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Department
for Education

Design and technology
programmes of study:
key stages 1 and 2

National curriculum in England

Purpose of study

Design and lechnalogy is an inspiring, rigorous and practical subject. Using creativity and
imagination, pupils design and make producis thal solve real and relevant problems within
a variety of contexts, congidering their own and others’ needs, wants and values, They
acquire & broad range of subject knowledge and draw on disciplines such as mathemalics,
science, anginesring, computing and art. Fupils leam how to take risks, becoming
resourcaful, inmovative, enterprising and capable citizens. Through the evaluation of past
and prasent design and technology, they develop a critical understanding of its impact on
daily life and the wider world. High-quality design and technalogy education makes an
essantial contribution to the creativity, culture, wealth and well-being of the nation.
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Term

Mursery

Autumn 1

MasterChef Day
Celebration of class

|'-:“.||"."|‘-;- F ol

Autumn 2

MasterChel Day

Spring 1

OT Week

Spring 2

MasterChef Day

Summer 1

MasterChef Day

Summer 2

LT Week

Class country/topic link:
Antarctica making ice

pops.

-Food safety & hygiene
-Food knowledge

(Cooking & Mutrition *é

Topic: Jelly Xmas
Christmas party/baking

-Food safety & hygiene
-Foed knowledge

(Cooking & Hutrl’rmn}@

Teopic: Antarctica

Winter collages

&

Topic: Easter
Easter baking

-Food safety & hygiene
-Food knowledge

(Cooking & f‘-lmritiunJE

Topic: Farms

Farm themed fruit
kebabs

-Food safety & hygiene
-Food knowledge

(Cooking & lerritinnj

Tppi:;: Trovel and
transport

Travel and transport
crafts

Reception

Class country/topic link:
Mexice making tartilla
wraps nachos,

-Food Sltlft-'l'ﬁl' & h'fgign.g
-Food knowledge

(Cooking & M.ltririnn)g

Topic: Celebration
Celebration/party food
decorotion

-Food safety & hygiene
-Food knowledge

(Cooking & Nutriﬁnn]llg

Tapic: Under the Sea

Under the sea crafts

o

Topic: Growing/Easter
Cress growing and Easter
baking

-Food safety & hygiene
-Food knowledge

(Cooking & Mutrition)

Topic: Dinasaurs
Dincsaur themed fruit
kebabs

-Food safety & hygiene
-Food knowledge

E (Cooking & r'-hrrr'itiunj

Topic: Space

Space box modelling

i




Topic: It's good to be

Tea party for influential | Bunting for Queen's

celebration

Class country/topic link:
Australia making chicken

parmigiana.

-Food safety & hygiene
-Food knowledge

(Cocking & Hh‘h'ifh'l)gl




Year 3 and b

Class country/topic link:
Poland making pierogi.

Tapic: Romans
Scone based pizza

Topic: Dinosaurs

Dinosaur themed kites

Topic: American
Adventures

Pasta and Vegetable
Sauce

Topic: Invaders &
Settlers
British tea party

Topic: Invaders &
Settlers

(Cooking & Hufrl'rll:-n)|:

(Cooking & Nu?ritu'nng

-

(Cooking & Mutrition)

-

-

" -Food safety & hygiene -Healthy eating (Textiles) Angla-Saxon village
B -Food knowledge -Topic link - Roman -Healthy eating
; feasts -Topic link -Consumer awareness {Structures)
(Cooking & Mutrition) -Healthy eating
(Cooking & Mutrition) -COnSUMEer awareness (Cooking & Mutrition) —
- ’ { &
(Cooking & Mutrition) % -
Class country/topic link: | Tapic: Ancient Egypt Topic: Antarctic Topic: Stone Age Topic: Bronze & Iron Topic: Yorkshire
Kemya making ugali with | -Tabbouleh (bulgur wheat | Adventure Seasanal Spring Salad Age Maving bridge
kachumbari, with vegetobles Moving animals with Bread Plaits Vegetable stew
- Electrical systems with
h -Food safety & hygiene Topic link - Egyptian (Mechanical systems - -Topic link -Consumer Awareness crumble, series circuit
- -Foad knowledge feods, importance of the | levers & linkages) -Consumer owareness -Healthy Eating and 2x sparkles/bulbs,
Nile -Food knowledge
“Healthy eating = (Cooking & Nutrition (Electricnl system:pu




Year 5 and 6

{Cooking & Mutrition)

-

(Cooking & Mutrition

-

[ Structures) [ &

maafurement & Thatichics
linked with rising agents

(Cooking & Hufrl?lm%

Science link - digt &
EXEFCISE

(Cooking & Nufrmung

Class country/topic link: | Topic: Water World Topic: Space Topic: Ancient Greece Topic: Biomes Topic: London
Brazil making Brazilian Spiced tomata afghan Brazilian headdress Greek solad with tzatziki | Edible garden locally Maoving, light-up theatre
carrot cake, plzza linked to class country and flat brecds sourced posters
iy
i Electrical systems with
- -Consumer awareness -Consumer owareness -Healthy Eating crumble, series circuit
-Food zafety & hygiens -Topic link - recapping -Tapic link -CONSUMEr aWareness with bulbs, switches and
-Food knowledge Islamic civilisation, _— motors)
é (Textiles) /’ (Cooking & NuTr’i‘rim% (Cooking & MNutrition) é
{Cooking & Hu‘rriti-:lng (Cooking & Nutrition H!Mﬁ
ink: | Topic: Crime & . Topic: Extreme Earth Topic: If we could talk ) .
?r::r;u:ﬂmt;zl:hhm Punishment Topic: Extreme Earth I'talian Pizza to animals Topic: Viking
stew. Empanadas wies Falafel - vegan dish
~Tapic/English link Maving Viking boat
0 -Food safety & hygiene -Healthy eating -Consumer Awareness - -Consumer awareness -
E _an‘: knowledge | Topic link - prisoners feod from around the food choices, g, (Mechanical systems -
- -Topic link with rationing food world weganism
s -Maths link - statistics -Maths link - ‘Healthy Eating and geors, pulleys and cmms]
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Key Vocabulary:
Build, make, design, construct, shape, mould, join, attach, tools, cut, stick, glue, push, pull, cook, bake, knead, mix, stir, pour, spread, fill, measure

LIz software to

create designs
{Purple Mash)

Design products
that hawe 3 chear
purpase and an
intended user.

Lok at existing
objects and designs
from the past to
identify likes and
dizlikes of the
designs.

Lok at how
products have been
creatied

Begin to usa
software to design
products

Design with purpose
by identifying
opportunities to
design with support

Start to refine work
and technigues as
work progresses by
raferring back to
design brief and owm
designs.

Dizassembile
products to
understand how they
whork

Begin to ook at
soime of the great
designers in specific
area of the DT
project

Lis2 softweare to
design and repressnt
products

Design with purpose
by identifying
opportunities to
design

Refine work and
techniques as waork
progredses,
contimualby
evaluating the

product design

Look at some
designers in specfic
area of the OT
project, and generate
icheas for designs
from what they have
SEETI.

Design with the user in
mind, motivated by the
service & purpose a
product wil| offer

Make continusl
refinements to products

Bagin to consider end

result of the product,
using art skills where

passible.

‘Where approprizte, use
computer aided designs 1o
represent own designs.

Look at a range of the
great designers in specific
ares of the DT project.

Generate ideas for designs
from what they have seen,
and begin to give reasons

Dresign with the user i
mimned, motivated by the
service & product will
affer,

hake products
thraugh stages of
prototypes, making
continual refinements.

Ensure products have a
high quality finish,
using art skills where
appropriate.

Where appropriate,
use prototypes, cross-
sectional diagrams and
Ccompuier sided
designs to represent
designi.

Combine elemeants of
design from a range of
inspirational desipners
throughout history.




Make

hiztarials

(apply throughout all
specific OT
techniques and
processes)

)
Y

Cut materials
safely using
provided tools

(scissors)

Demonstrate 3
range of joining
techniques (such
as gluing, hinges or
combining to

strengthen).

hieasure and mark
out to the nearest
centimetre.

Demonstrate a
range of cutting and
shaping technigues
[swch as tearing,
cutting, folding and
curling).

Being to cut
materials by
selecting appropriate
tools with support.

Being to measura
and mark out to the
nearest millimetre.

Select appropriate
Joining technigues.

Apply appropriate
cutting and shaping
technigues that
include cuts within
the perimeter of the
material {such as
slots or cut outs).

Cut materials
accurately and safely
by zelecting
appropriate tools.

hieasure and mark
out to the nearest
millimetre.

Choos= appropriste
materials for constructing

and creating products.

Understand the properties
and reasons behind wsing
different materials.

Cut materials with
precision and refine
the fimish with
appropriate tools {such
a5 sanding wood after
cutting or 3 mare
precise scizsor cut after
roughly cutting out a
shape].

Shaow an
understanding of the
qualities of materials
to choose appropriate
toods to cut and shape
(swch as the nature of
fabric may require
sharper scizsors than
wiould be used to cut
paper).

Uze materials to practise
drilling, screwing, gluing

Choosze suitable techniques to
construct products or to repair

Develop 2 range of practical =kills to
create products (such as cutting,

and nailing materials to items. nailing, gluing, and sanding].
make and strengthen
products. Choose approprizte materials to

strengthen and structure.

Strengthen materials using
suitable techniques.

Understanding that differsnt
construction shapes are stronger and
better suited to different tashks.




Shape

= foods by hand = g,
long, thin shape

- begin ta shape with
a light-weight rolling
pin

Shape

- for a desired effect,
gg. basic bread roll

- use a proper rolling
PN

Shape

= with accuracy for a
desired effect, gg.
basic bread roll

= use a rolling pin

Shape & mould

= 10 create range of
visually appealing
products

= wrap [in pastry/filo)

- plaiting

support

Mg/ Stir

- with increasing
thoroughmess to
combine ingredients
- whisk foods using
fork

= rub in fat to flour

- kmead dough

- cracking & beating
eggs with suppart

neaded

e/ Sitir

= @y ingredients 1o
combine thoroughby
- corfidently whisk
foods wsing 3 hand-
whizk [avoiding
spillage]

- cracking & beating
#EES

Spoan

- large ingredients
between containers
with support

Spoan

- range of Ingredients
between containers
with limiting support

Spoan

- ingredients inbo
different containers
with increasing
accuracy & minimal
spillage

Spoan

- use 2 spoons to
transfer ingredients
into different
size/shape containers
with minimal spillage
= g£ liquid mixture
inta baking cases

- dividing Ingredients
out

Spoan
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DT Cooblng/ inn Books
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Cooking and Nutrition

Understand what makes a healthy and

Cooking and Nutntion

Understand the main food groups and the

balanced diet, and that different foods and different nutrients that are important for

drinks provide different substances the
body needs to be healthy and active
Cooking and Nutriion

Understand seasonality and the
‘advantages of eating seasonal and locally
produced food

Cooking and Nutrition

‘Read and follow recipes which involve
several processes, skills and techniques

Use knowledge of existing products to
design a functional and appealing product
for a particular purpose and audience
Processes

Create designs using exploded diagrams

health

Cooking and Nutnition

Understand how a variety of ingredients
are grown, reared, caught and processed
to make them safe and palatable / tasty to
eat

Cooking and Nutrition

Select appropriate ingredients and use a
wide range of techniques to combine them

Use his/her research into existing products
and his/her market research to inform the
design of his/her own innovative product
Processes

Create prototypes to show his/her ideas
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