
	Design and Technology Progression

	We believe in sparking the potential of every child through a curriculum that empowers them to become confident designers, makers, and evaluators. We weave these essential skills such as our 6Cs, through all projects, fostering a spirit of innovation, problem-solving, and critical thinking. Throughout the process, children will generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology (this will include the use of annotated sketches, cross sectional and exploded diagrams and 3D modelling). Children will also learn how to evaluate their work against existing products and their own design criteria taking into account the views of others. Within the design and evaluation process, children will also explore the work/products/architecture of others and how this informs their own learning.

	EYFS

	
	Nursery 
	Reception

	
	· Explore different materials freely, to develop their ideas about how to use them and what to make. 
· Join different materials and explore different textures.
· Make imaginative and complex ‘small worlds’ with blocks and construction kits, such as a city with different buildings and a park.
	· 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. 
	

	KS1
	LKS2
	UKS2

	Project 1: Wheels and Axels: Moving Toys
	Project 1: Cooking and Nutrition 
	Project 1: Structures 

	Design
	Talk and identity user and purpose. Use basic drawing skills to communicate ideas. Begin to  recognise designs and products can solve needs; Thinking about what others might want from a design.
	Design
	Designing a biscuit within a given budget. Conducting market research.

	Design
	 Designing a stable structure that is able to support weight.
Creating a frame structure with a focus on triangulation.


	Make
	Choosing between materials.  Following and recalling simple safety instructions. Finding the middle of an object. Refining their grip to cut competently and confidently. Cutting straight and even spaced lines. Puncturing holes. 
	Make
	Following a baking recipe. Understanding safety and hygiene rules.
Adapting a recipe.

	Make
	 Making a range of different shaped beam bridges. Using triangles to create truss bridges that span a given distance and
support a load. Building a wooden bridge structure.Independently measuring and marking wood accurately. Selecting appropriate tools and equipment for particular tasks. Using the correct techniques to saws safely.Identifying where a structure needs reinforcement and using card corners
for support. Explaining why selecting appropriating materials is an important part of the design process.Understanding basic wood functional properties.


	Evaluate
	Discussing existing products, vocalising their thoughts and opinions. Compare and discuss two products identifying which is better for a specific purpose. Compare and discuss improvements of their own and others products. Accepting feedback and understanding  it is meant to improve their work. 
	Evaluate
	Evaluating an adapted recipe. Evaluating and comparing a range of products.Suggesting modifications.

	Evaluate
	 Adapting and improving own bridge structure by identifying points of weakness and reinforcing them as necessary. Suggesting points for improvements for own bridges and those designed by
others.


	Technical knowledge
	Recognising and exploring objects that have mechanisms. 
	Technical knowledge
	.To know that the amount of an ingredient in a recipe is known as the‘quantity.’ To know the following cooking techniques: sieving, measuring, stirring,cutting out and shaping. To know the importance of budgeting while planning ingredients for a recipe.
To know that products often have a target audience.

	Technical knowledge
	To understand some different ways to reinforce structures. To understand how triangles can be used to reinforce bridges.
To know that properties are words that describe the form and function of materials. To understand why material selection is important based on properties. To understand the material (functional and aesthetic) properties of wood. Suggesting points for improvements for own bridges and those designed by
others.


	Project 2: Smoothies
	Project 2:  Textiles 
	Project 2: Developing a recipe 

	Design
	Design healthy and creative snack recipes considering taste, dietary needs, and presentation.
	Design
	Designing and making a template from an existing cushion and applying individual design criteria.

	Design
	 Researching existing recipes. Suggesting alternative ingredients. Designing a jar label.


	Make
	Safely follow recipes and use basic kitchen tools to prepare their nutritious snacks.
	Make
	Following design criteria to create a cushion
Selecting and cutting fabrics with ease using fabric scissors. Threading needles with greater independence. Tying knots with greater independence. Sewing cross stitch to join fabric.
Decorating fabric using appliqué. Completing design ideas with stuffing and sewing the edges (Cushions)


	Make
	Writing an alternative recipe. Understanding cross-contamination. Using preparation skills.
Making a developed recipe.


	Evaluate
	Analyse their creations for taste, visual appeal, and healthiness, reflecting on balanced ingredients and portion control.
	Evaluate
	Evaluating an end product and thinking of other ways in which to create similar items.


	Evaluate
	 Explaining the farm to fork process. Analysing nutritional content.


	Technical knowledge
	Learn about healthy eating habits, basic knife skills, and kitchen safety procedures.
	Technical knowledge
	•To know that applique is a way of mending or decorating a textile by applying
smaller pieces of fabric to larger pieces.
•To know that when two edges of fabric have been joined together it is called a seam.
	Technical knowledge
	 To know that many countries have ‘national dishes’ which are recipes associated with that country. To know that ‘processed food’ means food that has been put through
multiple changes in a factory. To understand that it is important to wash fruit and vegetables before eating to remove any dirt and insecticides. To understand what happens to a certain food before it appears on the supermarket shelf (Farm to Fork).


	Project 3: Puppets
	Project 3:Mechanical systems 
	Project 3:Mechanical systems: CAMs

	Design
	Generate ideas based on stories or animals, considering function and audience. Using simple sketches.
	Design
	Designing a shape that reduces air resistance.Drawing a net to create a structure from. Choosing shapes that increase or decrease speed as a result of
air resistance. Personalising a design.

	Design
	● Noticing wider-reaching problems or needs in the community.
● Coming up with a broader range of ideas and deeper innovation, requiring pupils to think
critically about their ideas’ practicality and originality.
● Beginning to use more complex annotated sketches, such as cross-sectional and exploded
diagrams and pattern pieces in design.


	Make
	Choose and use simple materials like paper, card, fabric, and recycled items to create their products.
	Make
	Measuring, marking, cutting and assembling with increasing
Accuracy. Making a model based on a chosen design.

	Make
	 Producing lists of equipment, materials and tools that they need for a task. Selecting materials, components or ingredients based on research or user needs.Explaining their choices, referring to their research. Considering which equipment will work well together. Choosing from the known range of equipment available to them with little guidance. Assessing risks associated with different tools and equipment. Understanding and explaining the importance of each safety rule. Consistently apply safety instructions. Cutting jelutong or other harder wood with a coping saw or a tenon saw in small groups.Cutting in a back-and-forth sawing motion where appropriate. In supervised groups, using hot glue guns safely. Recognising that hot glue is useful for joining materials that need a strong bond that sets
quickly.


	Evaluate
	Analyse their creations against design criteria and refine them based on feedback
	Evaluate
	Evaluating the speed of a final product based on: the effect of
shape on speed and the accuracy of workmanship on performance.

	Evaluate
	Assessing their designs against a more complex set of design criteria that includes
functionality, aesthetics, user experience, sustainability and cost.
Providing feedback that is helpful, specific and encouraging.
Incorporating feedback from peers or users to improve their product further, explaining the
changes they made and the impact they had.


	Technical knowledge
	Explore and use basic joining techniques like glueing, taping, and stitching.
	Technical knowledge
	To understand that all moving things have kinetic energy. To understand that kinetic energy is the energy that something
(object/person) has by being in motion. To know that air resistance is the level of drag on an object as it is
forced through the air.To understand that the shape of a moving object will affect how it moves due to air resistance..

	Technical knowledge
	To know that the mechanism in an automata uses a system of cams, axles and followers. To know that different shaped cams produce different outputs. To know which mechanisms are working together to make a mechanical system. To know that there are different directions of movement..To know that mechanisms can change one type of movement to another.


	



	KS1
	LKS2
	UKS2

	Project 1: Structures 
	Project 1: Torches
	Project 1: Electrical Products

	Design
	Thinking about what others might want from a design.Beginning to recognise how products and designs in the world around us solve certain needs. Considering who they are designing for – identifying the user.
Stating what they intend to make and why – identifying the purpose. Talking about ideas, with purpose and user in mind.Talking about existing products when generating ideas.Using basic drawing skills to communicate ideas.
	Design
	• Designing a torch, giving consideration to the target audience and creating both design and success criteria focusing on features of individual design ideas.

	Design
	Designing a card - identifying and naming the components required. Drawing a design from three different perspectives.
Generating ideas through sketching and discussion. Modelling ideas through prototypes.Understanding the purpose of products (toys), including what is meant by ‘fit for purpose’ and ‘form over function’.


	Make
	Choosing between a small number of materials, ingredients or components. Explaining their choices based on personal experiences.
Requesting equipment appropriate to the purpose. (e.g. scissors for cutting, glue for joining). Beginning to use objects with a fixed width or length to create even spacing of markings or cuts.Refining their grip to cut competently and confidently. Cutting straight lines and evenly spaced lines. Beginning to cut large shapes and thicker materials.
	Make
	 Making a torch with a working electrical circuit and switch. Using appropriate equipment to cut and attach materials. Assembling a torch according to the design and success criteria.

	Make
	 Accurately cutting, folding and assembling  Decorating to a high quality finish. Making and testing a circuit. Incorporating a circuit.


	Evaluate
	Discussing existing products, saying what they like about them. Comparing two products and discussing which is better for a specific purpose.Saying what they like about their peers’ designs and products.Accepting feedback and understanding it is meant to improve their work.
	Evaluate
	Evaluating electrical products. Testing and evaluating the success of a final product.

	Evaluate
	Testing own and others finished cards, identifying what went well and making suggestions for improvement. Gathering images and information about existing children’s cards.Analysing a selection of existing children’s cards.


	Technical knowledge
	Recognising that different structures are used for different purposes.
Exploring the features of structures.Describing structures as buildings or freestanding structures. Creating supporting structures to aid stability. Using stable objects like cylinders to create structures.
	Technical knowledge
	To understand that electrical conductors are materials which electricity can pass through. To understand that electrical insulators are materials which electricity cannot pass through. To know that a battery contains stored electricity that can be used to power products. To know that an electrical circuit must be complete for electricity to flow. To know that a switch can be used to complete and break an electrical circuit.

	Technical knowledge
	To know that batteries contain acid, which can be dangerous if they leak.



	Project 2: Moving Pictures 
	Project 2: Eating Seasonally 
	Project 2: Food Tech

	Design
	Selecting a suitable linkage system to produce the
desired motion. Designing a wheel.

	Design
	 Describing how climate affects where foods grow.
	Design
	 Writing a recipe, explaining the key steps, method and ingredients.
 Including facts and drawings from research undertaken.


	Make
	Selecting materials according to their
characteristics.Following a design brief.
	Make
	Identifying seasonal ingredients from the UK. Following the instructions within a recipe. Tasting seasonal ingredients.
Peeling foods by hand or with a peeler.Cutting ingredients safely.
Choosing ingredients based on a design brief.

	Make
	 Following a recipe, including using the correct quantities of each
ingredient. Adapting a recipe based on research.
Working to a given timescale. Working safely and hygienically with independence.


	Evaluate
	Evaluating different designs. Testing and adapting a design.

	Evaluate
	 Describing the texture and flavour of ingredients.
Describing the benefits of seasonal fruits and vegetables and the impact on the environment.
	Evaluate
	 Evaluating a recipe, considering: taste, smell, texture and origin of the
food group.Taste testing and scoring final products.
Suggesting and writing up points of improvements when scoring
others’ dishes, and when evaluating their own throughout the planning,
preparation and cooking process. Evaluating health and safety in production to minimise cross contamination.

	Technical knowledge
	To know that different materials have different
properties and are therefore suitable for different
uses.
	Technical knowledge
	Identify where different ingredients (fruits, vegetables, meat, fish, grains) are typically grown, reared, caught, or processed.
	Technical knowledge
	To know that ‘flavour’ is how a food or drink tastes. To know that many countries have ‘national dishes’ which are recipes
associated with that country. To know that ‘processed food’ means food that has been put through multiple changes in a factory.
To understand that it is important to wash fruit and vegetables before
eating to remove any dirt and insecticides. To understand what happens to a certain food before it appears on the
supermarket shelf (Farm to Fork).

	Project 3:Balanced diet 
	Project 3:Structures 
	Project 3: Textiles

	Design
	 Designing three wrap idea• Chopping foods safely to make a wrap. Constructing a wrap that meets a
design brief. Grating foods to make a wrap. Snipping smaller foods instead of cutting. Spread soft foods to make a wrap.
Identifying the five food groups. Learning about a balanced diet.

	Design
	Design and model constructions considering weight, stability, and aesthetic appeal. Using exploded diagrams, cross sectional diagrams or detailed diagrams.
	Design
	 Designing a pencil case in accordance to a specification linked to set of design criteria. Annotating designs, to explain their decisions.


	Make
	 Chopping foods safely to make a wrap. Constructing a wrap that meets a design brief. Grating foods to make a wrap. Snipping smaller foods instead of cutting. Spreading soft foods to make a wrap. Identifying the five food groups. Learning about balanced diet.

	Make
	Use a variety of materials to construct. Creating a range of different shaped frame structures. Making a variety of free standing frame structures of different shapes and sizes.
Selecting appropriate materials to build a strong structure and cladding. Reinforcing corners to strengthen a structure.
Creating a design in accordance with a plan.
	Make
	Using a template when cutting fabric to ensure they achieve the correct shape. Using pins effectively to secure a template to fabric without creases or bulges. Marking and cutting fabric accurately, in accordance with their design.Sewing a strong running stitch, making small, neat stitches and following the edge. Tying strong knots. Decorating a pencil case, attaching features (such as appliqué) using thread.
 Finishing the pencil case with secure fastenings..
Learning different decorative stitches.Sewing accurately with evenly spaced, neat stitches.

	Evaluate
	.Describing appearance, smell and
taste. Taste and evaluating different food
Combinations. Describing the information that should
be included on a label.
	Evaluate
	Evaluating structures made by the class.Describing what characteristics of a design and construction made it the most
effective.Considering effective and ineffective designs.

	Evaluate
	 Reflecting on their work continually throughout the design, make and evaluate
process.


	Technical knowledge
	To know that ‘diet’ means the food and
drink that a person or animal usually
Eats. To know what makes a balanced diet.  To know that the five main food groups are: Carbohydrates, fruits and vegetables, protein, dairy and foods high in fat and sugar. To know that ‘ingredients’ means the
items in a mixture or recipe. To know how to cut, grate, snip and
spread to prepare foods
	Technical knowledge
	Test their products. To understand what a frame structure is
To know that a ‘free-standing’ structure is one which can stand on its own

	Technical knowledge
	 To understand that it is important to design products with the client/ target customer in mind. To know that using a template (or clothing pattern) helps to accurately mark out a
design on fabric. To understand the importance of consistently sized stitches.


	








