X

Pragrzﬁﬁian in Dz/sbgn and Tzchnnlagg.

Yi Y2

Y3 Yb

A Y6

End, of KS2

. Say what, they Work, confidently within o range of familiar Desigry purposefuls Work, confidently within o range of contexts, Work confidently, withiry o range: of contexts Use research, ands
vesighy who i is for home, schools gardens, playgrounds, Local el el enterprise, industry and, the wider enterprises industry and the wider exbizim e e
o and, dislike about, erwironments other users based, D%mbe&wwpose%ﬁ&wploduct@ Descmbaﬂ\apurpos&qﬁﬂ’\wpmducts tnnosatiae,
0 . Expressing their making that wil appeal to- intended, users that: will: appeal. to- intended, users appealing products
(BH’ modelling and, Describe what their products are for- communicate thetr Gather information aboub needs and, wants Carry oub research, using surveys, particular
contexts, suifable for their intended, users templates, mock- these, to- informy their ideas Tdentifiy the needs, wants, preferences ands
their ideas appropricte; Dwdopmwnpl&dwgmspeuﬁmhomw model and
D@SQD . Expressing their Generate ideas by drawing on their owr communication Generate realistic ideas; focusing on the Generate realistic sometimes innovabive ideas, ideas through,
sentences; with Use knowledge, of existing products to- help Share, and, dlanfy ideas through discussions Share and, clarify ideas throughy discussion annotated
O modelling and, come up with ideas Model, their ideas using prototypes and, Model, their ideas using prototypes and patterry sketches; cross-
0 their teacher. and drawing Use annctated, sketches, cross-sectional Use annctated. sketches, cross-sectional exploded,
(By dereloping, making templates and mock-ups Use, computer-aideds design to- dewelop and, Use computer-aideds design to- dewelop and, pieces and;
mddlu\gm Use information and: communications communicate their ideas communicate their ideas computer-aided,
ideas). Use softusare to desigr and, represent
Make: Participate i small Follour procedures for safety and, hygiene Order the mairv stages of making Produce appropriate lists of tools, Select from. and, use o
to one discussions Select from o range of tools and, task: Denise step-by-step plane as o guide to- and, equipment to-




ideas using recently Select from @ range of materials and, Select from and. . Explain their chotce of tools and: equipment, Selech tools and, equipment; suitable for the shaping, joining and,
lonning what | | charactenistics tools and will be, using. Explain their choice, of tools and, equipment:
tomﬂkf?/) equipment to- . Select matenials and, components suitable iy relation to- the: skills and, techniques they Select from and use o
tasks [for . Explair their chotce of materials and, Selech matenials and: components suitables materials and
and, finishing] . Begirv to pub together o step-by-step plary components according to- funchional: properties textiles and
Fine motor: effectively Follour procedures for safety, and, hygiene: use @ wide range . Follour procedures for safety and, hygiene Follour procedures for safety and. hygiene properties and,
Make, use a range of small Use o range of materials and, components, of matertals and, . Use o wider range of materials and, Use o wider range of materials and, aesthetic qualities
_—_— tools, ncluding including constructions materials and, kits, components, components than KSI, including components than KS, incdluding
Sofely use and, explore shape materiale and, components and, ingrediends, . measure; mark out, cub and: shape materials Aceurately measure;, mark outs cub and,
@ vartety of materials, Use tools suchs as scissors and, hole according to- their and, components with some accuracy shape materials and, components
tools, expenimenting withy Assemble, joiny and combine materials and, components with, some aceuracy materials and components
' ) wd colour, design testure, components e.g. glue or masking tape . apply o range of finishing techniques, Accurately apply o range of finishing
\alerals form, and, funchion. Use simple finishing techniques; including including those from art, and. design, withs techniques; including those from art and,
. appearance of their product, Use techniques thats iwolue s rumber of
steps
P'(\Od“d/)‘ Demonstrate resourcefulness wher tackling
practical problems
Childreny sharing, their Talk aboub their design ideas and what Explore and. emaluate . Tdentify the strengths and areas for- Tdentifyy the strengthe and, areas for Trwestigate and.
creations, explaining they are making. @ range of existing denelopment; in their ideas and products development; irv their ideas and producte analyse o range of
the process they have Make simple. judgements about, their products . Consider the wews of others, including Consider the wiews of others, including existing products.
criterios Evaluate their ideas . Refer to their design criteria as they design Critically, evaluate the quality of the design, Evaluate their ideas
Understand, hour keyy
Childrerv carn chooses Explore existing produch uses, who- the Trwestigate and, analyse Trwestigate and, analyse events and, individuals
E . one they, like best from product is for, how it works and, what i s/ . How wells products hame been, designed and, How well, products hame beery designed, and, v design and,
a selection, of producte made fromu made made have
and, begirv to- say why Saiy what, they like and, dislike: abouts . Why materiale hase beery chosen Why materials have beers chosen e i )
they like it products.




. Suggesh improsements to- existing designs.

. What methods of construchion, hame beery

used,

. I}MMMWWW
. Howr wells products meeb user needs and,

. Whats methods of construction, have beery

used,

. I they work to- achiene their purposes
. Houwr well: products meet; user needs and,

wants wants
. Who- designed and made the, products . How muchs products cost to- make:
. Where and when products were designed, . Howr innonative products are
and made . Howr sustainable the: materials iny products
. thﬂwmmdud&mbemgdfdon are
reuseds e Whab impach products have beyond, their-
intended, purpose
Strand, I: Cooking and, Nutrition.
EYES Yl Y2 End of KSI Y3 Y4 Y5 Y6 End, of KS2
*To know that the five, *To know that food: *To know thab to- *Use the basic *To know thab o *To knour that the *To knour that different, | *To know that different: | *Understand, and apply
senses are sight; smell, cany come fromy o plant, prepare fruib and, principles of o’ healthy, healthy diet is made, cooking and storage of | cultures and, religions food: and, drink the principles of o
touch, hearing and, or animal: vegetables we have to and. varied. diet to- up fromy o vartely and, meat i important due hawe different types of containe different; healthy and. varied. diet
taste. * To knour thats fruib peel and, wash them. prepare dishes @ balance of different to- risks of breads containing substances - nutrients, *Prepare and, cooks av
*To know that eating and, vegetables are *To know that fruit *Understand, where food, and, drink. confamination different: ingredients. - that are needed, for variety of
well: contributes to- growr both iny the UK and, vegetables can be food: comes fromu *To krow that o *To know that, a recipe *To know that breads health (rerisits this predominantly savoury
good: health including and: around the world: farmed. or homegrown. healthy diet i shown can be adapted by could be @ sweeb or knowledge and, makes dishes using @ range
growing, *To know that fruit *To know that harvest irvthe Eatwell, Plate adding or substituting sanoury product: clear links to- Science). of cooking techniques
*To know that fruit and, vegetables are is the time, where and, eachs type of food one o more, *To knowr thab most *To know that some *Understand,
healthy. emeryone should eab b crops. quantifies to- stayy *To knour that food, is and, i is rising agent. are seasonal; and, growr where and, how
least five portions of *To know thab the healthy. grown (suchs as *To knour that we need: | ab different times of variety of ingredients
fruit and. vegetables texdure of food: te one/ *To know that food: tomatoes, wheat and, to knead the dough, inv the year: are growry reared,
envery day. important ingredients cary reared, potatoes), reared: (such order for it to- rises *To know that seasons | caught and, processed:
*To knowr thab food: characteristic - mary caughty or processeds as pigs, chickens and, *To know that food, may affect; the food,
ingredients should be vegetables have a/ *To krow that some cattle) and, caught intolerances are arailable and wills
their sensory, *To know that food: healthy while others UK, Europe and, the common, allergen, *To know thab most
characteristics: comes from the UK are unhealthy due tor wider world: contained withirv bread. | root vegetables are
and around, the worlds the choice of *To know that: people growrv all year around.
due to- differences inv ingredients (including make choices about *To knour thab organic
@ vegetarian. fertilisers.
*To wash hands *To wash hands *To wash hands *To wash hands *To explair how to be *To explair how to be *To explain how to- be




Skills personal needs support to- prepare for support to- prepare for cooking discussing including safe use of *To use a range of *To use a range of
”TOMW ”TO‘OJ*APE'XJI’QI‘G*E/ ”Tousewr‘ang@oa@ *Touse/a/mng,e/o‘ﬁ knﬁ,adlng;c\nd/bukmg« pﬁﬁlmg,dwoppmgz,
with, some basic c\n,d/blex\d/c\/mng,e/q'c techniques such as techniques such as *Towﬂghumi slwng;,gxuhng/,mwng
such as washing, with increasing slicing, grating, mixing | slicing, grating; mixing | ingredients and liquids | blending to- create a/
(using soft fruit) withy accuracy. create o sapoury create o sapoury confidence. @ brief to follow.
adult support, *To prepare o simple product: product: *To prepare and, cooks *To weigh and,

*To prepare a simple/ dishs safely and, *To choose the conrect *To prepare and, cooks @ produch safely and, measure dry
dish safely and, hygienically, without tools and, use themv a savoury dish safely hygienically including ingredients and, liquids
hygienically, without using o heat sources safely for o range of and, hygienically (with the use of aheat | with increasing
using o heat source carepully considering techniques. including (with the use | source) considering the | confidence.
the look: and, appeals *To prepare and, cooks oa(:a/hﬁ,absoum) audience and, houwr s * To prepare and, cooks
@ saroury dish safely considering the recipes carv be: adapted: o sarvoury dish safely
and hygienically with audience. To independently and hygienically using
increasing *To begin to adaph adapt recipes to- @ range of cooking
considening the appearance, taste, taste, texture ands *To independently
audience. testure and aroma: aroma. adaph recipes
accordingly to change
the appearance, taste,
texture: and aroma
New Vocabulary: New Vocabulary: New Vocabulary: New Vocabulary: New Vocabulary: New Vocabulary: New Vocabulary:
Hygiene, ingredients, Harwest; seasony Varied, nutritious Flamour; preparation, Indisidual: iberty, seasonalify, organic,
range of sensory tesdure, claw grip, processed; recipe. All vegetariar rising, knead, dough, Resisited Vocabulary:
Rerisited Vocabulary: Rerisited Vocabulary: Rerisited Vocabulary: Hygiene, reared, Rerisited, Vocabulary: measure, hygiene,
Fruit, vegetable, Hygiene, ingredients, Hygiene, Ingredients, utensils. Flamour; preparation, rutrition, harvest:
combine, grip. prepare; texture:




*To notice and, begiry
to- make different,

* To begin to tie the
two ends together
(withy support).

* To selech from and.
use o range of tools
perform practical, tasks
such, as marking ouf,

Make (Select from and,
use a range of tools
and; equipment; to-
Select from and uses a/
wide range of
matenials and,
construction materials,

Make, (Select from and,
tools and equipment to-




New Vocabulary:
Threadings pottern;
colours material

their products. Apply




* To measure, mark
oul, cub and. shape

"Toassemblz,)ouw
ands combine materials
and, components withs
inCreasing accunacly.

Make (Select from and,
use a range of tools
and; equipment; to-
Select from and uses a/
wide range of
matenials and,
construction materials,

Make, (Select from and,
tools and equipment to-




‘Tousestmpl,e

suboble for the
structure they are
creating.
New Vocabulary: New Vocabulary:
Desigry test, models structiure; framework,
Progression: curved; edge, funclion,
?. - Resssited, Vocohulary:
(1 1] oty
1 e
Structures

(CAD) software to
design the net; text
products according tor
purposes.

*To use annctated:

sketches, cross-
dewelop and,
communicole their
ideas




