	The national curriculum for design and technology aims to ensure that 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

EYFS - ELG -Expressive Arts and Design
Exploring and Using Media and Materials
To safely use and explore a variety of materials, tools and techniques, experimenting with colour, design, texture, form and function.
Being Imaginative
To 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 design and technology, art, music, dance, role play and stories
ELG: Fine Motor Skills Use a range of small tools, including scissors, paint brushes and cutlery. Begin to show accuracy when drawing.

By the end of each key stage, pupils are expected to know, apply and understand the matters, skills and processes specified in the relevant programme of study. 

The KS1 Programme of Study requires that pupils should be taught: 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home and school, gardens and playgrounds, the local community, industry and the wider environment]. 

As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, now and in later life.

Pupils should be taught to: 
· Design
  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 
· Make 
 select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing] 
 select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics 
· Evaluate 
 explore and evaluate a range of existing products 
 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, sliders, wheels and axles], in their products
· Cooking and nutrition
 use the basic principles of a healthy and varied diet to prepare dishes 
 understand where food comes from

	KNOWLEDGE

PRACTICAL (technical proficiency)
THEORETICAL (knowing how products are designed by designers, knowing about designers and architects through time and cultures,  naming techniques, using vocabulary, developing expertise)
DISCIPLINARY (understanding the iterative process – from developing an idea to prototype and improving to a final product) -  the purpose of design for humans and how to critique to improve)

	
	EYFS
	Y1 
	Y2

	Designing

Design a product for themselves or another user based on criteria


Generate, develop, model and communicate ideas
	Talk about ideas, choose resources, tools and techniques with a purpose in mind
	 Draw on their own experience to help generate ideas 
 Suggest ideas and explain what they are going to do 
 Identify a target group for what they intend to design and make 
 Model their ideas in card and paper 
 Develop their design ideas applying findings from their earlier research eg choose fruits for a salad according to which are the class’s favourite fruits or which are the crunchiest fruits
	 Generate ideas by drawing on their own and other people's experiences 
 Develop their design ideas through discussion, observation , drawing and modelling 
 Identify a purpose for what they intend to design and make 
 Identify simple design criteria 
 Make simple drawings and label parts

	Making 

Select from and use a range of tools and equipment

 Select from and use a wide range of materials and components


	with a range of construction resources, find out about the properties and functions of different construction materials 

Make models using different construction materials, e.g. construction kits, reclaimed materials, experiment with different ways to build, construct and join resources
	 Make what they have designed using appropriate techniques 
 With help measure, mark out, cut and shape a range of materials 
 Use tools eg scissors, a hole punch, a knife, a grater safely 
 Assemble, join and combine materials and components together using a variety of temporary methods e.g. glues or masking tape 
 Select and use appropriate fruit and vegetables, processes and tools 
 Use basic food handling, hygienic practices and personal hygiene 
 Use simple finishing techniques to improve the appearance of their product
	 Begin to select tools and materials; use vocab' to name and describe them 
 Measure, cut and score with some accuracy 
 Use hand tools safely and appropriately 
 Assemble, join and combine materials in order to make a product 
 Cut, shape and join fabric to make a simple garment. Use basic sewing techniques 
 Follow safe procedures for food safety and hygiene 
 Choose and use appropriate finishing techniques

	Evaluating

Explore and evaluate a range of existing products


	Talk about what they like/dislike about their models/ constructions, say why and how they would change them
	 Evaluate their product by discussing how well it works in relation to the purpose 
 Evaluate their products as they are developed, identifying strengths and possible changes they might make 
 Evaluate their product by asking questions about what they have made and how they have gone about it
	 Evaluate against their design criteria 
 Evaluate their products as they are developed, identifying strengths and possible changes they might make 
 Talk about their ideas, saying what they like and dislike about them

	Technical Knowledge and understanding 
Build structures, exploring how they can be made stronger, stiffer and more stable
Explore and use mechanisms in their products
Understand where food comes from
Understand the basic principles of a healthy and varied diet
	Know how to explain what they are doing using the correct vocabulary.
Start to learn how to use a range of tools including scissors, stapler, hole punch, rolling pins, pastry cutters. • Learn how everyday objects work by dismantling them and investigating as a class. • Children to have basic hygiene awareness

	FOOD
It is important to wash hands before preparing food and also to wash fruit and vegetables before we eat them. 
● Simple utensils can be used to process food and make it easier to eat. Begin to use utensils for that purpose.
● 5 portions of fruit and vegetables are recommended per day. 
● Sensory evaluation is when senses are used to evaluate qualities such as appearance, smell, taste, texture (mouth feel). 
STRUCTURES and MECHANISMS
● To understand how structures can be made stronger and stiffer: paper and card can be made stronger and stiffer by folding or combining.
● A mechanism is a device used to create movement in a product and wheels and axles are examples of this.
● there is a difference between fixed and freely moving axles

	FOOD
To know the purpose of different tools and which to select for use in preparing food (eg knife, chopping board, grater, peeler). 
 To know how to wash, peel, slice and grate fruits and vegetables, selecting and using appropriate kitchen equipment safely and purposefully. 
● Fruit and vegetables can be farmed or grown at home. 
● A fruit usually contains a plant or tree’s edible seed.  A Vegetable is a plant used for food. 
● Nutrients are the things in food that the body needs to remain healthy. 
STRUCTURES AND MECHANISMS
● To understand how structures can be made stronger, stiffer and more stable by using folded elements and adding them to corners etc
●Understand that different mechanisms produce different types of movement: explore and start to use sliders and levers or wheels and axles. Sliders move in a straight line, move in a curve around a pivot but wheels and axles turn.




