Muchy Wooltor, Catholic Pr\imarg/ School

Progx\esfsimo%skiu&omDesignTed'molo%

Pupil
Foundation Year | Year 2 Year 3 Year 4 Year 5 Year 6
Stage
) ) *Work withirv differents | *Drame on their owny *Generate ideas by *Generate ideas for *Generate ideas, *Generate ideas *Communicate their
story~based, home, generate ideas. and, other people’s its purpose and, the purposes for whichs and, identify @ purpose | labelled, dramings.
school, playground. *Suggesh ideas ands experiences. user/s. they are designing, for their product. *Develop desigry
*State what products explain what they are, | *Denvelop their design, | *Identify o purpose *Make labelled, *Draw up o spw{g{mhon,
and, making *Model their ideas ony | discussion, for o successfuls different, views desigru communicate aspects
Say whether their card and, paper- obseruation; drawing | product. showing specific *Develop o clear ideas | of their desigrny
products are, for *Develop their designs | and modelling. *Plary the order of the | features. of what, has to- be proposals by
themselaes or other Ldec&opplymg; *Ider\blﬁg/@pwpose W%be&m‘esiwﬁng *Dewdopa/deontdeo/ dor\,&plunnmg/how«to moddlmg/ﬂwwtdea&
users. findings fromy their for what they intend, *Explore dexelop and, | of what has to- be use materials, v @ variely of ways.
*Use existing earlier research. bodwgn:and/ma}w, communicate desigr plannmg/hwto equipment; and, Plﬂmﬂ'\@ordﬂ\o&
*Develop and, drawings and label labels when suggesting alterative | needed)
*Evaluate products information sources,
and, identify criterias including ICT when




) *Show some planning | *Make their design *Begin to- select tools | *Select tools and, *Select; appropriate *Select; appropriate *Select; appropriate

*Begins to- follow *With help measure, and, describe them Measure, mark out, product. *Measure: and, mark techniques.

safely procedures. mark outy cub ands *Measure; cub and cul, score and *Measure, mark out, oub accurately. *Assemble,

Selects from o range shape a range of score with, some assemble, components | cub and, shape o *Use skills iy using compon;ents,’wmak@

components. *Use tools (hole *Use hand, tools *Work safely and, using appropriate equipment; safely and, | *Use tools safely and,
punchy scissors) safely and, accurately withs a tools, equipment; and, accurately. accurately,.
safeliy. appropriately: range of simple tools. techniques *Weigh, and measure, | *Construct products
*Assemble, joirv and, *Assemble, joirv and, Think aboub their *J ot and, combines accurately, (time, dry, using permanent;
and components order to- make @ and be willing, tor components *Apply the rules for *Make modifications
together-usng @ | product hongethings § | occurctely i basic foodhygiens | asthey go clong:
variely of temporary *Cub shape and, joiny helps them improue, temporary and, and other safe *Pin, sew and stitchy
methods (glue, fabric to make a their works permanent; ways. practises e.g. hazards | materials together to
masking tape) simple, garment. Use, Measure, tape or pin, | *Seww using o range relating to the use of | create a product.
*Select and, use basic sewing cub and joiry fabric of different stitches, ovens etc *Achieve a quality
vegetables, processes | *Follow safe Dmnsbufbhwm *Measure, tape or piny | accuracy to- ensure
andbtool procedures fonfood | food preparchons and | e andjon fobrio | good-qualy ik to
handling, hygienic Choose and, uses *Use finishing Usewnple;gmp}uwl,
'Usesimpl&&inishm.g/ unpx\ove;ﬂ\e
the appearance of produch using o range
their- product. of equipment

including ICT.




) *Begins to- talk about *Evaluate against *Evaluate against *Evaluate their *Evaluate their works *Evaluate o product *Evaluate their
Evoiuahmgz their design ideas and, | their design criferian | their design criferia | product against both during and ab agmnstﬂ'womgmulz products; identifying
*Thinks about how to- | products as they are product as they are criterias (how wells assignment. *Evaluate it Gondemelopmenb,and/
*Begin to explore changes they might changes they might *Disassemble and, appropriate tests. others. *Record, their
who they are for, howe | *Talk aboub their *Talk about their produchs. drawings with labels.
they are used, and, ideas saying whab ideas, saying whab *Evaluate against
abouts themu about them. and suggest ways
could be, improved.
. *Recognises that a *Select and, use *Understands the *Use learming from * Use learing, from *Use learning fromy *Use learning from
Technical, range: of technology i | technology for a working Science and, Maths to | Science and, Maths to | Science, Maths ands | Science, Maths and
K”OVMQ@ *Selects and, uses *Know how to use | materials and products thot worke | products thab worke | sounces to- help design | sources to- help design
technology for simple, equipment components. *Understand, that *Understand, that and make products and make products
particular purposes. (buttons, flaps, lemers) | *To know- aboub the materials hare materials hare that work. thaty work.
*Shows arv interest iy *ngnmﬂ\ab&ood movement; of simple functional and functional, and, *Understand, thab *Understand, thab
*Begin to- understand, to- their sensony and, axles. materials carv be successfully, to- their aesthetic qualities. aesthetic qualities.
the, movement, of characteristics. *Recognise that food, combined and mised own products. *Recognise that *Recognise that
simple; mechanisms *Begin to- use the should be combined, to create mores useful, *Recognise that materials cary bes materials cary bes
and; wheels. vocabulary for sensony *Know hoe combined: and mined to create more useful, | to create mores usefuls
*Understand, how (levers and linkages) characteristics. *Knoww that *Know that
freestanding create mosements *Know that mechanical and, mechanical and,
struchures carv be *Know- that: simple mechanical and, electrical, systems electrical, systems




*Recognise that: 3D
be assembled, from

*Use the correct
for- projects.

used to- create
*Pr\ogmmo/compkm
to control their
products.

*Make strong, stiff
shells structures.
*Know-that o single
used, to- make a 3D
textile product.
*Reoogmsesweml,
freshy pre~cooked and,

process and.outpu
*Know how
mechanical systems
suchs as levers and,
linkages create
movement. *Know
that, simple, electrical
circuits and,
components carv be
used; to- create
*Pr\ogmm@compuhen
to- control, their
products.

*Make strong, stiff
shell, structures for o
purpose. Know that; o
single fabic shape
can be used, to- makes
@ 3D textile product.
*Recognise @ range of
fresh, pre~cooked and,

*Know howe
such as levers and,
linkages create

*Program @ computer
to- control their

*Make strong, stiff
shell, structures for o

*Know- that: o single
fabric shape carv be
used to- make @ 3D
*Recognise a ranges of
fresh, pre~cooked and,
*Explore more
complex electric
circuits and

*Program @ computer
to monitor changes irv
the erwironment; and,
*Adﬂptr‘ecipe&b@

*Know howe
suchs as lemvers ands
linkages create

*Program a computer
to- control their

*Make strong, stiff
MMSOP@

*Know- that: o single
used, to- make @ 3D
*Recognise s range of
fresh, pre~cooked and,
*Explore more,
complex electric
circuits and

*Pr\ogpammoompuber\
tomombonohange&w
the enwmironment; and,
*Reinforce: and,
strengthery @ 3D

*Recreate and, adapt
existing and, neww




Cooking

Nutrition

*Begins to recognise
plants or animals.
*Begins to- name and,
e groups i The
Eabwell, Plate’
*Start to- prepare
simple dished, - use
techniques e.g. cutting
and, peeling.

*recognise that food,
animals. Food is
farmed, grown,
elsewhere or caught
*Name and; sort foods
nfo- the e groups v
‘The Eatwell, Plate
*Begiry to- recognise
that: exeryone should
eat ab least fve
portions of b and
Vegetables every day.
*Prepare, some, simple,
dishes. (sanory)

*Use technigues suchs
as cutting, pecling
and. gratings

*Know- that: food:
animals. Food, i
favneds grown
*Name and, sort foods
nfo-the fwve groups iy
‘The Eatwell, Plate
*Beg,imfor‘ecognm
thaly everyone should,
eat at: least fue
portions, of frut and
wegetables & doy
*Know- how to- prepare,
anch hygienically
without using o heat
*Pnepammmngeo%
simple dishes, use
technigues e.g.
peeling and grating.

*Know- that: food, is
fornacsrered, grown
caught locally,
regionally and

*Know, how to-
prepare; and, cooks a

varietyy of

and, hygienically,
including, the use of a

*Know how to- use a

range of techniques
(peelings chopping,
*Recognise that: a
healthy, dieb is made
up of o variety and
foods and, drinks; as
depicted on “The
Eabwell, Plate.”
*Know that to- be
active and healthy,
food s needed, to

provide energy for the

* Know that, food, is
frrneds resreds grown
elsewhere (e.g. home,
allotments), exported,
imported or caught
This carv be on @
localy regional; and
internationals scale.
*Know- how- to- prepare
and, cook o vaniety of
sanoury ands somes
sweel, dishes safely
and hygtenically,
including the use of o
heat source.
*Know how to- use a

range of techniques
grafing, miring,
spreading, kneading
and, baking.
*Recognise that: a
healthyy diet is made
up of o varietyy ands
foods and, drinks, as
depicted on “The
Eabwell, Plate.”
*Know that to- be,
food: is needed to

provide energy for the,

*Know- that: food, is
fvmed, recred, grown
elsewhere (home,
(this' carv be on o
*Begin to know that
seasons ands weather
affect food
availability.
*Know- how to- prepare,
and, cook o, vaniety of
sanoury ands some
anch ygieically,
including the use of o
heat: source.
*Know how to- use av
wide range of
techniques suchs as
kneading and, baking.
*Know that: balanced,
diets is made up of o
vaniety and balance
of difprentfoods ond
‘The Eabwell Plate/
*Know that to- be

*Know- that: food, is
frvneds recreds growe
elsemhere (home,
(this canv be on o
*Begin to know that
seasons and, weather
afffect food:

"
*Know- how to- prepare,
and, cook o variety of
savoury and some
including the use of a
heat: source.
*Know how to- use o
wide range of
techniques suchs as
*Know that balanced,
diet: is made up of a
vaniety and balance
of differnt: foods anch
‘The Eabwell Plate/
*Know thats to- be

active and, healthy,




Goodl&needed/to

*Know- that: recipes
carv be: adapted to-

change the taste,
texcture, aroma and,

*Kroww that: different
foods contairy
substances that: are
needed, for health e.g.
minerals and,

*Understand, thaty
healthy, diets much
incorporate the
correch amounts of
food types and,




