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Chase Terrace Primary School  
Design Technology Handbook  

 

Subject Area  Design and Technology  

Subject Aim- Intent  At Chase Terrace, in Design and Technology, we aim to ensure all pupils: 
 

 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. 

 Understand and apply the principles of nutrition and learn how to cook. 

 Have a broad range of practical experiences to create innovative designs which solve real and relevant problems within a 

variety of different contexts. 

 Have the opportunity to reflect, evaluate and improve work using design criteria, showing the real impact of design and 

technology on the wider environment and helping to inspire children to become the next generation of innovators. 

 Have knowledge of famous, local people related to design and technology. 

Subject Approach   Investigative skills from the National Curriculum set against topics which provide the knowledge and conceptual 
understanding.  

  Topics are taught on a termly or half-termly basis dependent on the demands of the curriculum.  

  For each topic, lessons are taught as blocks over a week period.  

 Our lessons combine knowledge and provide challenging opportunities for imagination and creativity to build children’s 
determination and confidence.  
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Nursery Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

 

Topic All about me Festivals and 
celebrations 

 

Traditional tales Spring into life Superhero’s    Space  

 Explores and 
experiments with a 
range of media 
through sensory 
exploration. 
 
Experiments with 
colours and marks. 
 
Explores colour and 
how colours can be 
changed. 

 

Notices and is 
interested in the 
effects of making 
movements which 
leave marks. 

 

 

 

Captures 
experiences and 
responses with a 
range of media, such 
as paint and other 
materials. (BI) 
 
Understands that 
they can use lines to 
enclose a space, and 
then begin to use 
these shapes to 
represent objects. 
 

Captures 
experiences and 
responses with a 
range of media, such 
as paint and other 
materials. (BI) 
 
Explores colour and 
how colours can be 
changed. 

 

Developing 
preferences for forms 
of expression. (BI)  
 
Understands that 
they can use lines to 
enclose a space, and 
then begin to use 
these shapes to 
represent objects. 

Realises tools can be 
used for a purpose. 

 
 

Reception Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 
 

Topic All about me Festivals and 
celebrations 

 

Traditional tales Spring into life Under the sea   The magical world   

 Developing 
preferences for forms 
of expression. (BI)  

 
Realises tools can be 
used for a purpose. 
 
Chooses particular 
colours to use for a 
purpose. (BI) 

Captures 
experiences and 
responses with a 
range of media, such 
as paint and other 
materials. (BI) 

 
Explores colour and 
how colours can be 
change. 

Realises tools can be 
used for a purpose.  

 
Create simple 
representations of 
events, people and 
objects. (BI) 

Constructs with a 
purpose in mind. 

Selects tools and 
techniques needed to 
shape, assemble and 
join materials they 
are using. 

Understands that 
different media can 
be combined to 
create new effects.  

Children safely use 
and explore a variety 
of materials, tools 
and techniques, 
experimenting with 
colour, design, 
texture, form and 
function. 

 
 

Children use what 
they have learnt 
about media and 
materials in original 
ways, thinking about 
uses and purposes. 
They represent their 
own ideas, thoughts 
and feelings through 

Curriculum Overview (Nursery- Year 6) 

Design Technology Overview  
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Explores what 
happens when they 
mix colours. 

 

 
Understands that 
they can use lines to 
enclose a space, and 
then begin to use 
these shapes to 
represent objects. 

using a variety of 
resources. 

Uses simple tools 
and techniques 
competently and 
appropriately.  

Selects appropriate 
resources and adapts 
work where 
necessary. 
 

 
Manipulates 
materials to achieve 
a planned effect. 

 

design, materials and 
art. (BI) 

 

Year 1 
Cycle A 

Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Topic Moving Pictures- Traditional Tales 
 

Fabric Bunting 
 

Dips and Dippers 
 

 
 
 
 
 

Explore and evaluate a range of existing 
product, exploring existing moving books 
 
Explore and use mechanisms, using a slider 
to make a picture move, using a lever to 
make a picture move, making a moving 
picture. 
 
Design purposeful, functional, appealing 
products for themselves and other users 
based on design criteria, designing an 
appealing moving picture. 
 
Generate, develop, model and communicate 
their ides through talking, drawing, templates, 
mock-ups and, where appropriate, 
information and communication technology, 

Explore and evaluate a range of existing 
products, evaluating bunting designs. 
 
Design purposeful, functional, appealing 
products for themselves and other users 
based on design criteria. 
 
Generate, develop, model and communicate 
their ideas through talking, drawing, 
templates, mock-ups and, where appropriate, 
information and communication technology, 
using a basic graphics program to design a 
bunting flag. 
 
Select from and use a wider range of tools 
and equipment to perform practical tasks, 
cutting a template and using it to shape a 

Explore and evaluate a range of existing 
products, comparing different dips and 
dippers. 
 
Use the basic principles of a healthy and 
varied diet to prepare dishes, comparing 
different ingredients in dips and dippers. 
 
Select from and use a wider range of tools 
and equipment to perform practical tasks, 
making a Dip and Dipper. 
 
Design purposeful, functional, appealing 
products for themselves and other users 
based on design criteria, designing a new dip. 
 
Generate, develop, model and communicate 
their ideas through talking, drawing, 
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drawing an annotated sketch to show their 
ideas about a moving picture. 
 
 
Evaluate their ideas and products against 
design criteria, evaluating a moving picture. 
 
 

piece of fabric, running stitch to join fabric, 
joining fabrics using different techniques,  
 
Select from and use a wider range of 
materials and components, including 
construction materials, textile and ingredients, 
according to their characteristics, selecting 
materials to join to fabric bunting. 
 
Evaluate their ideas and products against 
design criteria, evaluating the bunting flag. 
 

templates, mock-ups and, where appropriate, 
information and communication technology. 
 
Evaluate their ideas and products against 
design criteria, following a design to make a 
new dip and dipper and then evaluating it. 
 
 
 

Suggested 
Delivery 

Hands on activities to explore mechanisms 
used in real products (e.g: moving picture 
books). 
 
Research products using the mechanisms 
(e.g. levers and sliders). 
 
Make drawings in books with key elements 
clearly labelled (designing and labelling 
moving picture). 
 
Say how their product will work. 
 
State what product they are designing and 
making and whether it is for them or other 
users. 
 
A simple ‘table’ representation of selected 
tools, equipment and materials chosen to 
make a specific product 
 
Practical tasks/skills: cutting: scissors 
(securing skills), joining: accurate use of glue, 
sellotape, masking tape, stapler and split pins 

Work within a range of contexts such as 
home, school and local community. 
 
Establish design criteria as a whole class 
(who are we designing the bunting for, how 
will we know if it is suitable- make it into a tick 
list to use to evaluate their products when 
they are made). 
 
Drawings in a book with key elements clearly 
labelled (draw 3 different designs for their 
bunting, labelling the materials used, method 
for joining, etc). 
 
Practical tasks/skills: cutting: scissors 
(securing skills), joining: accurate use of glue 
or stapler, sewing: learning and developing 
running stitch 
 
Reflect on their work against design criteria (I 
think my product is good because... To 
improve it I would…). 
 
 

Create a picture and word database by 
drawing/photographing foods.  
 
Discuss and present where food comes from 
and that it needs to be farmed, grown or 
caught. 
 
Use Eatwell Plate 
https://www.nhs.uk/Livewell/Goodfood/Pages/
theeatwell-guide.aspx to name and sort foods 
into five groups –and make representations 
and to discuss that everyone should eat at 
least five portions of fruit and vegetables 
everyday. 
 
Learn how to prepare simple dishes safely 
and hygienically without using a heat source 
(prepare and make a dip/dipper). 
 
Learn how to use techniques such as cutting 
and peeling. 
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Self-assessment of the product made (What 
went well?/ What could I improve if I was 
making this product again?). 
 

 
 
 
 
 

Year 2 
Cycle B 

Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Topic Our Fabric Faces 
 

Pirate Paddy’s Packed Lunch Box 
 

Sensational Salads 
 

 Select from and use a wider range of 
materials and components, including 
construction materials, textile and ingredients, 
according to their characteristics, in the 
context of selecting materials to represent 
their own hair. Selecting fabrics and materials 
to match their faces and join together 
successfully.  
 
Explore and evaluate a range of existing 
products, in the context of exploring fabrics 
and fabric dolls/characters and exploring 
what has been used to make hair on fabric 
dolls or characters. 
 
Generate, develop, model and communicate 
their ides through talking, drawing, templates, 
mock-ups and, where appropriate, 
information and communication technology, 
in the context of generating and 
communicating ideas for a fabric face.  
 
Design purposeful, functional, appealing 
products for themselves and other users 
based on design criteria, in the context of 
using a design criteria to design a fabric face. 

Explore and evaluate a range of existing 
products, in the context of evaluating the 
basket used to transport the pirates' lunch 
and evaluating existing lunch boxes, testing 
the lunch box and then evaluating it against 
the design criteria. 
 
Select from and use a wider range of 
materials and components, including 
construction materials, textile and ingredients, 
according to their characteristics, in the 
context of exploring materials that could be 
used to make the lunch box. 
 
Design purposeful, functional, appealing 
products for themselves and other users 
based on design criteria, in the context of 
designing a new lunch box that can move 
between the pirate ships. 
 
Build structures, exploring how they can be 
made stronger, stiffer and more stable, in the 
context of making improvements to my 
Product. 
 

Understand where food comes from, looking 
at different fruits and vegetables, the fish we 
eat. 
 
Explore and evaluate a range of existing 
products, tasting salads made mainly from 
root vegetables. 
 
Use the basic principles of a healthy and 
varied diet to prepare dishes, preparing a 
salad made from root vegetables. 
 
Select from and use a wider range of tools 
and equipment to perform practical tasks, 
preparing a fish salad, preparing a fruit 
salads. 
 
Identify and name a variety of common 
animals that are carnivores, herbivores and 
omnivores. 



 

6 
 

 
Select from and use a wider range of tools 
and equipment to perform practical tasks, in 
the context of joining fabrics and materials 
and cutting around a template to create a 
face shape and using tools to make 
a fabric face. 
 

Select from and use a wider range of tools 
and equipment to perform practical tasks, 
selecting and using the correct tools and 
equipment to make a lunch box. 
 
Evaluate their ideas and products against 
design criteria, testing the lunch box and then 
evaluating it against the design criteria. 
 

Suggested 
Delivery 

Hands-on activities to explore and evaluate 
real life products (look at and touch a variety 
of fabrics and fabric toys). 
 
Work within a range of contexts such as local 
community, home and the wider environment.  
 
Practical tasks/skills: joining: accurate use of 
glue, safety pins, sticky tape, stapler and 
sewing (learning and developing skills – 
running stitch), cutting: shaping. 
 
A simple ‘table’ representation of selected 
tools, materials and equipment chosen from 
the range provided by the teacher to make a 
specific product (deciding which materials to 
use and how to join them- encourage children 
to explain why they have chosen certain 
materials/joining methods). 
 
Establish a design criteria independently 
(what should a good fabric face include? 
Children to include key features of a face, 
etc). 
 

Work within a range of contexts such as 
imaginary and story based. 
 
Learn how to ask questions such as who the 
products are for, what they are for and how 
they work (discussing what the positive and 
negatives of the original basket are, to enable 
them to make imporvements). 
 
Opportunities to handle collections of existing 
products related to the projects (looking and 
evaluating existing lunchboxes- use ICT: 
whole class IWB to vote best and worse 
products). 
 
Make drawings in books with key elements 
clearly labelled- describing why each element 
in their product has been chosen and how it 
will work (working in partners or small groups, 
PSHE: working together and respecting 
others’ ideas, use ICT a simple paint program 
if possible. 
  
A simple ‘table’ representation of selected 
materials, tools and equipment chosen from 
the range provided by the teacher to make a 
specific product. 

Brainstorm where food may come from and 
all the different things that can be made with 
fruit and vegetables.  
 
Evaluate existing products to determine what 
the children like best -preference tests eg 
fresh potato salad, canned potato salad, 
home-made potato salad (Maths: Pictograms 
and graphs).  
 
Use Eatwell Plate 
https://www.nhs.uk/Livewell/Goodfood/Pages/
the-eatwellguide.aspx for whole class 
discussions about food eaten at home and 
what healthy foods are (PSHE and Science). 
 
Opportunities to investigate variety of fruits 
and vegetables (investigating the insides of 
two contrasting, cut in half fruits or vegetables 
– Science, Art). 
 
Opportunities for children to handle and smell 
fruit/vegetables and to describe, using their 
senses, them through talking, drawing and 
labelling. 
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Make drawings in books with key elements 
clearly labelled and annotated to 
communicate ideas. 
 
Self-assessment of the product made: (2 
stars and a wish – what went well on my 
design?/ What could I improve if I was 
making this product again?) 
 
Compare the finished product with the child’s 
original design (organise an exhibition to 
show finished products. 
 

 
Develop practical tasks/skills: cutting: 
scissors (shaping and securing skills), joining: 
accurate use of glue, sellotape, masking 
tape, stapler and split pins. 
 
Use a variety of materials including 
construction materials to build structures and 
improve them. 
 
Explore, discuss and learn how their 
structures can be made stronger, stiffer and 
more stable through exploration and 
assembly (have they chosen the correct 
materials to build their lunchboxes, could they 
try something different- does it make it work 
better?) 
 
Self-assessment of the product made using a 
simple table (filled in during role play where 
the product will be tested) – then reflect- what 
went well?/ What could I improve if I was 
making this product again? 
 

Learn how to prepare simple dishes safely 
and hygienically without using a heat source 
(prepare and make a salad, fruit salad and 
fish salad). 
 
Learn how to use techniques such as cutting, 
peeling and grating. 
 

Year 3 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 
 

Topic Battery Operated lights Edible Garden Let’s go fly a kite 
 

 
 
 
 

Understand how key events and individuals in 
design and technology have helped shape 
the world. 
 
Understand and use electrical systems in 
their products (for example, series circuits, 
incorporating switches, and bulbs). 

Understand seasonality and know where and 
how a variety of ingredients are grown. 
Understand and apply the principles of a 
healthy and varied diet in the context of 
making a balanced meal made from herbs. 
Prepare and cook a variety of predominantly 
savoury dishes using a range of cooking 

Understand how key events and individuals in 
design and technology have helped shape 
the world in the context of how kites have 
helped shape the world. 
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Understand and use electrical systems in 
their products (for example, incorporating 
switches). 
 
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. 
Generate, develop, model and communicate 
their ideas through annotated sketches and 
cross sectional. 
 
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. 
 
Evaluate their ideas and products against 
design criteria and consider the views of 
others to improve their work. 

 

techniques in the context of cooking a pesto 
and pasta dish. 
 
Understand seasonality and know where and 
how a variety of ingredients are grown in the 
context of where and how strawberries are 
grown. 
 
Prepare and cook a variety of predominantly 
savoury dishes using a range of cooking 
techniques in the context of making a 
strawberry smoothie. 
 
Select from and use a wider range of tools 
and equipment to perform practical tasks 
accurately in the context of kitchen tools. 
 
Understand seasonality, and know where and 
how a variety of ingredients are grown in the 
context of growing tomatoes. 
 
Prepare and cook a variety of predominantly 
savoury dishes using a range of cooking 
techniques in the context of cooking a dish 
made with tomatoes. 

Investigate and analyse a range of existing 
products in the context of investigating the 
different parts of a kite and their functions. 
Investigate and analyse a range of existing 
products in the context of investigating the 
different shapes of kites. 
 
Select from and use a wide range of 
materials and components, including 
construction materials, textiles and 
ingredients, according to their functional 
properties and aesthetic qualities in the 
context of selecting materials and 
components to make kite shapes out of. 
 
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 in 
the context of developing design criteria for a 
kite. 
 
Generate, develop, model and communicate 
their ideas through annotated sketches in the 
context of sketching a design for a kite. 
 
Select from and use a wider range of tools 
and equipment to perform practical tasks (for 
example, cutting, shaping, joining and 
finishing), accurately in the context of 
measuring and cutting the body of the kite. 
 
Apply their understanding of how to 
strengthen, stiffen and reinforce more 
complex structures in the context of 
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strengthening a frame structure to support the 
kite. 
 
Evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work in the 
context of testing the kite and then using their 
own design criteria to evaluate it. 
 

Suggested 
Delivery 

 
 

Explain how key events and individuals in 
design and technology have helped shape 
the world. 
Explain which technological changes have 
taken place. 
Indentified what enabled those changes to 
happen. 
Explain what the effects have been and how 
they have helped shape the world. 
 
Make and represent different types of circuits. 
Explain that symbols can be used to 
represent circuit components. 
Create a series and parallel circuit and 
explain the difference between them. 
Find faults in a circuit. 
Draw circuits using symbols. 
 
Make and use circuits. 
Explain that a switch is used to make or 
break a complete circuit. 
Make different examples of switches and use 
them in a circuit. 
Identify complete and incomplete circuits. 
 
Develop design criteria and a design. 

Name some herbs and know how to grow 
them. 
Name common herbs such as: thyme, mint, 
parsley, tarragon, rosemary and basil. 
Plant and care for some herbs. 
Explain why herbs need to be in warm places 
to grow well. 
 
Explain what makes a diet healthy and varied 
and can cook a healthy balanced meal. 
Explain the eatwell plate and know which 
foods I should be eating more and less of. 
https://www.bhf.org.uk/.../healthy-
eating/healthy-eating-toolkit/eatwell-plate. 
Explain some of the benefits of eating fruit 
and vegetables and carbohydrates. 
Carefully follow a recipe to create a balanced 
meal. (Pasta and pesto or bread and salsa). 
 
Explain where, when and how strawberries 
are grown in the United Kingdom. 
Explain that strawberries are grown outside 
and in polytunnels and glass houses. 
Explain that strawberry plants produce 
runners that make new plants. 
Identify when the strawberry season is in the 
United Kingdom. 

Explain how key events and individuals in 
design and technology have helped shape 
the world. 
Discuss information about Homan Walsh and 
the story of how he used a kite to help build 
the Niagara Falls Bridge. 
Explain why this was an important event in 
design and technology. 
 
Communicate my existing understanding 
about kites. 
Explain and discuss what I already know 
about kites. 
Record my existing ideas. 
 
Name and explain the function of the different 
parts of a kite. 
Observe the structure of a kite and point to 
the bridle, line, tow point, keel, sail, spars and 
tail. 
Explain the job the different parts do. 
Explain what would happen without the 
different parts. 
 
Investigate kite shapes. 
Identify at least three different kite shapes. 

https://www.bhf.org.uk/.../healthy-eating/healthy-eating-toolkit/eatwell-plate
https://www.bhf.org.uk/.../healthy-eating/healthy-eating-toolkit/eatwell-plate
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Explain what is meant by design criteria and 
why they are important. 
Create my own design criteria for a light, 
making it fit for purpose and aimed at 
particular groups. 
Design a product that has a clear purpose 
and an intended user. 
 
Develop and communicate a design for my 
light. 
Decide which shape I want my light to be, 
making my design innovative. 
Communicate my ideas about materials, 
measurements and decoration using an 
annotated sketch. 
Explain that a cross-sectional diagram is 
useful to communicate ideas about electrical 
components. 
 
Select materials and components to make my 
light.     
Select suitable materials to make my light out 
of which are similar to the effect I want to 
achieve. 
Select appropriate sized batteries and 
components to hold the battery. 
Select the switch. 
 
Create a well-finished product. 
Wire up a circuit to the battery and the switch 
to make the bulb work effectively. 
Add in materials to make the light reflect 
efficiently so that it works well and look nice. 
Make the lamp look well finished by adding 
functional and aesthetic decoration. 
 

Identify how to plant and look after my own 
strawberry plant. 
 
Prepare fruit and make a tasty and nutritious 
drink selecting and using appropriate kitchen 
tools. (Strawberry & Blueberry 
smoothie/frappe). 
 
Safely and correctly use a variety of kitchen 
tools including a knife, whisk and masher. 
 
Measure ingredients accurately to the nearest 
millilitre. 
 
Carefully follow a recipe, making adjustments 
when necessary. (Milk substituted with ice, 
adding Blueberries for addition nutrients). 
 
Create a smooth, runny, tasty drink and 
explain why it is a healthier choice. 
(Compare sugar content in drinks eg water, 
coke, squash). 
 
Explain when tomatoes are in season in the 
United Kingdom and can say where and how 
they are grown. 
 
Correctly plant a tomato seed. 
(identify the need for growing conditions). 
 
Explain that tomato seeds need warmth and 
water to start to grow and can explain that 
this is best achieved in warm seasons: 
explain that tomato plants need air, light, 
water, nutrients and room to grow. 
 

Explain the strengths of different shaped 
kites. 
 
Select and use different materials and 
components.  
Select different materials to make a kite out 
of. 
Use construction equipment safely and 
effectively to create kite shapes. 
 
Develop design criteria. 
Explain existing understanding about design 
criteria. 
Explain what is meant by design criteria and 
why they are important. 
Create a design criteria for a kite based on 
knowledge gained about kite parts and 
shapes. 
 
Develop and communicate a design for a kite. 
Decide upon the shape the kite is to be. 
Communicate ideas about materials, 
measurements and decoration. 
 
Accurately measure and cut the shape of the 
body of the kite and join it to the frame 
structure.  
Use a ruler/ tape measure to mark out the 
measurements of the design. 
Design the structure for a kite and accurately 
cut it out. 
Use more complex tools and equipment, such 
as hacksaws and bench hooks, to make the 
structure for a kite. 
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Complete a detailed evaluation of my finished 
product.                 
Answer questions aimed at evaluating the 
light. 
Use the design criteria to inform the 
evaluation. 
 
 
 
 
 
                                      
 
 

Prepare and make a healthy and tasty meal 
using tomatoes as my main ingredient. (bread 
and salsa/ Pizza/ pasta sause with added 
ingredients such as mushroom and onion). 
 
Prepare ingredients safely and hygienically 
using appropriate cooking utensils. 
 
Accurately follow a recipe for tomato 
bruschetta or tomato sauce. 
 
Assemble or cook ingredients (controlling the 
temperature of the hob if cooking). 
 

Construct a strong and stiff frame structure to 
support the kite. 
Select appropriate methods of joining to add 
strength to the structure of the kite. Stiffen the 
body and frame of the kite using light but 
supportive materials. 
 
Evaluate the design of a kite. 
Test a kite. 
Use design criteria to say whether the kite 
was successful. 
Comment on the overall process of the kite 
making project. 

Year 4 Autumn 1 Autumn 2 Spring 1 Spring 2 
 

Summer 1 Summer 2 

Topic The Great British bake off Juggling Balls Mechanical Posters 

 
 
 
 

Understand how key events and individuals in 
design and technology have helped shape 
the world in the context of the history behind 
Warburtons. 
 
Investigate and analyse a range of existing 
products in the context of different breads 
made by Warburtons. 
 
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 in 
the context of creating a design criteria for a 
new type of bread. Select from and use a 
wider range of tools and equipment to 
perform practical tasks for example shaping 

To investigate and evaluate a range of 
existing products in the context of a product 
analysis of existing juggling balls. To acquire 
a broad range of subject knowledge and draw 
upon disciplines such as mathematics in the 
context of using graphs to analyse existing 
juggling balls. 
 
To generate, develop, model and 
communicate ideas through discussion and 
annotated sketches in the context of 
designing a circus themed juggling ball. 
 
To select from and use a range of tools and 
equipment to perform practical tasks 
accurately in the context of creating a tie-dye 
background for a juggling ball 
 

Investigate and analyse a range of existing 
products, in the context of investigating 
existing lever and linkage mechanisms. 
Understand and use mechanical systems in 
their products (for example levers and 
linkages), in the context of making a 
mechanism which uses levers and linkages. 
 
Use research and develop design criteria to 
inform the design of innovative, functional 
and appealing products that are fit for 
purpose, aimed at individuals or groups, in 
the context of developing design criteria and 
design ideas for a moving poster to promote 
recycling. 
 
Generate, develop, model and communicate 
ideas through discussion, annotated 
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accurately in the context of shaping salt 
dough. 
 
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 in 
the context of creating a design criteria for a 
new type of bread. Select from and use a 
wider range of tools and equipment to 
perform practical tasks for example shaping 
accurately in the context of shaping salt 
dough. 
 
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.  
 
Generate, develop, model and communicate 
their ideas through discussion and annotated 
sketches in the context of creating initial 
designs for a new bread product. 
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.  
 
Generate, develop, model and communicate 
their ideas through discussion and annotated 
sketches in the context of designing a new 
bread product. 
 
Prepare and cook a variety of predominantly 
savoury dishes using a range of cooking 

To select from and use a wider range of 
materials and components according to their 
functional properties in the context of 
choosing the filling for their juggling balls. 
 
Select from and use a wider range of tools 
and equipment to perform practical tasks (for 
example, cutting and shaping), accurately in 
the context of cutting, shaping and hemming 
a juggling ball. 
 
To select from and use a wider range of 
materials and components, including textiles 
according to their functional properties and 
aesthetic qualities in the context of using a 
functional method for decorating a fabric. 
 
To select from and use a wider range of tools 
and equipment to perform practical tasks (for 
examples shaping and joining), accurately in 
the context of shaping and joining a juggling 
ball. 
 
Evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work in the 
context of evaluating juggling balls. 

sketches, and prototypes, in the context of 
generating and developing ideas to make a 
moving poster. 
 
Generate, develop, model and communicate 
ideas through discussion, annotated 
sketches, and prototypes, in the context of 
using the moving poster design to create a 
prototype. 
 
Select from and use a wider range of tools 
and equipment to perform practical tasks 
accurately, in the context of selecting and 
using the correct tools and equipment make a 
moving poster. 
 
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, in the 
context of selecting materials to produce a 
high quality finish on a moving poster. 
 
Evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work, in the 
context of evaluating their moving poster. 
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techniques in the context of making a new 
bread product.  
 
Select from and use a wider range of 
equipment to perform practical tasks 
accurately.  
 
Evaluate their ideas and products against 
their own Design Criteria. 

 

Suggested 
Delivery 

Find out about important people and events 
in the past that have shaped the way bread is 
made and sold today. 
Explain that Warburtons were and still are 
pioneers of the bread industry. 
Identify key events that led to the success of 
the Warburtons brand. 
Place key events in chronological order. 
 
Investigate and analyse existing products 
according to their characteristics. 
Name some of Warburtons existing products. 
Taste different breads and analyse the 
texture, smell, appearance and flavour. 
Summarise the findings of the market 
research. 
 
Develop design criteria. 
Generate ideas for design criteria based on 
research. 
Develop clear goals that the bread must 
achieve in order to be successful, innovative 
and appealing. 
Shape dough; into rolls and knots. 
Create my own shapes for the rolls. 
 

Investigate and evaluate juggling balls.  
Explain why we need to analyse products. 
Investigate and evaluate different features 
such as colour, shape, child appeal, 
decoration and function. 
Interpret and summarise findings. 
 
Follow a design criteria to help create and 
communicate ideas.  
Create a design thinking about the design 
criteria.  
Discuss and develop ideas and then clearly 
show them using annotated sketches. 
Design an appealing product. 
Create a design aimed at a particular group. 
 
Perform tie-dye as a technique for decorating  
fabric. 
Decide which design technique use. 
Correctly place elastic bands or strings on to 
the fabric. 
Carefully dye the fabric following the safety 
procedures outlined. 
 

Investigate mechanical systems. 
Look closely at mechanical systems which 
use levers and linkages. 
Identify which parts move. 
Explain how a system works using the words 
input and output. 
 
Make mechanical systems which use levers 
and linkages. 
Explain the difference between a lever and a 
linkage. 
Identify levers and linkages. 
Follow instructions to make a lever and 
linkage mechanism. 
 
Develop design criteria to help design an 
innovative product. 
Discuss ideas for design criteria by thinking 
about the poster’s target audience. 
Adapt existing products to help generate 
interesting ideas for a poster. 
Use sketches to develop and communicate 
ideas. 
Develop ideas using annotated sketches to 
show the parts which will move. 
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Think of original ideas for a product based on 
a design criteria. 
Use a design criteria to inform a range of 
designs. 
Generate a selection of first designs. 
Be inventive with the designs whilst still 
making them appealing to a proposed 
audience. 
Evaluate the ideas against the set design 
criteria. 
 
Develop designs based on a design criteria 
and clearly communicate the final design. 
Use initial designs and a design criteria to 
inform a final design. 
Produce annotated sketches to clearly show 
the different elements of a final design. 
Verbally explain and communicate ideas 
regarding the final design. 
 
Select ingredients and kitchen equipment to 
help to follow a bread making recipe. 
Select and prepare ingredients hygienically 
using appropriate kitchen equipment.  
Knead and bake. 
Measure ingredients accurately to the nearest 
gram and millilitre. 
Evaluate the product against the design 
criteria. 
Evaluate the bread against design criteria 
whilst making it; adjusting and improving 
when needed. 

Research and trial different fillings for my 
juggling ball and decide upon the most 
functional one. 
Trial different fillings such as beans, rice, 
lentils and sand. 
Select a filling which I think is the most 
functional.  
Cut around a template and use running stitch 
to create a hem. 
Carefully cut around a template. 
Explain why a hem is needed  
Use running stitch to create a hem. 
 
Use a functional technique to carefully 
decorate the fabric. 
Explain why different techniques are/are not 
functional for decorating juggling balls. 
Carefully copy the design onto fabric using 
pencil first then fabric paints or pens.  
Create a ‘high quality’ decoration. 
 
Join the juggling ball using an appropriate 
stitch and create the finished shape.  
Explain why different stitches are used. 
Use an overcast stitch to join the juggling ball. 
Fill the juggling ball to create a finished 
shape. 
Evaluate the final product.  
Explain how well the juggling ball has met the 
design criteria. 
Suggest improvements to the juggling ball 
based on the out product and the making 
process. 

Include annotations offeatures for the design 
criteria when creating sketches. 
 
Use prototypes to develop ideas. 
Explain what a prototype is. 
Use a prototype to test out the poster. 
Discuss and evaluate the 
prototype against the design criteria. 
 
Select and use the correct tools and 
equipment accurately. 
Use the experience of making mechanisms to 
help select the correct tools and equipment. 
Use tools to accurately cut, shape and join 
paper and card. 
Carefully select materials and use different 
techniques. 
Introduce new materials and techniques into 
the product to create a high-quality finish. 
Look at a range of materials and techniques 
used by other people and select some which 
could be replicated. 
 
Name the parts and functions of a lever and 
linkage mechanical system. 
Identify a lever, linkage, loose pivot and fixed 
pivot. 
Explain the function of the levers, linkage, 
loose pivot and fixed pivot. 
Evaluate the poster. 
Identify things which were done well and how 
others could improved. 
Complete a final evaluation of the product 
against the design criteria. 
 

Year 5 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 
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Topic Super Seasonal Cooking Programming Adventures Marbulous Structures 
 

 
 
 
 
 

Seasonal Calendar  
Understand seasonality in the context of 
when fruit and vegetables are in season in 
Britain. 
 
Reared, Caught and Processed Food 
Understand seasonality and know where and 
how a variety of ingredients are reared 
caught and processed in the context of where 
food is reared, caught and processed in the 
United Kingdom. 
 
Tasting Seasonal Food  
To understand seasonality in the context of 
tasting food that is in season.  
 
Plate Proportions and Protein  
Understand and apply the principles of a 
healthy and varied diet in the context of the 
importance of protein in the diet. 
 
Design a Seasonal Meal  
Select from a wider range of ingredients, 
according to their functional properties and 
aesthetic qualities in the context of selecting 
ingredients for a seasonal meal. Consider the 
views of others to improve their work in the 
context of improving their design for a 
seasonal meal. Generate, develop, model 
and communicate their ideas through 
discussion and annotated sketches in the 
context of designing a healthy seasonal meal. 
 

Floor Robots  
Apply their understanding of computing to 
program, monitor and control their products 
by understanding what floor robots are, how 
they are programmed and controlled.  
 
Designing Adventures  
Generate, develop, model and communicate 
their ideas through discussion, annotated 
sketches, cross-sectional and exploded 
diagrams prototypes, pattern pieces and 
computer-aided by designing an adventure 
map.  
 
Exploring Materials  
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 by 
exploring how different materials affect the 
movement and control of floor robots. 
 
Planning an Adventure Map  
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 by 
planning an adventure map. 
 
Making an Adventure Map  
Select from and use a wider range of 
materials and components, including 
construction materials, textiles and 

Exploring Structures  
To investigate and analyse a range of 
existing products in the context of looking at 
existing free standing structures. 
To apply their understanding of how to 
strengthen, stiffen and reinforce more 
complex structures in the context of 
strengthening, reinforcing and stabilising a 
cardboard tube. 
 
Marble Run Bridges  
To select from and use a wider range of tools 
and equipment to perform practical tasks (for 
example, cutting, shaping, joining and 
finishing), accurately in the context of joining 
cardboard tubes accurately together. 
 
Developing Practical Skills 
To select from and use a wider range of tools 
and equipment to perform practical tasks (for 
example cutting, shaping, joining and 
finishing), accurately in the context of 
developing practical skills to help make bends 
in marble runs. 
 
Timed Marble Run Challenge  
To investigate and analyse a range of 
existing products in the context of 
investigating commercially bought marble 
runs. 
 
Making the Marble Run  
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Making and Evaluating  
Prepare and cook a variety of predominantly 
savoury dishes using a range of cooking 
techniques in the context of preparing and 
cooking a healthy seasonal meal. Evaluate 
their products against their own design 
criteria in the context of evaluating their 
seasonal meal. 
 
 
 
 

ingredients, according to their functional 
properties and aesthetic qualities by creating 
an adventure map using materials 
selected for their properties. 
 
Robot Adventure  
Apply their understanding of computing to 
program, monitor and control their products 
by programming and monitoring floor robots 
on finalised adventure map. 
 

To select from and use a wider range of 
materials and components according to their 
functional properties and aesthetic qualities in 
the context of selecting and using materials 
and components to make a marble run.  
 
Evaluating and Improving  
To evaluate their ideas against their own 
design criteria and consider the views of 
others to improve their work in the context of 
evaluating their marble run against the design 
criteria set in lesson 5. 
 

Suggested 
Delivery 

Explain that fruit and vegetables are in 
season when they are naturally ripe.  
Name the seasons when cherries, brussels 
sprouts, pumpkin, blackberries, peas and 
parsnips are in season.  
Use the seasonal fruit and vegetable chart. 
 
Identify what the words reared, caught and 
processed mean. Name some foods that are 
reared, caught and processed and say where 
some of these foods come from.  
Explain that reared and caught foods are also 
seasonal. 
 
Taste new seasonal foods.  
Describe the taste, texture and smell.  
Decide which ingredients the children 
preferred and explain why. 
 
Explain the importance of protein as a 
proportion of a healthy varied diet. 
Explain the eatwell plate and know the 
proportions of a balanced meal.  

Program and control floor robots. 
Know and understand how a floor robot 
moves. 
Accurately program instructions to control a 
floor robot. 
 
Program and control floor robots. 
Know and understand how a floor robot 
moves. Accurately program instructions to 
control a floor robot. 
 
Explore how floor robots move on different 
materials. 
Discuss the best use of different materials as 
obstacles.  
 
Plan an adventure map. Create an adventure 
map.  
Evaluate their adventure map based on a 
design criteria. 
 
Use a range of materials to create and 
adventure map. 

Apply my understanding of structures. 
Explain the term free standing structure.  
Explore existing free standing structures and 
explain what gives them strength, 
reinforcement and stability.   
Build free standing structures from 
construction kits and strengthen, reinforce 
and stabilise a tall structure. 
 
Use a wider range of tools and equipment to 
perform practical tasks accurately. 
Explain different techniques used to join card 
to other materials.  
Apply these methods when making a marble 
run bridge.  
Select appropriate tools and equipment to 
help create an accurate and precise finish.  
Evaluate the different joining methods 
thinking about strength, functionality and 
aesthetics. 
 
Develop a range of practical skills to create 
bends. 
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Explain some of the benefits of eating protein.  
Idenify which foods are good sources of 
protein. 
 
Generate creative ideas about food.  
Work well as a group, sharing ideas and 
listening to the views of others.  
Take feedback and improve their designs.  
Create an annotated diagram in the final 
design. Communicate their choice of 
ingredients, methods, cooking times and 
temperatures. 

 
Recall at least 4 key rules for storing and 
handling raw and cooked fish and meat. 
Explain the system of using different 
chopping boards.  
Demonstrate a range of preparation 
techniques.  
Use different cooking techniques such as 
grilling, griddling, frying and boiling.  
Refine their recipe including ingredients, 
methods and cooking times.  
Evaluate their final product against the design 
criteria. 
 

Use appropriate joining methods.  
 
Accurately program a floor robot.  
Evaluate the effectiveness of the obstacles 
on an adventure map. 
Suggest an improvement to a finished 
product.  
 
  

Explore how to create bends.  
Develop practical skills to help make bends in 
a marble run.  
Select and use tools and equipment to help 
create bends.  
Test the bend to make sure a marble runs 
smoothly through it.  
 
Investigate existing products. 
Investigate how components fit together to 
create different marbles runs.  
Focus on components that help to increase 
the run time of the marble.  
Create a marble run from existing products 
that take the longest possible run time for the 
marble from start to finish. 
 
Select from and use materials and 
components to make a marble run. 
Select materials and components that work 
well functionally to make a marble run. Select 
materials and components according to their 
aesthetic qualities.  
Aim to be creative and imaginative with the 
design.  
Evaluate the materials and components used. 
 
Use design criteria to evaluate other people’s 
work.  
Consider the views of others to improve their 
own work. 
Improve their work to create a high quality 
finish.  
Use design criteria to create a final evaluation 
of design. 
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Year 6 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 
 

Topic   Global Food Felt Phone Cases Automata Animals 
 

 
 
 
 
 
 
 

  
 
 

Where Ingredients 
Come From 
Understand 
seasonality, and 
know where and how 
a variety of 
ingredients are grown 
in the context of 
looking at where a 
variety of ingredients 
come from. 
 
Food Groups 
Understand and 
apply the principles 
of a healthy and 
varied diet in the 
context of 
understanding how 
diets are varied 
around the world but 
still consist of the 
same food groups. 
 
A Cup of Rice 
Understand and 
apply the principles 
of a healthy and 
varied diet in the 
context of 
understanding the 
nutritional benefits of 

The Design Criteria 
To 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 in the 
context of creating a 
design criteria for a 
mobile phone case. 
 
Designs  
To generate, 
develop, model and 
communicate their 
ideas through 
discussion, 
annotated sketches, 
cross-sectional and 
exploded diagrams in 
the context of making 
a paper template for 
a mobile phone case. 
 
Making a Template 
To generate, develop 
and communicate 
their ideas through 
discussion, 

Amazing Animals 
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 in 
the context of researching animals that will be 
used in their mechanical models. 
 
Cams and Followers  
Understand and use mechanical systems in 
their products (for example cams) in the 
context of understanding how cams can be 
used to make a model move. 
 
Exploring Cam Movement  
Understand and use mechanical systems in 
their products (for example cams) in the 
context of understanding how changing the 
shape of the cam changes the movement of 
the follower. Select from and use a wider 
range materials and components, including 
construction materials according to their 
functional properties and aesthetic qualities in 
the context of selecting materials to make a 
simple cam mechanism.  
 
Designing 
Use research and develop design criteria to 
inform the design of innovative, functional, 
appealing products that are fit for purpose, 
aimed at individuals or groups in the context 
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eating rice. Prepare 
and cook a variety of 
predominantly 
savoury dishes using 
a range of cooking 
techniques in the 
context of cooking 
rice. 
 
Mexican Food 
Prepare and cook a 
variety of 
predominantly 
savoury dishes using 
a range of cooking 
techniques in the 
context of preparing 
and cooking Mexican 
food. 
 
Chinese Food 
Prepare and cook a 
variety of 
predominantly 
savoury dishes using 
a range of cooking 
techniques in the 
context of cooking 
Chinese food. 
 
German Food 
Prepare and cook a 
variety of 
predominantly 
savoury dishes using 
a range of cooking 

prototypes and 
pattern pieces in the 
context of making a 
paper template for a 
mobile phone case. 
 
Selecting Stitches 
To generate, 
develop, model and 
communicate their 
ideas through 
prototypes in the 
context of practising 
different stitches to 
inform the final 
design. 
 
Step by Step Plan 
To generate, 
develop, model and 
communicate their 
ideas through 
discussion and 
annotated sketches 
in the context of 
creating a step by 
step plan to 
communicate the 
making process. 
 
Decoration and 
Fastenings To select 
from and use a wider 
range of materials 
and components, 
including textiles, 

of developing design criteria for the Automata 
Animals.  
 
Making a Framework  
Select from and use a wider range of tools 
and equipment to perform practical tasks (for 
example cutting, shaping, joining and 
finishing), accurately in the context of using 
tools and equipment to perform the job of 
cutting, joining and finishing wood to make a 
frame.  
 
Using Mechanical Systems  
Evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work in the 
context of evaluating the product design. 
Understand and use mechanical systems in 
their products in the context of using a cam 
mechanism to make a model of an animal 
move. 
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techniques in the 
context of cooking 
pretzels. 
 
 
 
 
 
 
 

according to their 
functional properties 
and aesthetic 
qualities in the 
context of selecting 
decorative 
techniques and 
fastenings for felt 
phone cases. 
To evaluate their 
ideas and products 
against their own 
design criteria in the 
context of evaluating 
a felt phone case 
against a design 
criteria created. 

Suggested 
Delivery 

  Name a variety of 
ingredients from 
different places.  
Identify on a map 
places where 
different ingredients 
flourish. Recall how 
an ingredient might 
be prepared and 
used. 
Revise the different 
food groups on the 
eatwell plate.  
Explain similarities 
between different 
types of food eaten 
around the world and 
say why this is 
important.  

Aim design criteria at 
a specific group of 
people.  
Think about the 
aesthetics of the 
phone case.  
Write a design 
criteria that refers to  
the functionality of 
the phone case. 
Create innovative 
designs.  
Design with the 
target market in 
mind.  
Listen to other 
people’s ideas.  
Sketch a design from 
different angles.  

Use the Internet and information books to 
research endangered and vulnerable 
animals.  
Gather ideas and explain how they move to 
inform the design.  
Gather ideas and explain their appearance 
and habitat to inform design. 
 
Explain what a cam and follower are. 
Identify cams and followers on mechanisms.  
Explain how rotary motion is converted into 
linear motion in a mechanical system. 
 
Explain how using a snail and egg shaped 
cam changes the movement of the 
mechanism.  
Make a mechanism and change the shape of 
the cam to see how this changes the 
movement of the follower.  
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Place varied foods 
eaten around the 
world into the correct 
food groups. 
 
Recall the nutritional 
benefits of rice.  
Explain where rice 
belongs on the 
eatwell plate. 
Follow a recipe to 
measure ingredients 
accurately.  
Explain how to scale 
a recipe up or down. 
Use a hob as a heat 
source to cook rice. 
Explain the 
importance of correct 
storage and heating 
of cooked rice. 
 
Demonstrate a range 
of food skills and 
techniques. 
Grate and dice food.  
Use some more 
advanced food skills 
and techniques, such 
as frying.  
Accurately follow a 
recipe. 
 
Use basic food skills 
such as cracking an 

Add detailed 
annotations to design 
ideas. 
 
Make a paper 
template. 
Transfer 
measurements onto  
squared paper.  
Accurately cut out a 
template.  
Explain why 
templates are 
necessary. 
 
Sew a running stitch, 
backstitch and 
overcast stitch.  
Choose which stitch 
to use on the final felt 
phone case.  
Explain why the stitch 
chosen is the most 
appropriate to use on 
the final felt phone 
case. 
 
Explain why it is 
important to create a 
step by step plan.  
Create a plan to 
show the main 
stages of making.  
Use the design 
criteria to check that  
each making stage 

Choose appropriate sheet materials to make 
a simple cam mechanism.  
Explain why the material is fit for the purpose. 
 
Explain what design criteria are and why they 
play an important role in product 
development. 
Use the acronym CAFEQUES to help 
develop design criteria. 
Use the design criteria to develop an 
innovative design.  
Use research about animals to inform the 
design. 
 
Use a hacksaw and bench hook to cut wood 
accurately to 1mm.  
Join materials using card triangles or pin 
nails.  
Use sandpaper to ensure a smooth finish. 
 
Discuss their design and listen to the views of 
others to help improve.  
Use the design criteria to inform          an 
evaluation. 
Select materials to make the cams from. 
Accurately measure and cut the dowel wood 
for use as the axle/shaft. 
Make a handle to work the mechanical 
system for the automata.  
Make adjustments to the mechanical system 
to make it function well. 
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egg, peeling and 
shredding. 
Use some more 
advanced cooking 
skills such as baking. 
Accurately follow a 
recipe. 
 
Set up a neat and 
orderly cooking area.  
Accurately follow 
each step of a recipe.  
Use different cooking 
techniques.  
Assess their ability to 
follow a recipe and 
use different cooking 
techniques. 

on the step by step 
plan has been 
included. 
 
Select decorations 
aimed at the target 
market thinking about 
colours, patterns and 
textures.  
Consider functionality 
when selecting 
fastenings.  
Refer to the design 
criteria to support 
choices of fastenings 
and stitches. 
Explain how 
effectively the design 
meets the design 
criteria.  
Evaluate any 
changes that have 
been made to the 
product. 
 

 


