria, design 
specification, 
innovative, research, 
evaluate, design brief, 
cost, fair trade, 
questionnaire, data, 
frequency, diagram 
Cut, mix, slice, grate, 
chop, peeling. chopping 
board, knead, knife, 
grater, dough, 
combine, fold, stir, 
pour, whisk, pour out, 
beat, sprinkle, topping, 
ingredients, food 
groups, hygiene, high 
risk, healthy eating, 
balanced plate, 
nutrition, local 
produce, protein, 
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Understand sustainability and how where 

food is made affects the environment. 

Design 

Generate innovative ideas through 

research and discussion with peers and 

adults to develop a design brief and 

criteria for a design specification. 

Explore a range of initial ideas, and 

make design decisions to develop a 

final product linked to user and 

purpose. 

Use words, annotated sketches and 

information and communication 

technology as appropriate to develop 

and communicate ideas. 

Make 

Write a step-by-step recipe, including a 

list of ingredients, equipment and 

utensils  

Select and use appropriate utensils and 

equipment accurately to measure and 

combine appropriate ingredients. 

for measuring out, preparing 

and combining ingredients. 

 
To learn and practise different 
cooking techniques including 
kneading, mixing, chopping, 
grating, slicing, baking, 
cutting, shaping and 
assembling. 
 
To select from a range of 

ingredients, including locally 

sourced ones. 

 

To use chosen ingredients, 

including locally sourced 

ones, to make a final product 

according to the design 

criteria. 

 

To apply practised and learnt 

cooking skills when making a 

final product. 

 

Evaluate the work as it 
progresses and the final 
product against the intended 
purpose and user reflecting 

carbohydrates, sugar, 
vitamin & minerals 
thick, thin, sweet, sour, 
bitter, salty, spice, 
herbs, dietary 
requirements, gluten-
free, dairy-free, 
intolerance, vegetarian, 
vegan, grown, reared, 
caught, processed. 
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Make, decorate and present the food 

product appropriately for the intended 

user and purpose. 

Evaluate 

Understand how key chefs have 

influenced eating habits to promote 

varied and healthy diets. 

Carry out sensory evaluations of a 
range of relevant products and 
ingredients. Record the evaluations 
using e.g. tables/graphs/charts such as 
star diagrams.  
 
Evaluate the final product with 
reference back to the design brief and 
design specification, taking into 
account the views of others when 
identifying improvements. 
 
Technical knowledge 
 
Know how to use utensils and 
equipment including heat sources to 
prepare and cook food.  
 
Know and use relevant technical and 
sensory vocabulary 
 

on the design specification 
previously agreed. 
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To prepare and cook savoury dishes 
using a range of cooking techniques. 
 
To understand seasonality, and know 
where and how a variety of ingredients 
are grown, reared, caught and 
processed. 
 


