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“We ASPIRE to be our best”


Design and Technology Progression Map
	End of EYFS

	Preschool
	Expressive Arts and Design
	· Design and Technology in the Early Years is developed through first hand experiences. Children need the space and time to explore, talk, make decisions, solve problems and think critically.

	Reception
	Expressive Arts and Design
	· Taking part in cooking and baking
· Creating temporary and permanent models
· Constructing with loose parts, crates, planks, boxes and large wooden blocks
· Talking about their creations
· Exploring different materials
· Disassembling everyday objects and learning how they work

	ELG
	Expressive Arts and Design
	· Expressive Arts and Design (Exploring and Using Media and Materials): Children safely use and explore a variety of materials, tools and techniques, experimenting with colour, design, texture, form and function.
· Expressive Arts and Design (Being Imaginative): Children use what they have learnt about media and materials in original ways, thinking about uses and purposes. They represent their own ideas, thoughts and feelings through design and technology, art, music, dance, role play and stories.
· Physical Development (Moving and Handling): Children handle equipment and tools effectively, including pencils for writing.



	KS1 National Curriculum Expectations
	KS2 National Curriculum Expectations

	When designing and making, 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
	When designing and making, pupils should be taught to: 
Design 
· use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals or groups 
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design 
Make 
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately 
· 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 
· investigate and analyse a range of existing products 
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work
· understand how key events and individuals in design and technology have helped shape the world 
Technical knowledge 
· apply their understanding of how to strengthen, stiffen and reinforce more complex structures 
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors] 
· apply their understanding of computing to program, monitor and control their products.



	Intent
As a school, and in accordance with the National Curriculum’s expectations, we will 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.



	Design and Technology Progression Map

	Year 1
	Design

	Make
	Evaluate


	Autumn
Structures
Design and make a windmill.

Spring
Food technology	
Design and make a smoothie. 

Summer
Textiles
Design and make a purse.

	Can they work across a range of contexts: story based and local environment?
Can they explain what products they are designing and making?
Can they say who their product is for?
Can they say how their product works?
Can they discuss design criteria as a class?
Can they say what products are, who products are for and what products are for?
Can they say what they like and dislike about existing products?
Can they plan by suggesting what to do next?
Can they select tools and equipment?
Can they select suitable materials?

	Structures
Can they cut and fold?
Can they test strength and stability?

Food technology
Can they distinguish between fruit and vegetables?
Can they establish where different fruits and vegetables grow?
Do they explain the importance of washing hands?
Can they cut a fruit with a sharp knife safely?
Can they peel fruit safely?

Textiles
Can they explore methods of joining fabric such as pins, staples and glue?










	Can they discuss what they have made and why?
Can they make simple judgments about their own products?


	Year 2
	Design
	Make
	Evaluate

	Autumn
Mechanisms
Design and create a wishing well. 

Spring
Textiles		
Design and make a finger puppet 

Summer
Food technology	
Design and make a healthy wrap.


	Can they work across a range of contexts: story based, local community and leisure industry?
Can they explain what products they are designing and making?
Can they say how their product is suitable for the user?
Can they explain how their product will work?
Can they create individual design criteria?
Can they plan by suggesting what the next steps should be?
Can they select tools and equipment and explain their choices?
Can they choose from a range of materials the most suitable for the project?
Can they say what products are, who products are for and what products are for?
Can they explain how products work and how they are used?
Do they know what materials products are made from?
Can they say what they like and dislike about products and explain their reasons why?


	Mechanisms
Can they learn how different components fit together so that the wheel rotates and the structure stands freely?

Textiles
Can they sew a running stitch to create an outfit for a peg doll?
Can they select and cut fabrics for sewing?

Food technology
Can they understand about the food groups (carbohydrates, proteins, fruits and vegetables, dairy, oils and spreads) to understand a balanced diet?
Do they understand the importance of 5 portions of fruit & veg a day?
Do they understand that all food comes from plants or animals?
Can they name and sort foods into the five groups in the Eatwell plate?
Can they safely cut, peel and grate foods selecting the correct tools and equipment?

	Can they refer to the design criteria to make a judgement about their own product?
Can they make suggestions of how to improve their own product next time?


	Year 3
	Design
	Make
	Evaluate

	Autumn
Food technology
Taste, evaluate and make festive foods (gingerbread)

Spring
Structures
Pavilion cladding


Summer
Mechanisms	
Design and create a pneumatic toy 

	Can they work across a range of contexts: home, industry, leisure and culture?
Can they describe the purpose of their products?
Are they able to indicate the design features of their products that will appeal to intended users? 
Can they gather information about the needs and wants of particular individuals and groups?
Can they develop their own design criteria and use these to inform their ideas?
Can they investigate:
- how well products have been made 
- how well products have been designed 
- why materials have been chosen 
- what methods of construction have been used 
- how well products work 
- how well products achieve their purposes 
- how well products meet user needs and wants
Can they investigate:
- who designed and made the products 
- where products were designed and made 
- when products were designed and made 
Can they select tools and equipment suitable for the task?
Can they explain their choice of tools and equipment in relation to the skills and techniques they will be using?
Do they select materials and components suitable for the task?
Can they order the main stages of making?


	Food technology
Can they prepare and cook a variety of predominantly savoury dishes safely and hygienically including, where appropriate, the use of a heat source?
Can they use a range of techniques such as peeling, chopping, slicing, grating, mixing, spreading, kneading and baking?
Can they explain a healthy diet is made up from a variety and balance of different food and drink, as depicted in the Eatwell plate?

Structures
Can they investigate and model frame structures to improve their stability, then apply this research to design and create a stable, decorated pavilion?

Mechanisms
Can they explore pneumatic systems, then apply this understanding to design and make a pneumatic toy including thumbnail sketches and exploded diagrams?
	Can they identify the strengths and areas for development in their ideas and products?
Can they consider the views of others to improve their work?
Can they use their design criteria to evaluate their completed products? 


	Year 4
	Design
	Make
	Evaluate

	Autumn
Textiles
Design and sew a bookmark..

Spring
Mechanisms
Design and make a Roman Catapult

Summer
Food technology	
Design and make a pizza using a variety of toppings

	Can they work across a range of contexts: home, enterprise, local community and leisure?
Can they describe the purpose of their products?
Are they able to indicate the design features of their products that will appeal to intended users? 
Can they gather information about the needs and wants of particular individuals and groups, suggesting ways to do so?
Can they develop their own design criteria and use these to inform their ideas?
Can they investigate:
- how well products have been made 
- how well products have been designed 
- why materials have been chosen 
- what methods of construction have been used 
- how well products work 
- how well products achieve their purposes 
- how well products meet user needs and wants
Can they investigate and analyse:
- who designed and made the products 
- where products were designed and made 
- when products were designed and made 
- which products can be recycled or reused
Can they select tools and equipment suitable for the task?
Can they explain their choice of tools and equipment in relation to the skills and techniques they will be using?
Do they select materials and components suitable for the task?
Can they order all the stages of making with justifications?


	Textiles
Can they learn and apply two new sewing techniques?

Mechanisms
Can they use a range of materials to make a roman catapult with a working slingshot mechanism?
Can they use pulleys, levers, cams, linkages and gears?

Food technology
Can they understand that food is grown (such as tomatoes, wheat and potatoes), reared (such as pigs, chickens and cattle) and caught (such as fish) in the UK, Europe and the wider world?
Do they understand that food is grown (such as tomatoes, wheat and potatoes), reared (such as pigs, chickens and cattle) and caught (such as fish) in the UK, Europe and the wider world?
Can they prepare and cook a variety of predominantly savoury dishes safely and hygienically including, where appropriate, the use of a heat source?
Can they use a range of techniques such as peeling, chopping, slicing, grating, mixing, spreading, kneading and baking?
Can they explain a healthy diet is made up from a variety and balance of different food and drink, as depicted in the Eatwell plate?

	Can they identify the strengths and areas for development in their ideas and products?
Can they consider the views of others, including intended users?
Can they refer to their design criteria as they design and make?
Can they use their design criteria to evaluate their completed products? 


	Year 5
	Design
	Make
	Evaluate

	Autumn
Food technology
Taste, design, make and evaluate nutritional Greek food.
Make flatbreads and dips

Spring
Mechanisms	
Design and create a bridge for a Viking village


Summer
Textiles	
Create a stuffed worry monster
	Can they work across a range of contexts: home, industry, leisure and wider community?
Can they describe the purpose of their products? 
Are they able to indicate the design features of their products that will appeal to intended users? 
Can they explain how their product will work?
Can they carry out research, using surveys, interviews and questionnaires?
Can they identify the needs and wants of particular individuals and groups?
Can they develop a simple design specification to guide their thinking?
Can they investigate and analyse:
-how well products have been made 
-how well products have been designed 
-why materials have been chosen 
-what methods of construction have been used 
-how well products work 
-how well products achieve their purposes 
-how well products meet user needs and wants
Can they investigate:
-how much products cost to make 
-how innovative products are 
Can they select tools and equipment suitable for the task?
Can they explain their choice of tools and equipment in relation to the skills and techniques they will be using?
Do they select materials and components suitable for the task?
Can they produce appropriate lists of tools, equipment and materials that they need?
Can they formulate step-by-step plans as a guide to making?



	Food technology
Can they celebrate culture and seasonality?
Can they cook savoury dishes for a healthy, varied diet?
Do they understand that food is grown (such as tomatoes, wheat and potatoes), reared (such as pigs, chickens and cattle) and caught (such as fish) in the UK, Europe and the wider world?
Can they prepare and cook a variety of predominantly savoury dishes safely and hygienically including, where appropriate, the use of a heat source?
Can they use a range of techniques such as peeling, chopping, slicing, grating, mixing, spreading, kneading and baking?
Can they explain a healthy diet is made up from a variety and balance of different food and drink, as depicted in the eatwell plate?

Mechanisms
Can they strengthen, stiffen and reinforce more complex structures?

Textiles
Can they make decisions on materials, decorations and attachments?
Can they learn how to sew a blanket stitch?
	Can they identify the strengths and areas for development in their ideas and products?
Can they consider the views of others, including intended users, to improve their work?
Can they evaluate their ideas and products against their original design specification?


	Year 6
	Design
	Make
	Evaluate

	Autumn
Textiles
Design and make a waistcoat	

Spring
Food technology
Design and make a three-course meal

Summer
Electronics and mechanisms
Design and make a fairground ride using complex electrical circuits
https://www.youtube.com/watch?v=fa-RZbu9j-E 
https://www.youtube.com/watch?v=X1Ub5Pw4ZJ0


	Can they work across a range of contexts: home, industry, leisure and wider community?
Can they describe the purpose of their products? 
Are they able to indicate the design features of their products that will appeal to intended users? 
Can they explain how their product will work?
Can they carry out research, using surveys, interviews and questionnaires?
Can they identify the needs and wants of particular individuals and groups?
Can they develop a simple design specification to guide their thinking?
Can they investigate and analyse:
-how well products have been made 
-how well products have been designed 
-why materials have been chosen 
-what methods of construction have been used 
-how well products work 
-how well products achieve their purposes 
-how well products meet user needs and wants
Can they investigate:
-how much products cost to make 
-how innovative products are 
Can they select tools and equipment suitable for the task?
Can they explain their choice of tools and equipment in relation to the skills and techniques they will be using?
Do they select materials and components suitable for the task?
Can they produce appropriate lists of tools, equipment and materials that they need?
Can they formulate step-by-step plans as a guide to making?
	Textiles
Can they make decisions on materials, decorations and attachments?
Can they learn how to measure and make a pattern for a waistcoat?
Can they cut the material accurately using fabric scissors?
Can they join pieces of material using the stitches specified?
Can they sew on a button and create a buttonhole so they can fasten the waistcoat?

Food technology
Can they develop a three-course meal following recipes?
Can they explore each ingredients’ farm to fork process?
Do they understand that food is grown (such as tomatoes, wheat and potatoes), reared (such as pigs, chickens and cattle) and caught (such as fish) in the UK, Europe and the wider world?
Can they prepare and cook a variety of predominantly savoury dishes safely and hygienically including, where appropriate, the use of a heat source?
Can they use a range of techniques such as peeling, chopping, slicing, grating, mixing, spreading, kneading and baking?
Can they explain a healthy diet is made up from a variety and balance of different food and drink, as depicted in the Eatwell plate?


Electronics and mechanisms
Can they develop a range of apparatus to meet a list of specified design criteria? 
Can they understand and use electrical systems in their products?

	Can they identify the strengths and areas for development in their ideas and products?
Can they consider the views of others, including intended users, to improve their work?
Can they evaluate their ideas and products against their original design specification?



	Long term overview

	
	Autumn
	Spring 
	Summer

	EYFS
	Pre-school
		 Structures - Junk modelling  
To make simple representations
	Food technology 
To make a fruit kebab
	Textiles
To make a teddy bears picnic blanket 

	
	Rec
	Food technology 
To design and make a Gingerbread Man
	Structures – junk modelling 
To design and make a vehicle 
	Mechanisms 
To design, make and evaluate a trap

	Key Stage 1
	Year 1
	Structures
Design and make a windmill
	Food technology
Design and make a smoothie
	Textiles
Design and make a purse

	
	Year 2
	Mechanisms
Design and make a wishing well
	Textiles
Design and make a finger puppet
	Food technology
Design and make a healthy wrap

	Lower KS2
	Year 3
	Food technology
Taste, evaluate and make festive foods
	Structures
Pavilion cladding
	Mechanisms
Design and make a pneumatic toy

	
	Year 4
	Textiles
Design and sew a bookmark
	Mechanisms
Design and make a roman catapult
	Food technology
Design and make a pizza

	Upper KS2
	Year 5
	Food technology
Taste, design, make and evaluate Greek food
	Mechanisms
Design and make a bridge
	Textiles
Create a stuffed worry monster

	
	Year 6
	Textiles
Design and make a waistcoat
	Food technology
Design and make a 3 course meal
	Electronics and mechanisms
Design and make a fairground ride using electronics






Progression of Vocabulary to be Mastered
	Early Years
	Key Stage 1
	Lower Key Stage 2
	Upper Key Stage 2

	Apron, Chop, Cut, Equipment, Fork, Knife, Mix, Stir, Spoon, Cooking, Healthy eating, Ingredients, Recipe, Bead, Button, Fabric, Felt, Scissors, Sew, Cellotape, Glue, Stick, Masking Tape, Paper Clip, Plasticine, Ruler, Straws, Draw, Glue, Brush, Scissors, Pencil, String, Paper, Card, Decoration, Join, Build, Make
	Year 1
Amount, Chopping, Board, Cleaning cloths, Grater, Measure, Measuring jug, Measuring, Method, Mixing bowl, Peeler, Saucepans, Scales, Sieve, Weigh, Wooden spoon, Centimetre/metre, 2-D, 3-D, Clay, Mould, Cut, Materials, Metal, Plastic, PVA glue, Wire, Wood, Assemble, Equipment, Tool, Construct, Product, Model, Mechanism, Wheels, Axis, Structure, Function, Design, Plan, Product, Evaluate

Year 2
Amount, Chopping Board, Cleaning cloths, Grater, Measure, Measuring jug, Measuring, Method, Mixing bowl, Pastry cutters, Peeler, Saucepans, Scales, Sieve, Weigh, Wooden spoon,Fabric crayon, Fabric pens, Needle, Pattern, Pin, Ribbon, Silk, Stitch, Tape measure, Thread, Velcro, Wool, Zip, Material, Fold, Textile, Mechanism, Slider,  Lever, Function, Design, Plan, Product, Evaluate
	Year 3
Tenon saw, Vice, Wire, Strippers, Screws, Nails, Accurate, Marking out, Jointer, Junior, Hacksaw, Motor, Pliers, Rotary, Cutter, Safety ruler,
Screwdriver, Side cutters, Snips, Spanner, Stapler
Binca, Bodkin, Cotton thread, Cross stitch, Hook and eye, Loom, Pinking, Shears, Press stud, Running stitch, Seam allowance, Sewing machine, Tacking, Thimble, Technique, Velcro
Dowel, Glass paper, Sand paper, Bench, Hook, Bradawl, Crocodile Clip, Coping saw, Disassemble, Cutting, Mat, Drill, Drill bits, File, G-Clamp, Goggles, Safety glasses, Hammer, Hole, Punch, Millimetre, Saw, Render, Structure

Year 4
Analyse, Combine, Construct, Criteria, Evaluate, Health and safety,
Parameters, Requirements
Grams/Kilograms, Hygiene, Ladle, Millilitre/Litre, Spatula, Temperature, Whisk
Battery, Battery Holder, Light Bulb, Bulb Holder, Buzzer, Switches
Dowel, Glass paper, Sand paper, Bench, Hook, Bradawl, Crocodile Clip, Coping saw, Disassemble, Cutting, Mat, Drill, Drill bits, File, G-Clamp, Goggles, Safety glasses, Hammer, Hole, Punch, Millimetre, Saw, Render, Structure



	Year 5
Analyse, Combine, Construct, Criteria, Evaluate, Health and safety,
Parameters, Requirements
Grams/Kilograms, Hygiene, Ladle, Millilitre/Litre, Spatula, Temperature, Whisk
Binca, Bodkin, Cotton thread, Cross stitch, Hook and eye, Loom, Pinking, Shears, Press stud, Running stitch, Seam allowance, Sewing machine, Tacking, Thimble, Technique, Velcro
Dowel, Glass paper, Sand paper, Bench, Hook, Bradawl, Crocodile Clip, Coping saw, Disassemble, Cutting, Mat, Drill, Drill bits, File, G-Clamp, Goggles, Safety glasses, Hammer, Hole, Punch, Millimetre, Saw, Render, Structure,
Linkages, Levers

Year 6
Analyse, Combine, Construct, Criteria, Evaluate, Health and safety,
Parameters, Requirements
Grams/Kilograms, Hygiene, Ladle, Millilitre/Litre, Spatula, Temperature, Whisk
Battery, Battery Holder, Light Bulb, Bulb Holder, Buzzer, Switches
Dowel, Glass paper, Sand paper, Bench, Hook, Bradawl, Crocodile Clip, Coping saw, Disassemble, Cutting, Mat, Drill, Drill bits, File, G-Clamp, Goggles, Safety glasses, Hammer, Hole, Punch, Millimetre, Saw, Render, Structure, Pulley, Wheel



Cultural Capital
	Pre-school
	Reception
	Year 1
	Year 2
	Year 3
	Year 4
	Year 5
	Year 6

	Visitor to come and talk about healthy eating / food 
	Visitor to come and talk about healthy eating / food 
	Visitor to come and talk about healthy eating / food 
	Link with Sandbach Art Room – potential trip/visitor for sewing
	Outreach to high school
	Trip to local restaurant for pizza making
	Sandbach High School outreach – potential trip to the schools DT labs
	Keele outreach – Electronics and mechanisms
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