 
  
 
	Unit: Fruit Salad
	
	Year 1-Autumn Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a fruit salad.
· To understand healthy eating advice, using the eatwell plate and talk about the importance of fruit and vegetables in a balanced diet.
· To develop ideas through talking and drawing.
· To taste a range of fruits and explore the taste and texture.
· To practise washing, peeling and cutting.
· To evaluate final products against the original design.

 

	National Curriculum references: 
            Design
· Design purposeful, functional appealing products for themselves and others based on design criteria.
· Generate, develop, model and communicate their ideas through talking, drawing templates, mock ups and where appropriate ICT.
Make
· Select from and use a range of tools and equipment to perform practical tasks (eg cutting, shaping, joining and finishing).
· Select from and use a range of ingredients according to their characteristics
Evaluate
· Evaluate their ideas and products against design criteria.
Cooking and Nutrition
· To use the basic principles of a healthy and varied diet to prepare dishes.
· To understand where food comes from.



	
	Skills covered this unit: 
· Basic hygiene when handling food.
· Practise food processing skills such as washing, peeling and cutting.



 







	Unit: Levers and Sliders-Easter Card
	Year 1 -Spring Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To generate simple design criteria together.
· To design, make and evaluate an Easter card incorporating a 
      lever or slider.
· To replicate lever and slider examples.
· To practise marking, measuring, cutting and joining    
      techniques.
· To evaluate the finished product against the design criteria.
 
	National Curriculum references: 
             Design
· Design purposeful, functional appealing products for themselves and others based on design criteria.
· Generate, develop, model and communicate their ideas through talking, drawing and mock ups.
Make
· Select from and use a range of tools and equipment to perform practical tasks (eg cutting, joining and finishing).
Evaluate
· Evaluate their ideas and products against design criteria.
· Explore and use mechanisms (levers and sliders) in their products.
Technical Knowledge
· To understand and use mechanical systems (levers and sliders) in their products.


	
	Skills covered this unit: 
· Using mock-ups.
· Assemble, join and combine components in different ways (split pins, glue and sellotape)
· Measure, mark out, cut and shape components (template)













 
	Unit: Moving Toys
	
	Year 1 -Summer Term

	Key Knowledge and Skills to consider/Learning Objectives 

· To design, make and evaluate a toy with wheels.
· To examine existing products and consider what and who the products are for and what they like and dislike about the product.
· To try out different axles and axle fixings, eg tubes, dowel, cotton reels and pegs and discuss the strengths and weaknesses of them.
· To join materials together using appropriate methods.
· To use a range of materials to create models with wheels and axles.
· To note changes made during the making process as annotations to their plans.
 
	National Curriculum references: 
           Design
· Design purposeful, functional appealing products for themselves and others based on design criteria.
· Generate, develop, model and communicate their ideas through talking, drawing, templates and mock ups.
Make
· Select from and use a range of tools and equipment to perform practical tasks (eg cutting, shaping, joining and finishing).
· Select from and use a range of materials and components, including construction materials according to their characteristics.
Evaluate
· Explore and evaluate a range of existing products.
· Evaluate their ideas and products against design criteria.
Technical Knowledge
· Explore and use mechanisms (wheels and axles) in their products.
 

	
	Skills covered this unit: 
 
· Assemble, join and combine materials and components in different ways-(glue, Sellotape, masking tape)
· Measure, mark out, cut and shape materials and components
· Use finishing techniques




 
 



 
 
	Unit: Christmas Decorations
	
	Year 2-Autumn Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a Christmas decoration made from textiles.
· To evaluate existing products.
· To practise running stitch to create a mock-up of the design.
· To understand that fabrics can be decorated, eg with buttons, sequins and ribbons etc.
· To evaluate ongoing work and the finished product, identifying how it matches the design criteria including any changes made.
	National Curriculum references: 
              Design
· Design purposeful, functional appealing products for themselves and others based on design criteria.
· Generate, develop, model and communicate their ideas through talking, drawing, templates and mock ups and where appropriate ICT.
Make
· Select from and use a range of materials and components, including textiles according to their characteristics.
Evaluate
· Explore and evaluate a range of existing products.
· Evaluate their ideas and products against design criteria.
           

 

	
	Skills covered this unit: 
· Join fabric using running stitch.
· Use a template to mark out, cut and shape materials
· Decorate designs (by gluing) using a range of components.














 
	Unit: Castles
	
	Year 2-Spring Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a castle.
· To use tools to cut appropriately.
· To join materials in different ways to make a structure.
· To explore how to make a structure stronger.
· To make a moving part
	National Curriculum references: 
           Design
· Design purposeful, functional appealing products for themselves and others based on design criteria.
· Generate, develop, model and communicate their ideas through talking, drawing, templates and mock ups and where appropriate ICT.
Make
· Select from and use a range of materials and components according to their characteristics.
· Select from and use a range of tools and equipment to perform practical tasks (eg cutting, shaping joining and finishing)
Evaluate
· Evaluate their ideas and products against design criteria.
Technical Knowledge
· Build structures, exploring how they can be made stronger, stiffer and more stable.
· Explore and use mechanisms, for example levers and sliders, in their products.


	
	Skills covered this unit: 
· Use construction kits to build structures.
· Fold paper or card in different ways to make a freestanding structure, exploring how the structure can be made stronger, stiffer and more stable.
· Practise marking, measuring, cutting and joining techniques.









 
	Unit: Sandwiches and Coleslaw
	
	Year 2-Summer Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a sandwich and coleslaw.
· To know where food comes from.
· To understand the need for a variety of foods in a diet.
· To evaluate existing products (coleslaw)
· To use a range of equipment to peel, cut, grate and spread.
· To develop food vocabulary using taste, smell, feel and texture.

	National Curriculum references:       
            Design
· Design purposeful, functional, appealing products for themselves and others based on design criteria.
· Generate, develop, model and communicate their ideas through talking, drawing, and where appropriate ICT.
Make
· Select from and use a range of tools and equipment to perform practical tasks (eg cutting, shaping, joining and finishing).
· Select from and use a range of ingredients according to their characteristics.
Evaluate
· Explore and evaluate a range of existing products.
· Evaluate their ideas and products against design criteria.
 

	
	Skills covered this unit: 
· Basic hygiene when handling food.
· Practise food processing skills such as peeling, slicing, grating chopping and spreading.





 
 








 
	Unit: Christmas Stockings
	
	Year 3-Autumn Term 

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a Christmas stocking.
· To explore and analyse existing products
· To identify the strengths and weaknesses of their design ideas in relation to the purpose/user.
· To explore different ways to join fabric using sewing.
· To prototype a product using J cloths.
· To explore strengthening and stiffening of fabrics.
· To test the product for the intended purpose.

	National Curriculum references: 
              Design
· To use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose and aimed at a particular individual or group.
· To generate, develop, model and communicate their ideas through discussion, annotated sketches and pattern pieces.
Make
· To select from and use a wider range of materials and components, including textiles, according to their functional properties and aesthetic qualities.
Evaluate
· Investigate and analyse a range of existing products.
· Evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
 

	
	Skills covered this unit: 
· Join fabric using overstitch and zigzag stitch.
· Use sewing skills to add embellishments, eg buttons, ribbons and sequins



 











	Unit: Moving Monsters
	
	Year 3-Spring Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a monster with a moving pneumatic part.
· To investigate a variety of objects which use air to make them move.
· To investigate techniques for making simple pneumatic systems.
· To use drawings/sketches to analyse and understand how products are made.
· To plan the main stages of making by using a flow chart.
· To make a prototype of a product.
· To evaluate the process and the final product in relation to the design criteria.
	National Curriculum references: 
Design
· To use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose and aimed at a particular individual or group.
· To generate, develop, model and communicate their ideas through discussion and cross-sectional diagrams.
Make
· Select from and use a range of tools and equipment to perform practical tasks (eg cutting, shaping, joining and finishing).
· To select from a wider range of materials and components according to their functional properties and aesthetic qualities.
Evaluate
· To evaluate their ideas and properties against their own design criteria and consider the views of others to improve their work. 
Technical Knowledge
· To understand and use mechanical systems in their product.

	
	Skills covered this unit: 
· To make a simple pneumatic system.
 


 












	Unit: Biscuits
	
	Year 3-Summer Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate biscuits.
· To taste a range of biscuits, exploring taste, smell and appearance.
· To understand that biscuits must be eaten as part of a balanced diet and how they can be made healthier.
· To taste a variety of healthy biscuit toppings and explore taste, small and appearance.

	National Curriculum references: 
            Design
· To research and develop design criteria to inform the design of appealing products aimed at particular individuals or groups.
· To generate, develop, model and communicate ideas through discussion and annotated sketches.
Make
· To select from and use a wider range of tools and equipment to perform practical tasks.
Evaluate
· To investigate and analyse a range of existing products.
· To evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
Cooking and nutrition
· To understand and apply the principles of a healthy and varied diet.
· To prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.

	
	Skills covered this unit: 
· Basic hygiene when handling food.
· Practise food processing skills such as sieving mixing, grating, slicing and spreading.
· Use scales to weigh ingredients.




 
 




 
	Unit: Buzzer Game
	
	Year 4-Autumn Term 

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a battery powered buzzer game for children.
· To create a meaningful design brief for the product thinking about user, purpose, aesthetics and quality.
· To use an annotated sketch and exploded diagram to communicate ideas.
· To evaluate the final product in relation to the design criteria.
	National Curriculum references: 
           Design
· 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.
· To generate, develop, model and communicate their ideas through discussion, annotated sketches and exploded diagrams.
Make
· To select from and use a wider range of tools and equipment to perform practical tasks accurately-cutting, shaping, joining and finishing.
· To select from and use a wider range of materials and components according to their functional properties and aesthetic qualities.
Evaluate
· To investigate and analyse a range of existing products.
· To evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
Technical Knowledge
· To understand and use electrical systems in their products- a series circuit incorporating buzzers


	
	Skills covered this unit: 
· Sawing and joining wood using saws, glue and drills.
· Cutting, shaping and joining wire.










 
	Unit: Egyptian Shaduf
	
	Year 4 Spring Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design make and evaluate and Egyptian Shaduf
· To decide upon a design criteria for the product.
· To create a prototype to practise joining materials in different way.
· To explore using levers and pivots to create movement.
· To identify strengths and weaknesses in design in relation to the purpose.
 
	National Curriculum references: 
               Design
· To research and develop design criteria to inform the design of innovative, functional and appealing products that are fit for purpose, aimed at particular individuals or groups.
· To generate, develop, model and communicate their ideas through discussion, exploded diagrams and prototypes.
Make
· To select from and use a wider range of tools and equipment to perform practical tasks, for example cutting and joining.
· To select from and use a wider range of material and components, including construction materials.
Evaluate
· To evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
Technical Knowledge
· To apply their knowledge of how to strengthen, stiffen and reinforce more complex structures.

	
	Skills covered this unit: 
· Mechanical systems (levers and pivots) to create movement
· Cutting and joining wood



 









	Unit: Quiches
	
	Year 4-Summer Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a quiche using seasonal produce.
· To understand seasonality and explore produce which are in season now.
· To taste and analyse a variety of quiches considering appearance, taste, texture and seasonality.
· To investigate how the ingredients for a quiche are produced.

	National Curriculum references: 
            Design
· To research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at a particular group.
· To generate, develop, model and communicate their ideas through discussion and annotated sketches.
Make
· To select from and use a wider range of equipment to perform practical tasks accurately.
· To select from and use a wider range of materials and components, including ingredients, according to their functional and aesthetic qualities.
Evaluate
· To investigate and analyse a range of existing products.
· To evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
Cooking and Nutrition
· To understand and apply the principles of a healthy and varied diet.
· To prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
· To understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed. 

	
	Skills covered this unit: 
· Basic hygiene when handling food.
· Practise food processing skills such as peeling, grating and beating.
· Use scales to weigh ingredients.



 
 
	Unit: Pizza
	
	Year 5/6 Cycle A-Autumn Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design make and evaluate a pizza.
· To understand the principles of a healthy and varied diet.
· To consider the influence of chefs eg Jamie Oliver (school meals) and Hugh Fearnley-Whittingstall (sustainable fishing).
· To evaluate existing products.
· To prepare detailed step-by step plans and lists of tools, equipment and ingredients needs in response to the chosen design criteria.
· To make a pizza using a range of techniques such as chopping, slicing, grating, spreading, kneading and baking.



	National Curriculum references: 
           Design
· 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. 
· To generate, develop, model and communicate their ideas through discussion and cross-sectional diagrams.
Make
· To select from and use a wider range of tools and equipment to perform practical tasks accurately.
· To select from and use a wider range of materials and components, including ingredients, according to their functional properties and aesthetic qualities.
Evaluate
· To investigate and analyse a range of existing products.
· To evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
· To understand how key events and individuals in design and technology have helped shaped the world.
Cooking and Nutritional
· To understand and apply the principles of a healthy and varied diet.
· To prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
· To understand seasonality, and know where and how a variety of ingredients are grown, reared caught and processed. 


	
	Skills covered this unit: 
· Basic hygiene when handling food.
· Practise food processing skills such as, peeling, slicing 
grating, spreading, kneading and rolling and baking.
· Use scales to weigh ingredients.



 
	Unit: Fairgrounds
	
	Year 5/6 Cycle A-Summer Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a fairground ride.
· To consider the user, purpose, aesthetics and quality.
· To communicate ideas through the use of exploded diagrams with pictorial representations of electrical circuits.
· To consider the design of and evaluate existing fairground rides.
· To understand how mechanical systems create movement.
· To assemble and disassemble mechanical systems-pulleys, gears and cams.
· To practise the basic structures by creating a prototype.
· To create an electrical system using a series circuit containing a switch and a motor.
 
	National Curriculum references: 
                        Design
· To 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.
· To generate, develop, model and communicate their ideas through discussion, exploded diagrams and prototypes.
Make
· To select from and use a wider range of tools and equipment to perform practical tasks.
· To select from and use a wider range of materials and components, including construction materials, according to their functional properties and aesthetic qualities.
Evaluate
· To investigate and analyse a range of existing products.
· To evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
Technical Knowledge
· To apply their knowledge of how to strengthen, stiffen and reinforce more complex structures.
· To understand and use mechanical systems in their products-gears, pulleys and cams.
· To understand and use electrical systems in their product-series circuit, switches and motors.
· To apply their understanding of computing to program, monitor and control their product.

 

	
	Skills covered this unit: 
· Creating moving mechanisms using gears, pulleys and cams.
· Strengthening, stiffening and reinforcing structures.
· Making electrical systems.
· Computing to control the product.



	Unit: Anderson Shelters
	Year 5/6 Cycle B-Spring Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate an Anderson Shelter structure.
· To investigate the structure of an Anderson shelter and what makes it a strong and stable structure
· To identify strengths and weaknesses of existing structures.
· To produce detailed step-by-step plans and lists of tools, equipment and materials needed including detailed diagrams from different views.
· To explore and practise different ways to join the structure.
· To create a prototype using art straws.
· To apply knowledge of strengthening and reinforcing joins. 
	National Curriculum references: 
            Design
· 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.
· To generate, develop, model and communicate their ideas through discussion, cross-sectional diagrams and prototypes.
Make  
· To select from and use a wider range of tools and equipment to perform practical tasks accurately-cutting, shaping, joining and finishing.
· To select from and use a wider range of materials and components, including construction materials, according to their functional properties and aesthetic qualities.
Evaluate
· To investigate and analyse a range of existing products.
· To evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
· To understand how key events and individuals in design technology have helped shape the world.
Technical Knowledge
· To apply their understanding of how to strengthen, stiffen and reinforce complex structures.
 

	
	Skills covered this unit: 
· Joining materials
· Strengthening and reinforcing joins
 


 
 
 
 

 
	Unit: Funky Furnishings
	
	Year 5/6 Cycle B Summer Term

	Key Knowledge and Skills to consider/Learning Objectives 
· To design, make and evaluate a cushion.
· To evaluate existing products.
· To design the product using computer aided design.
· To make a paper/J -cloth mock up.
· To explore different joining methods.
· To understand seam allowance.
· To explore different decorative techniques.
· To explore different fastening methods.
 
	National Curriculum references: 
            Design
· To 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.
· To generate, develop, model and communicate their ideas through discussion, prototypes and computer-aided design.
Make
· To select from and use a wider range of tools and equipment to perform practical tasks accurately.
· To select from and use a wider range of material and components, including textiles, according to their functional properties and aesthetic qualities.
Evaluate
· To investigate and analyse a range of existing products.
· To evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.

 

	
	Skills covered this unit: 
· Sewing skills back stitch and blanket stitch.
· Finishing skills, tie-dye, embellishments, fabric paint embroidery or applique.

 


 







 
 
 


 
 
 
 
