
  

DT KS2 Curriculum Holy Cross Catholic Primary School 

 

DT KS2 
 

• All pupils should:  
• Have knowledge, understanding and the skills needed to engage in an iterative process of designing and making. 
• Work in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment]. 

COOKING AND NUTRITION: 
• Know 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.  
• Learn how to cook and know that it is a crucial life skill that enables pupils to feed themselves and others affordably and well, now and in later life. 

 
KS2 Pupils should be taught to:   
DESIGN: 

•  (1) 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 

       (2) generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and  
             Exploded diagrams, prototypes, pattern pieces and computer-aided design 
MAKE: 

• (3) select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately 
• (4) 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: 

• (5) investigate and analyse a range of existing products  
• (6) evaluate their ideas and products against their own design criteria and consider the views of others to improve their work 

• (7) understand how key events and individuals in design and technology have helped shape the world 
TECHNICAL KNOWLEDGE: 

• (8) apply their understanding of how to strengthen, stiffen and reinforce more complex structures 



• (9) understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 
• (10) understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors] (Yr4) 
• (11) apply their understanding of computing to program, monitor and control their products 

 

Cooking and nutrition: 
(1) understand and apply the principles of a healthy and varied diet  
(2) prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 
(3) understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed 
 
 Science: Healthy Eating  

HISTORY OF WARBURTONS 
HOW FLOUR IS PRODUCED 

Science: Light  Science :Forces 
Shadufs in Ancient Egypt Topic 

Year 3 COOKING AND NUTRITION  
Bread Making 

(Topic: Humans including Animals) 
The Great British Bake-off with an added healthy 

ingredient 

SEWING 
School Reading Folders 

(Topic: Light) 
Book Bag that can be seen in the dark 

STRUCTURES 
Design, make and evaluate 

(Topic: Forces) 
Mechanical Posters 

NC Strand 
 

1) 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 (L1) 
(2) generate, develop, model and communicate 
their ideas through discussion, annotated 
sketches, 
Cross-sectional and exploded diagrams, 
prototypes, pattern pieces and computer-aided 
design (L2) 
(3) select from and use a wider range of tools 
and equipment to perform practical tasks 
(L5&6) 
(4) 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 (L5&6) 
(5) investigate and analyse a range of existing 
products (L1)  

(1) 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 (L4) 
(2) generate, develop, model and communicate 
their ideas through discussion, annotated sketches, 
cross-sectional and exploded diagrams, prototypes, 
pattern pieces and computer-aided design (L3&4) 
(3) select from and use a wider range of tools and 
equipment to perform practical tasks [for example, 
cutting, shaping, joining and finishing], accurately 
(4) 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 (L5) 
(5) investigate and analyse a range of existing 
products (L1) 
(4) select from and use a wider range of materials 
and components, including construction materials, 

(1) 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 (L3) 
(2) generate, develop, model and communicate 
their ideas through discussion, annotated 
sketches, cross-sectional and exploded diagrams, 
prototypes, pattern pieces and computer-aided 
design (L2,3&4) 
(3) select from and use a wider range of tools and 
equipment to perform practical tasks [for example, 
cutting, shaping, joining and finishing], accurately  
(L4&5) 
(4) 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 
(L4&5) 
(5) investigate and analyse a range of existing 
products (L1) 



(6) evaluate their ideas and products against 
their own design criteria and consider the views 
of others to improve their work (L6) 
(7) understand how key events and individuals 
in design and technology have helped shape the 
world (L1)  
 
 
 
 
 
 
Cooking and nutrition: 
(1) understand and apply the principles of a 
healthy and varied diet (ALL LESSONS) 
(2) prepare and cook a variety of 
predominantly savoury dishes using a range 
of cooking techniques (ALL LESSONS) 
(3) understand seasonality, and know where 
and how a variety of ingredients are grown, 
reared, caught and processed. (L1) 

textiles and ingredients, according to their 
functional properties and aesthetic qualities (L2) 
(6) evaluate their ideas and products against their 
own design criteria and consider the views of 
others to improve their work (L6) 
 

(6) evaluate their ideas and products against their 
own design criteria and consider the views of 
others to improve their work (L6) 
(7) understand how key events and individuals in 
design and technology have helped shape the world 
(8) apply their understanding of how to strengthen, 
stiffen and reinforce more complex structures 
(L4&5) 
(9) understand and use mechanical systems in their 
products [for example, gears, pulleys, cams, levers 
and linkages] (L4&5) 
(10) understand and use electrical systems in their 
products [for example, series circuits incorporating 
switches, bulbs, buzzers and motors] 
(11) apply their understanding of computing to 
program, monitor and control their products. 
  

Enquiry 
 

• Can the children design and make a new type of 
bread that is healthy to eat? 
• Can the children find out about the History of 
Warburton’s?  
• Can the children learn how bread is produced from 
field to shop? 
• Can the children investigate and analyse existing 
bread products according to their characteristics? 
• Can the children investigate the taste of different 
breads and know about their texture, smell, 
appearance and flavour? 
• Can the children summarise the findings of market 
research via bread tasting? 
• Can the children develop a design criteria for 
making bread? 
• Can the children shape dough into rolls and knots? 
• Can the children use design criteria to inform 
designs? 

• Can the children evaluate existing book bags? 
• Can the children identify what features the pencil 
cases need to function? 
• Can the children take note of designs on book bags? 
• Can the children use their evaluations to produce 
group design criteria? 
• Can the children use the design criteria to design a 
book bag? 
• Can the children use annotations when designing? 
• Can the children use their science knowledge to 
produce a reflective and bright design?  
• Can the children learn about different sewing 
techniques? 
• Can the children make a paper prototype? 
• Can the children transfer this prototype into a felt 
product? 
• Can the children create a quality book bag that is 
securely stitched? 

• Can the children make and use a design brief? 
• Can the children articulate that mechanical systems are 
components which act together to create a motion? 
• Can the children explain what simple inputs and 
outputs are? 
• Can the children identify the difference between a 
lever and a linkage? 
• Can the children identify levers and linkages? 
• Can the children recognise what fixed and loose pivots 
are? 
• Can the children recognise what a guide is? 
• Can the children recognise what a prototype is? 
• Can the children discuss and evaluate prototypes 
against design criteria? 
• Can the children use what is known from experiences 
of making mechanisms to select the correct tools and 
equipment to make mechanical posters? 
• Can the children use tools to accurately cut, shape and 
join paper and card? 



• Can the children generate a selection of first 
designs? 
• Can the children be inventive with designs whilst 
still making them appealing to others? 
• Can the children evaluate ideas against the set 
design criteria? 
• Can the children produce annotated sketches to 
clearly show my final design? 
• Can the children verbally explain and communicate 
my final design? 
• Can the children select ingredients and kitchen 
equipment to follow a bread making recipe? 
• Can the children knead and bake bread dough? 
• Can the children select and prepare ingredients 
hygienically using appropriate kitchen equipment? 
• Can the children measure ingredients accurately to 
the nearest gram and millilitre 
• How to evaluate an end product against design 
criteria? 
• Can the children evaluate bread against design 
criteria whilst making it; adjusting and improving 
when needed? 
• Can the children write a final evaluation of a final 
product taking into account the opinion of others? 
• Can the children explain how yeast works as a 
raising agent in bread making?  

• Can the children evaluate their final product against 
their design criteria? 

• Can the children introduce new materials and 
techniques into products to create a high-quality finish? 
• Can the children look at a range of materials and 
techniques used by other people and select some, which 
can be replicated? 
• Can the children identify things that have gone well 
and know how to consider improvements? 
• Can the children evaluate a final product against the 
design criteria? 

Knowledge 
 

Know : 
• About important people and events in the past that 
have shaped the way bread is made and sold today. 
• Warburtons were and still are pioneers of the bread 
industry. 
• Some of the  key events that led to the success of 
the Warburtons brand. 
• How to place key events in chronological order 
• How bread is produced from field to shop 
•  How to investigate and analyse existing bread 
products according to their characteristics 
• The taste of different breads and know about their 
texture, smell, appearance and flavour 
• How to summarise the findings of market research 
via bread tasting 
• How to develop a design criteria 
• How to shape dough into rolls and knots 
• How to use my design criteria to inform my designs 
• How to generate a selection of first designs 

Know: 
• How to evaluate existing book bags. 
• How to identify features the book bag needs to 
function. 
• How to take note of designs on book bags. 
• How to use evaluations of existing products to produce 
group design criteria. 
• How to use the design criteria to design a book bag 
with annotations.  
• The science knowledge of reflective materials to 
inform designs to produce a reflective and bright design.  
• How to use different sewing techniques: 

v Running stitch 
v Backstitch 
v Blanket stich 
v Whipstitch 

 
• What a prototype is. 
• How to transfer this prototype into a felt product. 

Know: 
• What a design brief is 
• What design criteria are 
• That a mechanical system are components which act 
together to create a motion 
• What simple inputs are outputs are 
• The difference between a lever and a linkage 
• How to identify levers and linkages 
• What fixed and loose pivots are 
• What a guide is 
•  What a prototype is 
• The importance of discussing and evaluating 
prototypes against design criteria 
• How to use what is known from experiences of 
making mechanisms to select the correct tools and 
equipment 
• How to use tools to accurately cut, shape and join 
paper and card 



• How to be inventive with designs whilst still 
making them appealing to my teachers 
• How to evaluate ideas against the set design criteria 
• How to produce annotated sketches to clearly show 
my final design 
• How to verbally explain and communicate my final 
design 
• How to select ingredients and kitchen equipment to 
follow a bread making recipe 
• How to knead and bake bread dough 
• How to select and prepare ingredients hygienically 
using appropriate kitchen equipment 
• How to measure ingredients accurately to the 
nearest gram and millilitre 
• How to evaluate an end product against design 
criteria 
• How to evaluate bread against design criteria whilst 
making it; adjusting and improving when needed 
• How to write a final evaluation of a final product 
taking into account the opinion of others 
• How yeast works as a raising agent in bread 
making. 

• What is needed to create a quality book bag that is 
securely stitched. 
• Know the best stiches to use to make a secure bag. 
• How to evaluate their final product against their design 
criteria. 

• How to introduce new materials and techniques into 
products to create a high-quality finish 
• How to look at a range of materials and techniques 
used by other people and select some which can be 
replicated 
• How to identify things that have gone well and know 
how to consider improvements 
• How to evaluate a final product against the design 
criteria 
 
 

Understanding 
 

Understand: 
• How key events and individuals in design and 
technology have helped shape the world – 
Warburtons  
• That Warburtons were and still are pioneers 
of the bread industry. 
• Key events that led to the success of the 
Warburtons brand. 
• How to place key events in chronological 
order. 
• How to investigate and analyse existing bread 
products according to their characteristics. 
• The variety of tastes of different breads and 
understand the different texture, smell, 
appearance and flavour of a variety of breads. 
• Why Market Research is done and understand 
the importance of carrying out Market 
Research. 
•  How to develop a design criteria. 
• How to make and handle bread dough and 
understand how to shape dough into rolls and knots. 

Understand: 
• How to evaluate existing book bags. 
• The importance of evaluating existing products for 
future designs.  
• The features needed forthe book bags to function. 
• How to take notes about designs on book bags. 
• How to use evaluations of existing products to produce 
group design criteria. 
• How to use the design criteria to design a book bag 
with annotations.  
• The science of reflective materials to inform designs to 
produce a reflective and bright design.  
• The sewing techniques of: 

v Running stitch 
v Backstitch 
v Blanket stitch 
v Whipstitch 

 
• Which stitch gives the securest edge. 

• How to make a prototype. 
• How to transfer a prototype into a final product. 
• What is needed to create a quality book bag that is 
securely stitched. 

Understand: 
• What a design brief is. 
• What simple inputs are outputs are, how they work 
and why they are needed.  
• Understand and explain the difference between a lever 
and a linkage. 
• What a fixed and loose pivot are and how they work. 
• What a guide is. 
• The term ‘design criteria’ 
• What a prototype is. 
• How to use a prototype to test a poster. 
• How mechanisms work to be able to select the correct 
tools and equipment. 
• How to use tools to accurately cut, shape and join 
paper and card. 
• How to use materials and techniques in a product to 
create a high-quality finish. 
• The properties of materials and techniques used by 
other people to select some which can be replicated.  
• The design criteria to reflect upon what went well and 
what could be improved. 
• How to evaluate a product against design criteria.  
 



• How to use my design criteria to inform my 
designs. 
• How to generate a selection of first designs. 
• How to be inventive with my designs whilst still 
making them appealing to my teachers. 
• How to evaluate ideas against the set design 
criteria. 
• How to produce annotated sketches to clearly 
show my final design. 
• DT criteria fully to enable a sound verbal 
explanation to communicate final designs. 
• How to select ingredients that are HEALTHY and 
kitchen equipment to help me follow a bread making 
recipe. 
•  The terms knead and bake. 
• The importance of how to select and prepare 
ingredients hygienically using appropriate kitchen 
equipment. 
• How to measure ingredients accurately to the 
nearest gram and millilitre. 
• The importance and significance of evaluating a 
product against a design criteria. 
• The importance and significance of evaluating the 
bread against design criteria whilst making it; 
adjusting and improving when needed. To 
understand the significance of changing cooking as 
you go along to help achieve the required end result.  
• The importance and significance of writing a final 
evaluation of the final bread taking into account the 
opinion of others so that it can be improved if 
necessary next time. 
• How bread is produced from field to shop and 
understand the importance of YEAST in the process 
and  how it works.  

• How to evaluate their final product against their design 
criteria. 

 

Skills/ 
Communication 

I can: 
• Explain that Warburtons were and still are 
pioneers of the bread industry. 
• Say key events that led to the success of the 
Warburtons brand. 
• Place key events in chronological order. 
• Investigate and analyse existing bread products 
according to their characteristics. 
• Carry out market research about a variety of 
different types of bread and I can summarise the 

I can: 
• Evaluate existing book bags. 
• Identify features the pencil cases need to function. 
• Take note of designs on book bags. 
• Use evaluations of existing products to produce group 
design criteria. 
• Use design criteria to design a book bag with 
annotations.  
• Use science knowledge of reflective materials to 
inform designs to produce a reflective and bright design.  
• Use different sewing techniques: 

I can: 
• Fulfil a design brief. 
• Create simple input and output mechanisms to create 
motion.  
• Follow instructions to make a lever and linkage 
mechanism.  
• Make a fixed and loose pivot. 
• Make a guide. 
• Adapt mechanisms to fit design criteria.  
• Produce an annotated design sketch.  



findings of the market research and use it for a 
design criteria.  
• Develop a design criteria. 
• Shape dough into rolls, knots and my own shapes.  
• Think of original ideas for a bread product based 
on my design criteria. 
• Use my design criteria to inform my designs. 
• Generate a selection of first designs. 
• Be inventive with my designs whilst still making 
them appealing to my teachers. 
• Evaluate my ideas against the set design criteria. 
• Produce annotated sketches to clearly show my 
final bread design. 
• Verbally explain and communicate my final bread 
design. 
• Select ingredients and kitchen equipment to help 
me follow a bread making recipe. 
• Knead and bake bread dough. 
• Select and prepare ingredients hygienically using 
appropriate kitchen equipment. 
• Measure ingredients accurately to the nearest gram 
and millilitre. 
• Evaluate my bread against design criteria whilst 
making it; adjusting and improving when needed. 
• Make bread successfully and can knead, shape, 
bake the dough to the correct consistency.  
• Write a final evaluation of my bread taking into 
account the opinion of others. 
• Explain how bread is produced from field to shop. 
• Explain how yeast works as a raising agent. 

v Running stitch 
v Backstitch 
v Blanket stich 
v Whipstitch 

 
• Understand what a prototype is. 
• Transfer a prototype of a book bag into a final product. 
• Understand what is needed to create a quality book 
bag that is securely stitched. 
• Recognise the best stiches to use to make a secure bag. 
• Evaluate a final product against design criteria. 

• Make a prototype and use a prototype to test my 
poster. 
• Discuss and evaluate a prototype against design 
criteria. 
• Use experiences of making mechanisms to select the 
correct tools and equipment. 
•  Use tools to accurately cut, shape and join paper and 
card. 
• Introduce new materials and techniques into a product 
to create a high-quality finish. 
• Look at a range of materials and techniques used by 
other people and select some which I would like to 
replicate.  
• Identify things I have done well and how I could 
improve. 
• Complete a final evaluation of my product against the 
design criteria.  
 
  

Key  
Vocabulary 

Warburtons                             distribution, 
Pioneers                                  operate 
Industry                                 employers 
Chronological order                  founded, 
Slogan                                   market research 
Grocery                                  taste test 
retail customers                       summarise 
decade                                   research 
brand                                    product design 
bakery                                   collate 
advanced                               rolls 
products                                knots 
invested                                 knead 
business                                design 
refurbishing                           design criteria 

evaluate 
identify features  
function. 
designs  
existing products  
design criteria. 
annotations.  
reflective materials  
sewing techniques: 
Running stitch 
Backstitch 
Blanket stich 
Whipstitch 
prototype is. 
quality  

Design brief                                  Evaluate, 
mechanical system                        explore 
motion                                         product 
input                                            textiles 
output                                          template, 
mechanism                                   design 
lever mechanism                            purpose 
linkage mechanism                        prototype. 
Functional                                    appealing 
push                                            design criteria 
pull                                              joining 
loose pivot                                     finishing. 
create 
fixed pivot 
guide 



upgrading,                            specification, annotate                               
sales pitch 
yeast                                    raising agent, design                                  
make 
evaluate 

secure  
 

adapt 
 

 
 

Year 4 STRUCTURES 
Design, make and evaluate 

(Topic: Light) 
Making a torch 

COOKING AND NUTRITION  
Edible Garden 
 (Topic: Plants) 

Making a healthy salad using seasonal vegetables 
Know where and how a variety of ingredients are 
grown, reared, caught and processed: 
• STRAWBERRIES 
• TOMATOES 
• HERBS 

 

SEWING  
Dart Frogs 

(Topic: Amazon Rainforest) 
Dart Frog Toy that could be sold to sell in the 

Rainforest souvenir shop  
 

NC Strand 
 

 (1) 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 (L2) 
(2) generate, develop, model and 
communicate their ideas through 
discussion, annotated sketches, cross-
sectional and exploded diagrams, 
prototypes, pattern pieces and computer-
aided design (L4) 
(3) select from and use a wider range of 
tools and equipment to perform practical 
tasks [for example, cutting, shaping, joining 
and finishing], accurately (L5) 
(4) 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 (L4&5) 

 (1) 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 (L1,3 
&4) 
(2) generate, develop, model and communicate 
their ideas through discussion, annotated 
sketches, cross-sectional and exploded 
diagrams, prototypes, pattern pieces and 
computer-aided design 
(3) select from and use a wider range of tools 
and equipment to perform practical tasks [for 
example, cutting, shaping, joining and 
finishing], accurately (L2,4&5) 
(4) 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 (L2,5&5) 
 (5) investigate and analyse a range of existing 
products (L1,3,5&6) 

 (1) 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 (L1) 
(2) generate, develop, model and communicate 
their ideas through discussion, annotated 
sketches, cross-sectional and exploded 
diagrams, prototypes, pattern pieces and 
computer-aided design (L2,5&6) 
 
 (3) select from and use a wider range of tools 
and equipment to perform practical tasks [for 
example, cutting, shaping, joining and 
finishing], accurately(L6) 
(4) 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 (L6) 
 (5) investigate and analyse a range of existing 
products (L1) 



 (5) investigate and analyse a range of 
existing products (L1) 
(6) evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work(L6) 
(7) understand how key events and 
individuals in design and technology have 
helped shape the world (L1) 
(8) apply their understanding of how to 
strengthen, stiffen and reinforce more 
complex structures (L5) 
(9) understand and use mechanical systems 
in their products [for example, gears, 
pulleys, cams, levers and linkages] 
(10) understand and use electrical systems 
in their products [for example, series 
circuits incorporating switches, bulbs, 
buzzers and motors] (L2-6) 
 
 

(6) evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work (L6 – 
taste test) 
Cooking and nutrition: 
(1) understand and apply the principles of a 
healthy and varied diet (whole unit) 
(2) prepare and cook a variety of 
predominantly savoury dishes using a range of 
cooking techniques (whole unit) 
(3) understand seasonality, and know where 
and how a variety of ingredients are grown, 
reared, caught and processed (whole unit) 
 

(6) evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work (L6) 
 (8) apply their understanding of how to 
strengthen, stiffen and reinforce more 
complex structures 
(L4) 
 
 

Enquiry  
 

• Can the children develop their own design criteria 
for a battery operated light and use this criteria to 
create a battery operated light for a user of their 
choice? 

• How do you make a rich, runny, smooth strawberry 
fruit smoothie? 
• How can you use tomatoes to cook with? 

• Can the children make soft toy dart frog that would be 
able to be sold in a rainforest gift shop that would appeal 
to young children? 

Knowledge 
 

Know: 
• How key events and individuals in design and 
technology have helped shape the world 
• Which technological changes have taken place. 
• What enabled those changes to happen.  
• What the effects have been and how they have 
helped shape the world 
• How to make and represent different types of 
circuits 
• That symbols can be used to represent circuit 
components 
• How to create a series and parallel circuit and 
explain the difference between them 
• How to fault find in a circuit  
• How to draw circuits using symbols  

Know: 
• The names of  some herbs such as: thyme, mint, 
parsley, tarragon, rosemary and basil 
• Know how to grow herbs, plant them and care for 
them 
• That herbs need to be in warm places to grow well and 
know why this is so 
• The eatwell plate and which foods I should be eating 
more and less of 
• Some of the benefits of eating fruit and vegetables and 
carbohydrates. 
• How to carefully follow a recipe to create a balanced 
meal 
• That strawberries are grown outside and in polytunnels 
and glass houses 

Know: 
• Why we need to analyse products 
• How to investigate and evaluate different features such 
as colour, shape, child appeal, decoration and function 
• How to interpret and summarise findings  
• What a design brief is 
• How to follow a design criteria to help create and 
communicate ideas. 
• How to use design criteria when creating a design  
• Discuss and develop ideas and then clearly show them 
using annotated sketches. 
• How to design an appealing product 
• How to aim design at a particular group. 



• How to create own design brief for a light 
• How to make and use switches 
• That a switch is used to make or break a complete 
circuit 
• How to make different examples of switches and 
use them in a circuit 
• How to identify complete and incomplete circuits 
• How to develop design criteria and a design 
• How to develop and communicate a design for my 
light 
• What is meant by design criteria and why they are 
important 
• How to create my own design criteria for a light, 
thinking about how to make it fit for purpose and 
aimed at particular groups 
• How to design a product that has a clear purpose 
and an intended user 
• The shape I want my light to be, aiming for the 
design to be innovative  
• How to communicate ideas about materials, 
measurements and decoration using an annotated 
sketch 
• That a cross-sectional diagram is useful to 
communicate ideas about electrical components  
• How to select suitable materials and components 
to make my light which are similar to the effect I 
want to achieve 
• The appropriate sized batteries and components to 
hold the battery 
• How to select the switch needed for the end 
product 
• How to wire up a circuit to the battery and the 
switch to make the bulb work effectively 
• How to add in materials to make the light reflect 
efficiently so that it works well and                    look 
nice 
• How to make the lamp look well finished by 
adding functional and aesthetic decoration 
• How to answer questions aimed at evaluating the 
lamp. 
• How to use the design criteria to inform evaluation 
 

• That strawberry plants produce runners that make new 
plants 
• When the strawberry season is in the United Kingdom. 
• How to plant and look after a strawberry plant 
• How to safely and correctly use a knife, whisk and 
masher 
• How to measure ingredients accurately to the nearest 
millilitre 
• How to carefully follow a recipe, making adjustments 
when necessary 
• How to create a smooth, runny, tasty drink and explain 
why it is good for me 
• How to correctly plant a tomato seed 
• That tomato seeds need warmth and water to start to 
grow and can explain that this is best achieved in warm 
seasons 
• Know that tomato plants need air, light, water, 
nutrients and room to grow 
• How to prepare ingredients safely and hygienically 
using appropriate cooking utensils 
• How to accurately follow a recipe for tomato 
bruschetta or tomato sauce. 
• How to assemble or cook ingredients (controlling the 
temperature of the hob if cooking). 

 
 
 
 

 
 

• How to research and trial different fillings for a soft 
toy frog and decide upon the most functional one. 
• How to cut around a template and use a running stitch 
to create a hem 
• How to use a functional technique to carefully 
decorate my fabric. 
• Why different techniques are/are not functional for 
decorating toy frogs. 
• How to carefully copy my design onto fabric using 
pencil first then fabric paints or pens.  
•  How to create a ‘high quality’ end product 
• How to join frog templates using an appropriate stitch 
to create a finished shape.  
• How and why there is a need to evaluate an end 
product.  
• What different stiches there are and why we use 
different stitches: running stitch, catch stitch, overcast 
stitch, back stitch, hemming stitch, slip stich, invisible 
stitch and basting stitch.  
• How to use an overcast stitch  
• How to fill a toy frog to create a finished shape. 
• How to explain how well my frog has met the design 
criteria. 
• How to suggest improvements to an end product.  

 
 
 

 

Understanding 
 

Understand: 
• How key events and individuals in design and 
technology have helped shape the world.  
• Which technological changes have taken place. 

Understand:  
• That herbs need to be in warm places to grow well  
• The eatwell plate and which foods i should be eating 
more and less of and for what reasons 

Understand: 
• The need to explain why we should analyse products. 



• What enabled those changes to happen.  
• What the effects have been and how they have 
helped shape the world 
• How to make and represent different types of 
circuits 
• Explain to show understanding of symbols that 
can be used to represent circuit components 
• How to create a series and parallel circuit and 
show understanding by explaining the difference 
between them 
• How to fault find in a circuit by understanding 
how a circuit works and fails to work 
• The symbols that are used to draw circuits 
• How to make and use switches 
• That a switch is used to make or break a complete 
circuit and be able to explain why. 
• How different examples of switches work and use 
them in a circuit 
• What constitutes a complete and incomplete 
circuit 
• What insulators and conductors of electricity are 
• The importance of design criteria and a design 
• What is needed to  develop and communicate a 
design for my light 
• Design criteria and explain what they are and why 
they are important 
• How to create design criteria independently for a 
light, thinking about how to make it fit for purpose 
and aimed at particular groups 
• What is required when designing a product so that 
it has a clear purpose, an intended user and is 
innovative 
• How to communicate ideas about materials, 
measurements and decoration using an annotated 
sketch 
• What a cross-sectional diagram is  and why it is 
useful to communicate ideas about electrical 
components 
• How a car designer found a gap in the market for a 
task lamp and designed ‘the anglepoise lamp’ which  
is a balanced-arm lamp designed in 1932 by British 
designer George Carwardine 
• How to select suitable materials because of their 
properties to make a light which are similar to the 
effect to be achieved 

• Explain to show understanding of some of the benefits 
of eating fruit and vegetables and carbohydrates 
• Understand the need to carefully follow a recipe to 
create a balanced meal and a quality end product 
• Why strawberries are grown outside and in 
polytunnels and glass houses. 
• The best way to plant and look after a  strawberry 
plant 
• How to safely and correctly use a knife, whisk and 
masher 
• The need to measure ingredients accurately to the 
nearest millilitre to ensure that the end product is of a 
high quality 
• The importance of carefully following a recipe, 
making adjustments when necessary to achieve a quality 
end product. 
• When creating a smooth, runny, tasty drink why it is 
good for people to drink and be able to explain it 
• How to correctly plant a tomato seed to enable it to 
grow successfully 
• That tomato seeds need warmth and water to start to 
grow and can explain that this is best achieved in warm 
seasons to show understanding 
• That tomato plants need air, light, water, nutrients and 
room to grow 
• The importance of preparing ingredients safely and 
hygienically using appropriate cooking utensils to 
prevent injury and upset stomachs  
• The importance of  following a recipe for tomato 
bruschetta or tomato sauce to get a high quality end 
result 
• Understand the process of how to assemble or cook 
ingredients (controlling the temperature of the hob if 
cooking)  - doing so safely to prevent injury 

 
 

 
 
 
 

• The importance and significance of investigating and 
evaluating different features such as colour, shape, child 
appeal, decoration and function. 
• The importance and significance of interpreting and 
summarising findings of product analysis 
• The features of a design brief 
• How to follow a design criteria to help create and 
communicate ideas  
• The purpose of design criteria when creating designs  
• The importance and significance of discussing and 
developing ideas and then clearly showing them using 
annotated sketches 
• The importance of designing an appealing product for 
a particular group 
• The importance of researching and trialling different 
fillings for a soft toy frog 
• Functional techniques to carefully decorate fabric. 
• Why some techniques are/are not functional for 
decorating toy frogs. 
• How to copy my design onto fabric using fabric chalk.  
• The importance of  creating a ‘high quality’ end 
product 
• The importance of  joining templates using an 
appropriate stitch to create my finished shape and ensure 
that it holds the filling 
• The importance and significance of evaluating an end 
product.  
• Why we use different stitches. 
• I can explain how well my frog has met the design 
criteria. 
• The importance and significance of suggesting 
improvements to products.  

 
 

 



• The appropriate sized batteries and components 
required to hold the battery 
• How to make and select a switch needed for the 
end product 
• How to wire up a circuit to the battery and the 
switch to make the bulb work effectively 
• How to add in materials to make the light reflect 
efficiently so that it works well and                    look 
nice 
• The lamp making process well enough to be able 
to answer questions aimed at evaluating the lamp. 
• How to use the design criteria to inform evaluation 

Skills/ 
Communication 
 

I can: 
• Explain how key events and individuals in design 
and technology have helped shape the world. 
• Explain which technological changes have taken 
place. 
• Say 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. 
• Fault find in a circuit.  
• Draw circuits using symbols 
• Make and use switches 
• 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. 
• Develop and communicate a design for my light 
• Explain what is meant by design criteria and why 
they are important. 
• Create my own design criteria for a light, thinking 
about how to make it fit for purpose and aimed at 
particular groups.  
• Design a product that has a clear purpose and an 
intended user. 
• Decide upon the shape I want my light to be, 
aiming for my design to be innovative.  

I can: 
• Name common herbs such as: thyme, mint, parsley, 
tarragon, rosemary and basil. 
• Explain how to 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 which foods I should be 
eating more and less of 
• Explain some of the benefits of eating fruit and 
vegetables and carbohydrates 
• Carefully follow a recipe to create a balanced meal 
• 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 
• Say when the strawberry season is in the United 
Kingdom. 
• Say how to plant and look after my own strawberry 
plant 
• Use kitchen tools correctly to prepare and make a tasty 
and nutritious drink 
• Safely and correctly use a variety of kitchen tools 
including a knife, whisk, blender and masher. 
• Measure ingredients accurately to the nearest 
millilitre. 
• Carefully follow a recipe, making adjustments when 
necessary 
• Create a smooth, runny, tasty drink and explain why it 
is good for me 

I can: 
• Investigate and evaluate soft toys.  
• 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 brief 
• Follow a design criteria to help me create and 
communicate my ideas 
• Think about a design criteria when creating my design.  
• Discuss and develop my ideas and then clearly show 
them using annotated sketches. 
• Design an appealing product. 
• Aim my design at a particular group 
• Research and trial different fillings for my soft toy 
frog and decide upon the most functional one. 
• Explain why different techniques are/are not 
functional for decorating toy frogs. 
• Create a paper template of a frog. 
• Carefully draw round my design template onto fabric 
using fabric chalk.  
• Cut around the template  
• Use an overcast stitch to join my frog templates. 
• Create my finished shape using fillings. 
• Create a ‘high quality’ product. 
• Evaluate my product.  
• Explain how well my frog has met the design criteria. 
• Suggest improvements to my frog.  

 
 
 

 
 



• 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 suitable materials and components to make 
my light 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  
• Complete a detailed evaluation of my 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. 
• Answer questions aimed at evaluating my lamp. 
• Use the design criteria to inform my evaluation.  

• Correctly plant a tomato seed 
• 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 
• Prepare and make a healthy and tasty meal using 
tomatoes as my main ingredient 
• 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). 

 
 

 
 

 
 

 

 

Key  
Vocabulary 

STEM is an acronym for:  
Science, design & Technology, Engineering and 
Mathematics 
Technology,  
Developments 
Electrical systems 
Represent 
Circuits 
Symbols,               
Circuit components        
Series and parallel circuit, 
 Fault find 
 Light source, 
 Portable mains and battery electricity 
 Target market 
 Design feature 
 Switches 
 Break circuit 
 Complete circuit 
 Incomplete circuit 
 Electrical current 
 Power source 
 Loop 

Herbs                         warm seasons 
Thyme                        air 
Mint                           light, 
Parsley                       nutrients 
Tarragon                     prepare ingredients 
Rosemary                    hygienic, 
Basil,                         bruschetta 
Eatwell plate               cooking utensils. 
Fruit                           assemble 
Vegetables                  temperature 
Carbohydrates             hob 
Recipe                        evaluate 
Balanced meal             analyse 
Polytunnels 
Glass houses 
Runners 
Warmth 
Water   
Recipe  
Make     
 

Investigate                    prototype 
Evaluate                        sand 
Appealing                      filling 
Function                        functional 
Interpret                        template 
Summarise                    hem 
Product                        running stitch 
Design brief                  dyes 
Communicate                fabric paints 
Product analysis           silk paints 
Beans                          patchwork 
Rice                             applique 
Lentils                          quilting 
Embroidery                   printing 
Ribbons                        beads                    
Sequins                        studs 
Buttons                        tassels 
Pleating                       Functional properties 
characteristics of materials 
Components 
Strength                       basting stitch. 
Flexibility                      practicality 
Durability                     running stitch 



Closed circuit, 
Permanently 
Conductor 
Insulator 
 Patent 

Catch stitch                   overcast stitch 
Back stitch                    hemming stitch 
Slip stich                       invisible stitch  
 
 

 
 

Year 5 SEWING  
Fabric Pencil Cases 

(Topic: Transition to Year 6) 
My unique pencil case) 

 

COOKING AND NUTRITION  
Global Food 

 (Topic: Benin) 
Making a spicy chickpea dish from West Africa 

Know where a variety of ingredients are grown, 
reared, caught and processed. 

 
Food from around the world 

Make a world food map 
 

STRUCTURES 
Design, make and evaluate 

(Topic: Habitats) 
Making an Automata Animal Toy  

NC Strand 
 

(1) 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 (L5) 
(2) generate, develop, model and 
communicate their ideas through 
discussion, annotated sketches, cross-
sectional and exploded diagrams, 
prototypes, pattern pieces and computer-
aided design (L5) 
(3) select from and use a wider range of 
tools and equipment to perform practical 
tasks [for example, cutting, shaping, joining 
and finishing], accurately  (L2,3&4) 
(4) 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 (L2,3&4) 
(5) investigate and analyse a range of 
existing products (L1) 

Cooking and nutrition: 
(1) understand and apply the principles of a 
healthy and varied diet (whole unit) 
(2) prepare and cook a variety of 
predominantly savoury dishes using a range of 
cooking techniques (whole unit) 
(3) understand seasonality, and know where 
and how a variety of ingredients are grown, 
reared, caught and processed (whole unit) 

(1) 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 (L1) 
(2) generate, develop, model and communicate 
their ideas through discussion, annotated 
sketches, cross-sectional and exploded 
diagrams, prototypes, pattern pieces and 
computer-aided design (L4) 
(3) select from and use a wider range of tools 
and equipment to perform practical tasks [for 
example, cutting, shaping, joining and 
finishing], accurately  (3,5&6) 
(4) 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 (3,5&6) 
(5) investigate and analyse a range of existing 
products (L1) 



(6) evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work (L6) 
(7) understand how key events and 
individuals in design and technology have 
helped shape the world (L1) 
(8) apply their understanding of how to 
strengthen, stiffen and reinforce more 
complex structures (L2-5) 

(6) evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work (L6) 
(7) understand how key events and individuals 
in design and technology have helped shape 
the world (L1) 
(8) apply their understanding of how to 
strengthen, stiffen and reinforce more complex 
structures (L4&5) 
(9) understand and use mechanical systems in 
their products [for example, gears, pulleys, 
cams, levers and linkages] (L2-5)  

Enquiry  
 

• Can the children investigate a range of pencil 
cases to see how they have been made and who 
they have been designed for? 

• Can the children look at pencils cases and 
discuss shape, construction, appeal, material, 
function, and aesthetics? 

• Can the children compare and practise the 
following sewing stitches: 
Running stitch 
Back stitch 
Whip stitch 

• Can the children state which stitches they think 
would make the most secure join and why? 

• Can the children say which stitching looks the 
best and why? 

• Can the children use sewing safety rules? 
• Can the children investigate ways of opening 

and closing pencil cases? 
 

• Can the children recognise and name zips, 
poppers and buttons? 

• Can the children cut a buttonhole? 
• Can the children cut a slit and sew a whipstitch 

around the hole? 
• Can the children attach a button? 
• Can the children sew on a popper? 
• Can the children sew embellishments onto a 

piece of fabric? 

• Can the children recognise certain foods and say 
where they came from around the world, how they 
can be prepared and how it might be cooked with? 

• Can the children identify and describe  different 
fruits and vegetables which originate from Africa? 

• Can the children explain differences between ours 
and traditional African meal times? 
 

• Can the children describe fruits and vegetables from 
Africa using a taste test and using their 5 senses? 

• Can the children remember the different food 
groups on the eatwell plate? 

• Can the children explain similarities between 
different types of food eaten around the world and 
say why this is important? 

• Can the children place varied foods eaten around 
the world into the correct food groups? 

• Can the children name and recognise different food 
types and have understanding of where in the world 
they come from?  

• Can the children create a world food map? 
• Can the children grate food? 
• Can the children dice food? 
• Can the children use more advanced food skills and 

techniques, such as frying and simmering? 
• Can the children accurately follow a recipe? 
 

• Can the children research ideas about different 
animals to inform design? (SCIENCE LINK: 
Describe the differences in the life cycles of a 
mammal, an amphibian, an insect and a bird) 

• Can the children use the Internet and information 
books to research endangered and vulnerable 
animals? 

• Can the children gather ideas about animals and 
explain how they move to inform design. 

• Can the children gather ideas and explain their 
appearance and habitat to inform design.  

• Can the children explain what a cam and follower 
are 

• Can the children identify cams and followers on 
mechanisms?  

• Can the children explain how rotary motion is 
converted into linear motion in a mechanical 
system? 

• Can the children make a simple mechanism to help 
them understand cams? 

• Can the children select materials according to their 
functional properties? 

• Can the children explain how using a snail and egg 
shaped cam changes the movement of the 
mechanism? 

• Can the children make a mechanism and change the 
shape of the cam to see how this changes the 
movement of the follower?  



• Can the children think of some different ways to 
add patterns, colours or designs onto their 
pencil cases such as: 
v Buttons 
v Applique 
v Beads 
v Ribbons 
v Sequins 

 
• Can the children design a pencil case? 
• Can the children make and evaluate a 

pencils case based on design? 
 
 
 

  
 

• Can the children choose appropriate sheet materials 
to make a simple cam mechanism? 

• Can the children explain why the material is fit for 
the purpose? 

• Can the children explain what design criteria are 
and why they play an important role in product 
development? 

• Can the children use the acronym CAFEQUES to 
help them develop design criteria for a moving 
mechanical animal? 

Customer 
Aesthetics 
Function 
Ergonomics 
Quality 
Usability 
Environment 
Safety 
• Can the children demonstrate understanding of 

these terms? 
 

• Can the children use the design criteria to help 
develop an innovative design?  

• Can the children use research about animals from 
lesson 1 to inform design?  

• Can the children build a framework using a wider 
range of tools and equipment?  

• Can the children use a hacksaw and bench hook to 
cut wood accurately to 1mm?  

• Can the children join materials using card triangles 
or pin nails? 

• Can the children use sandpaper to ensure a smooth 
finish?  

• Can the children share and discuss my design and 
listen to the views of others to help me improve my 
design? 

• Can the children use the design criteria to inform 
evaluations? 

• Can the children select materials to use to make the 
cams from? 

• Can the children accurately measure and cut the 
dowel wood for use as the axle/shaft for the cams to 
turn on?   

• Can the children make a handle to work the 
mechanical system for my automata animal? 



• Can the children make adjustments to the 
mechanical system to make it run well? 

 
 

Knowledge 
 

KNOW: 
• How to investigate a range of pencil cases to 

see how they have been made and who they 
have been designed for. 

• How to look at pencils cases and discuss shape, 
construction, appeal, material, function, and 
aesthetics. 

• How to compare and practise the following 
sewing stitches: 
• Running stitch 
• Back stitch 
• Whip stitch 

• How to state which stitches they think would 
make the most secure join and why. 

• Which stitching looks the best and why. 
• How to use sewing safety rules.. 
• Ways that pencils cases open and close.  
• What zips, poppers and buttons are.  
• What a buttonhole is. 
• How to cut a buttonhole. 
• How to cut a slit and sew a whipstitch around 

the hole. 
• How to attach a button. 
• How to sew on a popper. 
• How to sew embellishments onto a piece of 

fabric. 
• How to think of some different ways to add 

patterns, colours or designs onto their pencil 
cases such as: 
v Buttons 
v Applique 
v Beads 
v Ribbons 
v Sequins 

 
• How to design a pencil case. 
• How to make and evaluate a pencils case based 

on design. 

KNOW: 
• About certain foods and where they came from 

around the world 
• How to prepare vegetables 
• How vegetables can be cooked 
• What different vegetables can be cooked and eaten 

with 
• About different fruits and vegetables which 

originate from Africa and what they look like 
• The differences between ours and traditional 

African meal times 
• How to describe fruits and vegetables from Africa 

using a taste test and using the 5 senses. 
• The different food groups on the eatwell plate. 
• Similarities between different types of food eaten 

around the world and say why this is important. 
• The food groups, to be able to place varied foods 

eaten around the world into the correct food groups 
• The names of and be able to recognise different 

food types and have understanding of where in the 
world they come from  

• The types of food commonly linked to a particular 
country within the world 

• How to use a grater 
• How to dice food 
• How to fry food 
• How to simmer food. 
• How to accurately follow a recipe. 
 

KNOW: 
• How to research ideas about different animals to 

inform design. 
• How to use the Internet and information books to 

research endangered and vulnerable animals 
• How to gather ideas about animals and explain how 

they move to inform design. 
• How to gather ideas and explain animal appearance 

and habitat to inform design.  
• What a cam and follower are and know how to 

identify cams and followers on mechanisms 
• How rotary motion is converted into linear motion 

in a mechanical system 
• How to make a simple mechanism to help them 

understand cams 
• How to select materials according to their 

functional properties because of knowledge they 
have about materials 

• How using a snail and egg shaped cam change the 
movement of a cam mechanism 

• How to make a mechanism and change the shape of 
the cam to see how this changes the movement of 
the follower 

• How to choose appropriate sheet materials to make 
a simple cam mechanism 

• How to explain why a material is fit for the purpose 
because of their knowledge of materials 

• What design criteria are and why they play an 
important role in product development 

• The acronym CAFEQUES to help them develop 
design criteria for a moving mechanical animal 

Customer 
Aesthetics 
Function 
Ergonomics 
Quality 
Usability 
Environment 
Safety 
 
What these terms are  



 
• How to use the design criteria to help develop an 

innovative design 
• How to use research about animals from lesson 1 to 

inform design 
• How to build a framework using a wider range of 

tools and equipment 
• How to use a hacksaw and bench hook to cut wood 

accurately to 1mm safely 
• How to join materials using card triangles or pin 

nails 
• How to use sandpaper to ensure a smooth finish 
• The importance of sharing and discussing design 

and listening to the views of others to help  improve 
design 

• How to use the design criteria to inform evaluations 
• The properties of different materials to enable them 

to select materials to use to make the cams from 
• How to accurately measure and cut dowel wood for 

use as the axle/shaft for the cams to turn on 
• How to make a handle to work the mechanical 

system for my automata animal 
• The importance of making adjustments to the 

mechanical system to make it run well 
Understanding 
 

UNDERSTAND: 
• The significance of investigating a range of 

pencil cases to see how they have been made 
and who they have been designed for. 

• The shapes, construction, appeal, material, 
function, and aesthetics when looking at pencil 
cases. 

• How to sew the following sewing stitches: 
Running stitch 
Back stitch 
Whip stitch 
 

• Which stitches would make the most secure join 
and why. 

• Which stitching looks the best and why. 
• Sewing safety rules. 
• How pencils cases open and close. 
• How zips, poppers and buttons work. 
• How to cut a buttonhole. 
• How to cut a slit and sew a whipstitch around 

the hole. 

UNDERSTAND: 
• That we get food from around the world 
• How to use equipment safely to prepare vegetables 
• How vegetables can be cooked safely 
• A variety of ways that vegetables can be cooked 

and eaten 
• The differences between ours and traditional 

African meal times 
• How to carry out a taste test using the 5 senses. 
• What  food groups make up the eatwell plate. 
• Similarities between different types of food eaten 

around the world and say why this is important. 
• What constitutes the different food groups, to be 

able to place varied foods eaten around the world 
into the correct food groups 

• Food types linked to a particular country e.g. pasta 
and Italy 

• How to use a grater safely 
• How to dice food safely 
• How to fry food safely 
• How to simmer food. safely 

UNDERSTAND: 
• How to carry out research  
• The importance of research to get ideas about 

different animals to inform design 
• How to use the Internet and information books to 

research endangered and vulnerable animals 
• The need to gather ideas about animals and explain 

how they move to inform design 
• The need to gather ideas and explain animal 

appearance and habitat to inform design  
• What a cam and follower are and what they do to 

enable them to identify cams and followers on 
mechanisms  

• How rotary motion is converted into linear motion 
in a mechanical system 

• The need to make a simple mechanism to help with 
understanding of cams 

• The properties of materials to enable selection of 
materials according to their functional properties. 

• How using different shaped cams changes the 
movement of the follower on the mechanism 



• How to attach a button. 
• How to sew on a popper. 
• What options are available to sew 

embellishments onto a piece of fabric. 
• Different ways to add patterns, colours or 

designs onto  pencil cases such as: 
v Buttons 
v Applique 
v Beads 
v Ribbons 
v Sequins 

• How to design a pencil case. 
• How to make and evaluate a pencil cases based 

on design. 

• How to accurately follow a recipe safely 
• the importance of food hygiene 

 

• The properties of materials to enable selection of 
materials according to their functional properties to 
make a simple cam mechanism 

• The properties of materials to explain why the 
material is fit for the purpose 

• What design criteria are and why they play an 
important role in product development 

• The acronym CAFEQUES to help develop design 
criteria for a moving mechanical animal 

Customer 
Aesthetics 
Function 
Ergonomics 
Quality 
Usability 
Environment 
Safety 
 
Understand these terms 

 
• The importance of using design criteria to help 

develop an innovative design  
• The importance of using research about animals 

from lesson 1 to inform design  
• How to build a framework using a wider range of 

tools and equipment  
• How to use a hacksaw and bench hook to cut wood 

accurately to 1mm safely  
• How to join materials using card triangles or pin 

nails 
• How to use sandpaper to ensure a smooth finish  
• The importance of sharing and discussing  design 

ideas and listening to the views of others to help 
improve design 

• The importance of using the design criteria to 
inform evaluations 

• The properties of materials to enable selection of 
materials according to their functional properties. to 
make the cams 

• How to accurately measure and cut dowel wood for 
use as the axle/shaft for the cams to turn on  

• How to make a handle to work the mechanical 
system for an automata animal 

 



• The importance of making adjustments to the 
mechanical system to make it run well 

Skills/ 
Communication 
 

CHILDREN CAN: 
• Investigate a range of pencil cases to see how 

they have been made and who they have been 
designed for. 

• Look at pencils cases and discuss shape, 
construction, appeal, material, function, and 
aesthetics? 

• Compare and practise the following sewing 
stitches: 
• Running stitch 
• Back stitch 
• Whip stitch 

 
• State which stitches they think would make the 

most secure join and why. 
• Say which stitching looks the best and why. 
• Use sewing safety rules. 
• Investigate ways of opening and closing pencil 

cases. 
• Recognise and name zips, poppers and buttons? 
• Cut a buttonhole. 
• Cut a slit and sew a whipstitch around the hole. 
• Attach a button. 
• Sew on a popper. 
• Sew embellishments onto a piece of fabric. 
• Think of some different ways to add patterns, 

colours or designs onto their pencil cases such 
as: 
v Buttons 
v Applique 
v Beads 
v Ribbons 
v Sequins 

 
• Design a pencil case. 
• Make and evaluate a pencil case based on design. 

CHILDREN CAN: 
• Recognise certain foods and say where they came 

from around the world, how they can be prepared 
and how it might be cooked with 

• Identify and describe  different fruits and vegetables 
which originate from Africa 

• Explain differences between ours and traditional 
African meal times 

• Describe fruits and vegetables from Africa using a 
taste test and using their 5 senses 

• Remember 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 

• Place varied foods eaten around the world into the 
correct food groups. 
• Name and recognise different food types and 

have understanding of where in the world they 
come from  

• Create a world food map 
• Grate food safely 
• Dice food safely 
• Use more advanced food skills and techniques, 

such as frying and simmering safely 
• Accurately follow a recipe 
 

CHILDREN CAN: 
• Research ideas different animals to inform design.  
• Use the Internet and information books to research 

endangered and vulnerable animals. 
• Gather ideas about animals and explain how they 

move to inform 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?  
• Can the children explain how rotary motion is 

converted into linear motion in a mechanical system 
• Make a simple mechanism to help them understand 

cams 
• Select materials according to their functional 

properties 
• 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  

• 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 them develop 

design criteria for a moving mechanical animal. 
Customer 
Aesthetics 
Function 
Ergonomics 
Quality 
Usability 
Environment 
Safety 
 
Demonstrate understanding of these terms 

 
• Use the design criteria to help develop an 

innovative design  
• Use research about animals from lesson 1 to inform 

design 



• Build a framework using a wider range of tools and 
equipment  

• 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  
• Share and discuss designs and listen to the views of 

others to help improve design 
• Use the design criteria to inform evaluations 
• Select materials to use to make the cams from 
• Accurately measure and cut dowel wood for use as 

the axle/shaft for the cams to turn on   
• Make a handle to work the mechanical system for 

my automata animal 
• make adjustments to the mechanical system to make 

it run well 
Key  
Vocabulary 

pencil cases                              designed 
shape,                                     construction, appeal                                     
material 
function                                   aesthetics 
sewing stitches                         running stitch 
back stitch                               whipstitch 
secure                                      join  
sewing safety rules                   zips 
poppers                                   buttons 
buttonhole                               cut                    slit                                          
sew  
attach                                     button 
popper                                    embellishments fabric                                      
patterns,     colours                                    designs 
Buttons 
applique                                  beads 
ribbons                                    sequins 
make                                       evaluate  
design criteria 

foods from around the world              Pac choi 
prepare vegetables                            mango 
originate                                          ginger 
Africa and what they look like            spring onion 
taste test                                         lime 
5 senses.                                         chilli 
eatwell plate.                                   pineapple 
similarities between                          coconut 
food groups                                     salami 
grater                                              swiss cheese 
grate                                               chick peas 
dice                                                 recipe. 
fry                                           simmer food. 
Brazil                                       Costa Rica 
Philippines                                China 
Mexico                                      Turkey 
Switzerland                               Italy 
Poland                                     Indonesia  
India                                       Spain 
Greece                                     Sweet Potato 
Sharon Fruit                             Avocadoes 
Butternut Squash                      Pomegranate Juice 
Carbohydrate                           protein 
Fruit and vegetables                  fats 
dairy 

WWF – World Wide Fund for Nature 
Conservation                       
research  
restoration of the environment 
endangered                                   vulnerable 
appealing                                     moving mechanical                                   
natural habitat 
animal models                              prey 
automata animals) 
captivate people’s interest.  
mechanism                                    
components  
linear motion (a straight line)  
rotary motion (goes round)  
Cam - a rotating disk shaped to convert rotary into linear 
motion 
Follower - the component which follows the movement 
of the cam  
eccentric 
round 
snail 
hexagon 
ellipse                                        axle 
egg shaped (oval)                       dowel wood 
shaft 
 
CAFEQUES 
Customer                                 Aesthetics 
Function                                  Ergonomics 
Quality                                    Usability 



Environment                             Safety 
 

 
 

 
 
Year 6 

COOKING AND NUTRITION 
Seasonal Winter Soup 

(Topic: WWII) 
 

Making a healthy seasonal winter soup that could 
have been cooked easily during the war 

 
Seasonality of winter vegetables 

 

SATS and RESIDENTIAL TRIP 
 

TEACH ABOUT:  GEARS, PULLEYS, and 
SWITCHES ready for the fairground rides. 

STRUCTURES 
Design, make and evaluate 

(Topic: Victorians) 
Making a fairground structure linked to Victorian 

fairgrounds 

NC Strand 
 

 Cooking and nutrition: 
(1) understand and apply the principles of a 
healthy and varied diet (whole unit) 
(2) prepare and cook a variety of 
predominantly savoury dishes using a range 
of cooking techniques (whole unit) 
(3) understand seasonality, and know where 
and how a variety of ingredients are grown, 
reared, caught and processed (whole unit) 
 

 (1) 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 
(L3/4) 
(2) generate, develop, model and communicate 
their ideas through discussion, annotated 
sketches, cross-sectional and exploded 
diagrams, prototypes, pattern pieces and 
computer-aided design (L4) 
(3) select from and use a wider range of tools 
and equipment to perform practical tasks [for 
example, cutting, shaping, joining and 
finishing], accurately  (L5-6) 
(4) 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 (L4-6) 
(5) investigate and analyse a range of existing 
products (L1) 
(6) evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work (L6) 



(7) understand how key events and individuals 
in design and technology have helped shape 
the world (L1) 
(8) apply their understanding of how to 
strengthen, stiffen and reinforce more complex 
structures (L3,5) 
(9) understand and use mechanical systems in 
their products [for example, gears, pulleys, 
cams, levers and linkages] (Whole unit) 
(10) understand and use electrical systems in 
their products [for example, series circuits 
incorporating switches, bulbs, buzzers and 
motors] (Whole unit) 
(11) apply their understanding of computing to 
program, monitor and control their products. 
(L6) 
  

Enquiry  
 

• Can the children explain what seasonality 
means and know when different fruit and 
vegetables are in season in the United 
Kingdom? 

• Can the children explain that fruit and 
vegetables are in season when they are naturally 
ripe? 

• Can the children name the seasons when 
cherries, Brussels sprouts, pumpkin, 
blackberries, peas and parsnips are in season. 

• Can the children use a seasonal fruit and 
vegetable chart? 

• Can the children explain where, when and how 
a variety of ingredients are reared, caught and 
processed? 

• Can the children say what the words reared, 
caught and processed mean? 

• Can the children name some foods that are 
reared, caught and processed and can say, 
where some of these foods come from? 

• Can the children explain that reared and caught 
foods are also seasonal? 

 • Can the children look at a range of familiar products 
that use rotating parts and see how they work? 

• Can the children discuss fairground rides they have 
been on and say how they move and what they were 
like? 

• Can the children look at an electrical circuit 
diagram with an electrical motor in it and name the 
different components? 

• Can the children explain how a motor works? 
• Can the children think of everyday objects that use 

motors to make parts rotate? 
• Can the children investigate ways of using electrical 

motors and components to create rotating parts and 
an electrical circuit? 

• Can the children say how a pulley and belt system 
works? 

• Can the children look at pulley and belt systems and 
explain the direction that the axel spins in? 

• Can the children use understanding of belt and 
pulley systems, gears and levers and electrical 
circuits with motors to make a fairground ride? 



 
• Can the children taste and evaluate seasonal 

foods and recognise that sometimes we need to 
try a new food a few times to find out if we like 
it? 

• Can the children describe the taste, texture and 
smell of seasonal foods? 

• Can the children say which ingredients they 
preferred and explain why? 

• Can the children say at least 4 key rules for 
storing and handling raw and cooked fish and 
meat? 

• Can the children explain the system of using 
different chopping boards? 

• Can the children use a wide range of 
preparation techniques? 

• Can the children use different cooking 
techniques such as grilling, griddling, frying 
and boiling? 

• Can the children work as a group to generate, 
evaluate and refine recipe ideas?  

• Can the children clearly communicate final 
designs? 

• Can the children generate creative ideas about 
food? 

• Can the children work well as a group, sharing 
my ideas and listening to the views of others? 

• Can the children take feedback and improve 
designs? 

• Can the children include an annotated diagram 
in final designs? 

• Can the children communicate choice of 
ingredients, methods, cooking times and 
temperatures? 

• Can the children explain how to make a soup 
using winter seasonal vegetables 

• Can the children prepare, cook and evaluate a 
healthy seasonal WINTER SOUP. 

• I can demonstrate a wide range of preparation 
techniques. 

• Can the children use different cooking 
techniques such as frying, boiling, simmering, 
and blending? 

• Can the children refine a recipe including 
ingredients, methods and cooking times? 

• Can the children make a framework for a fairground 
ride using card, paper, doweling, straws and other 
construction materials through investigation? 

• Can the children reinforce frameworks to make 
them sturdy?  

• Can the children design a fairground ride with a 
rotating part? 

• Can the children create design criteria for their 
fairground ride? 

• Can the children draw a design of their fairground 
ride using annotated sketches, cross-sectional and 
exploded diagrams? 

• Can the children make a fairground ride following a 
design? 

• Can the children evaluate a finished product against 
design criteria? 

• Can the children say why it is important to evaluate 
a finished product? 



• Can the children evaluate a final product against 
the design criteria? 

 
 

Knowledge 
 

KNOW: 
• What seasonality means and know when 

different fruit and vegetables are in season in 
the United Kingdom. 

• That fruit and vegetables are in season when 
they are naturally ripe. 

• The seasons when cherries, Brussels sprouts, 
pumpkin, blackberries, peas and parsnips are in 
season. 

• How to use a seasonal fruit and vegetable chart 
• Where, when and how a variety of ingredients 

are reared, caught and processed  
• What the words reared, caught and processed 

mean 
• The names of some foods that are reared, 

caught and processed and can say where some 
of these foods come from 

• That reared and caught foods are also seasonal 
Reared: 

• Welsh Lamb and Scottish Highland 
Cattle 

• Northern Ireland Dexter Beef 
• Chickens 

Caught: 
• West Coast of Scotland: 
• Langoustines 
• Wales (coastline): Seaweed and cockles 
• Cornwall: Cornish Lobster 
• Northumberland: Craster Kippers 
• Gloucestershire  
• and the Cotswolds: Rapeseed Salmon 
• Norfolk: Cromer Crab 
• East Sussex: Dover Sole 

Processed: 
• Fizzy drinks 
• Crisps 
• Biscuits 
• Cereals 
• Milk 
• Frozen foods 
 

 KNOW: 
• What a rotating part looks like and know how it 

works.  
• How fairground rides move. 
• What an electrical circuit diagram is  
• Know what an electrical motor is 
• The names of different electrical components 
• Recognise different electrical components within  
      a circuit diagram. 
• How a motor works 
• About everyday objects that use motors to make 

parts rotate 
• Ways of using electrical motors and components to 

create rotating parts and an electrical circuit 
• How a pulley and belt system works 
• How belt and pulley systems, gears and levers and 

electrical circuits with motors function to make a 
fairground ride work 

• How to make a framework for a fairground ride 
using card, paper, doweling, straws and other 
construction materials through investigation 

• How to reinforce frameworks to make them sturdy 
using card triangles and supports of beams  

• How to design a fairground ride with a rotating part 
• How to create design criteria for a fairground ride 
• How to draw a design of a fairground ride using 

annotated sketches, cross-sectional and exploded 
diagrams. 

• How to make a fairground ride following a design 
• How to evaluate a finished product against design 

criteria 
• Why it is important to evaluate a finished product 

 



• The importance of  tasting and evaluating 
seasonal foods and recognise that sometimes we 
need to try a new food a few times to find out if 
we like it 

• How to describe the taste, texture and smell of 
seasonal foods and say which ingredients they 
preferred and explain why 

• At least 4 key rules for storing and handling raw 
and cooked fish and meat 

• The system of using different chopping boards 
for different food products. 

• How use a wide range of preparation 
techniques: cutting, slicing, frying, blending, 
simmering, boiling, grilling, griddling 

• How to work co-operatively in a group to 
generate, evaluate and refine recipe ideas 

• How to clearly communicate final designs 
• How to generate creative ideas about food 
• Why it is important to take feedback and 

improve designs 
• How to draw annotated diagrams in final 

designs 
• How to communicate choice of ingredients, 

methods, cooking times and temperatures 
• How to make a soup using winter seasonal 

vegetables 
• How to prepare, cook and evaluate a healthy 

seasonal WINTER SOUP. 
• How to refine a recipe including ingredients, 

methods and cooking times 
• How to evaluate a final product against the 

design criteria 
 

Understanding 
 

UNDERSTAND: 
• What seasonality means  
• When different fruit and vegetables are in 

season in the United Kingdom and why 
• What ripe means 
• How to use a seasonal fruit and vegetable chart  
• What the words reared, caught and processed 

mean 
• Where, when and how a variety of ingredients 

are reared, caught and processed  
• The importance of  tasting and evaluating 

seasonal foods and recognise that sometimes we 

 UNDERSTAND: 
• The meaning of the term rotating. 
• How a rotating part works.  
• How fairground rides move. 
• What an electrical circuit diagram is  
• What an electrical motor is 
• The names of different electrical components 
• What electrical components within  
      a circuit diagram look like 
• How a motor works 
• Which everyday objects  use motors to make parts 

rotate 



need to try a new food a few times to find out if 
we like it 

• How the terms taste, texture and smell  
• How to store and handle raw and cooked fish 

and meat safely 
• What would happen if you didn’t handle and 

store raw and cooked food safely 
• Why there  is a system of using different 

chopping boards for different food products 
• The terms of preparation techniques: cutting, 

slicing, frying, blending, simmering, boiling, 
grilling, griddling 

• How to generate, evaluate and refine recipe 
ideas and its importance 

• How to generate creative ideas about food 
• Why it is important to take feedback and 

improve designs 
• The benefit of drawing annotated diagrams in 

final designs 
• The cooking process to make a soup using 

winter seasonal vegetables 
• The importance of  refining a recipe including 

ingredients, methods and cooking times to get a 
good taste 

• The importance of  evaluating a final product 
against the design criteria to enable future 
improvements of needed 

 

• Ways of using electrical motors and components to 
create rotating parts and an electrical circuit 

• How a pulley and belt system works 
• How belt and pulley systems, gears and levers and 

electrical circuits with motors function to make a 
fairground ride work 

• How to make a framework for a fairground ride 
using card, paper, doweling, straws and other 
construction materials through investigation 

• How to reinforce frameworks to make them sturdy 
using card triangles and supports of beams  

• How to design a fairground ride with a rotating part 
• How to create design criteria for a fairground ride 
• How to draw a design of a fairground ride using 

annotated sketches, cross-sectional and exploded 
diagrams. 

• How to make a fairground ride following a design 
• How to evaluate a finished product against design 

criteria 
• Why it is important to evaluate a finished product 

 

Skills/ 
Communication 
 

PUPILS CAN: 
• Explain what seasonality means and know when 

different fruit and vegetables are in season in 
the United Kingdom 

• 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 a seasonal fruit and vegetable chart 
• Explain where, when and how a variety of 

ingredients are reared, caught and processed 
• Say what the words reared, caught and 

processed mean 
• Name some foods that are reared, caught and 

processed and can say, where some of these 
foods come from 

 PUPILS CAN: 
• Look at a range of familiar products that use 

rotating parts and see how they work 
• Discuss fairground rides they have been on and say 

how they move and what they were like 
• Look at an electrical circuit diagram with an 

electrical motor in it and name the different 
components 

• Explain how a motor works 
• Think of everyday objects that use motors to make 

parts rotate 
• Investigate ways of using electrical motors and 

components to create rotating parts and an electrical 
circuit 

• Say how a pulley and belt system works 
• Look at pulley and belt systems and explain the 

direction that the axel spins in 



• Explain that reared and caught foods are also 
seasonal 

• Taste and evaluate seasonal foods and recognise 
that sometimes we need to try a new food a few 
times to find out if we like it 

• Describe the taste, texture and smell of seasonal 
foods 

• Say which ingredients they preferred and 
explain why 

• Say at least 4 key rules for storing and handling 
raw and cooked fish and meat 

• Explain the system of using different chopping 
boards 

• Use a wide range of preparation techniques 
• Use different cooking techniques such as 

grilling, griddling, frying and boiling 
• Work as a group to generate, evaluate and 

refine recipe ideas 
• Clearly communicate final designs 
• Generate creative ideas about food 
• Work well as a group, sharing my ideas and 

listening to the views of others 
• Take feedback and improve designs 
• Include an annotated diagram in final designs 
• Communicate choice of ingredients, methods, 

cooking times and temperatures 
• Explain how to make a soup using winter 

seasonal vegetables 
• Prepare, cook and evaluate a healthy seasonal 

WINTER SOUP 
• Demonstrate a wide range of preparation 

techniques 
• Use different cooking techniques such as frying, 

boiling, simmering, and blending 
• Refine a recipe including ingredients, methods 

and cooking times 
• Evaluate a final product against the design 

criteria 

• Use understanding of belt and pulley systems, gears 
and levers and electrical circuits with motors to 
make a fairground ride 

• Make a framework for a fairground ride using card, 
paper, doweling, straws and other construction 
materials through investigation 

• Reinforce frameworks to make them sturdy  
• Design a fairground ride with a rotating part 
• Create design criteria for their fairground ride 
• Can the children draw a design of their fairground 

ride using annotated sketches, cross-sectional and 
exploded diagrams 

• Make a fairground ride following a design 
• Evaluate a finished product against design criteria 
• Say why it is important to evaluate a finished 

product 

Key  
Vocabulary 

Chopping                               reared 
Slicing                                   caught 
Peeling                                  processed 
Frying                                   seasonality 
Boiling                                  ripe 
Simmering                             cherries 
Blending                               Brussels sprouts 

 electrical component               rotate 
motor                                    fairground ride 
wire                                      batteries    
attach                                    pulley 
belt                                        axle 
transfer movement                   mechanism  framework                              
card              



measure                                pumpkin 
ingredients                            blackberries 
recipe                                   peas 
making adjustments               parsnips 
Hob                                      taste 
soup maker                           smell 
pressure cooker                      texture 
safety                                   raw 
storing                                  plan 
handling                               design 
grilling                                  make                          
griddling                               evaluate 
frying  
boiling 
simmering 
blending 

paper                                     doweling      straws                                    
corners                 
construction materials              diagonals 
sturdy                                    beams 
design criteria                         design  
annotated sketches                   
cross-sectional diagrams          exploded diagrams 
 
 
              

 

 

Year 
Group 

LO: Key events and individuals in design and technology have helped shape the world 

3 Warburton’s and bread making 
Famous chef: Rick Stein 

4 First Light Bulb – Thomas Edison 
Famous chef: Jamie Oliver 

5 History of automata: https://themadmuseum.co.uk/history-of-automata/ 
Famous chef: Heston Blumenthal (Mad Hatter’s Tea Party) 

6 History of the fairgrounds. man powered – steam powered – electricity powered 
Famous chef: Raymond Blanc 

 

 

 

 


