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Autumn 1 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
Theme 
 

Tiaras and Turrets Famous People Roald Dahl How to Train Your 
Dragon 

Natural Disasters - 
What Rocks our 

Earth? 

The Victorious Victorians 

Key Question 
 

How tall can you 
make a turret?  

   Create an earthquake 
proof building 

 

Skills 
 

STRUCTURES 
 
Design 
 
I can generate ideas 
through talk and 
drawing based on 
my own experiences 
 
With support I can 
design purposeful 
and functional 
products based on a 
given design criteria. 
 
I can model my 
ideas using mock-up 
and drawings 
 
 
Make 
 
I am beginning to 
select appropriate 
materials and 
components to build 
a structure 
 
I can assemble large 
components using 
temporary methods 
e.g. rope 
 
I am beginning to 
make my design 
using appropriate 
techniques 

   (Link unit 5.6. 
Purple Mash 
C.A.D) 
 
Design 
 
• I can generate ideas 
through mind 
mapping and identify 
a purpose for my 
structure.  
 
• I can draw up a 
specification for my 
design, using 
annotated sketches.  
 
I understand what a 
cross section is  
 
• I can develop a clear 
idea of what must be 
done, planning how to 
use materials, 
equipment, and 
processes, and 
suggesting alternative 
methods of making if 
the first attempts fail.  
 
• I can use results of 
investigations, 
information sources, 
including ICT when 
developing design 
ideas. 
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I am beginning to 
plan by suggesting 
what to do next 
 
Evaluate 
 
I can discuss how 
well my structure 
works in relation to 
it’s purpose 
 
I can evaluate my 
structure as it is 
built and identify 
possible changes 
 
I can answer 
questions about 
what I have made 
and how I have 
made it 
 
 
Technical 
Knowledge 
 
I understand how 
some structures are 
stronger, stiffer and 
more stable 
 
Explore a range of 
structures and 
understand that 
there are many ways 
to build a structure 
 
 

 • I can use basic 
computer-aided 
designs 
 
Make 
• I can select 
appropriate materials, 
tools and techniques 
fit for purpose; 
explain choices, 
considering 
functionality. 
• I can create and 
follow a detailed step-
by-step plan • I can 
measure and mark 
out accurately.  
• I can use a range of 
skills using different 
tools and equipment 
safely and accurately.  
• I can cut and join 
with accuracy to 
ensure a good quality 
finish to the structure.  
• I am beginning to be 
resourceful with 
practical problems. 
 
Evaluate 
  I can evaluate my 
structure against the 
original design 
specification, 
considering purpose 
and appearance. 
 
  I can evaluate my 
product personally 
and seek evaluation 
from others.  
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I understand that 
designs need to be 
tested, evaluated and 
retested and I am 
willing to make 
changes to improve 
my product.  
 
Technical Knowledge 
 
 I can talk about some 
key 
inventors/designers/ 
engineers of 
groundbreaking 
products 
  
 I can  discuss existing 
structures, 
considering: how well 
they’ve been made, 
materials, whether 
they work, how they 
have been made, fit 
for purpose. 

Suggested 
Outcome 
 

Create a small turret 
that can stand by 
itself. 

   Make a 2 tier 
structure that can 
withstand an 
‘earthquake’ 

 

Subject Specific 
Vocabulary 
 

Vocabulary 
 
cut, fold, join, fix 
structure, wall, 
tower, weak, 
material,  strong, 
base, top, 
underneath, side, 
edge, surface, 
thinner, thicker, 
corner, point, 
straight, curved, 
metal, wood, plastic 
circle, triangle, 

   Vocabulary 
 
Frame Structures: 
Reinforce, 
triangulation, 
stability, temporary, 
permanent, prototype, 
innovation, 
functional, design 
brief, stiffen, 
strengthen, reinforce, 
shape, join. 
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square, rectangle, 
cuboid, cube, 
cylinder. 
 

Challenge 
 

How tall can you 
make a turret? Do 
different materials 
make a difference to 
the height you can 
achieve ?   

   Can you make a 
bridge that is over 
30cm in length, 
withstand an 
earthquake? 

 

Autumn 2 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
Theme 
 

Winterfest Mexico Marvellous Myths How to Train Your 
Dragon 

Natural Disasters - 
What Rocks our 

Earth? 

The Victorious Victorians 

Key Question 
 

Sewn Christmas 
decoration 
CHRISTMAS WEEK 
PROJECT 

Can you make a 
traditional Mexican 
tortilla? 

Can you design 
your own mythical 
creature 

Can you make a 
seasonal soup? 

 Can you use CAD to 3D 
print a Victorian structure ?  

Skills 
 

Design 
 
• I can identify a 
target group for what 
I intend to design and 
make 
 
 • I can generate ideas 
through talk and 
drawing based on my 
own experiences. 
 
 • I can design 
appealing products 
for myself and others, 
based on given design 
criteria. 
 
 
Make 
 
• I can make my 
design using 
appropriate 
techniques. 

Design 
 
I can design my 
product for a user 
based on a simple 
design criteria 
 
 
I can communicate 
my ideas through a 
labelled diagram 
 
I can list ingredients 
 
Make 
 
I can prepare simple 
dishes safely and 
hygienically without 
a heat source 
 
I can use simple 
utensils to cut and 
grate food 
 

Design 
• I can identify a 
purpose for what I 
intend to design 
and make, based on 
my research. 
 • I can identify the 
design criteria for 
my product. 
 • I can generate 
ideas through talk 
and drawing based 
on my own, and 
others’ experiences. 
 • I can develop my 
design ideas 
through discussion, 
observation, 
drawing, 
annotating, and 
modelling.  
• I can make simple 
drawings and label 
parts, creating 

Design 
 
I can plan a main 
course using my 
knowledge of seasonal 
ingredients 
 
I can record a simple 
recipe for someone else 
to follow 
 
Make 
 
I can prepare and cook 
a dish, using a heat 
source with support 
 
 
 
I can use simple 
utensils and equipment 
eg soup maker - Air 
fryer - food processor 
 
 

 Design 
 
• I can use research to  
generate ideas to fit a brief 
and present them clearly 
 
•  Using CAD I can create s  
design, including  
annotated diagrams and 
cross sections 
 
• I can write a clear plan to 
design and make my 
structure  
 
To understand the steps 
used in the invention 
process -  
 
I understand what my 
design will look like from 
different viewpoints 
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 • With help, I can 
measure, mark out 
and  cut a pattern 
 
• I can use tools eg 
scissors and a blunt 
needle safely • 
I can assemble, join 
and combine 
materials and 
components ( eg 
buttons, gems) 
together using a 
variety of temporary 
methods e.g. glues or 
masking tape.  
• I can use simple 
finishing techniques 
to improve the 
appearance of my 
product. 
 
I can sew using a 
simple running stitch 
 
Evaluate 
 
• I can evaluate my 
product by saying 
what I like and what I 
dislike. 
 
Technical Knowledge 
I can look at similar 
products and discuss 
how they could have 
been made and what 
their component 
parts are.  

Knife skills- 
Rounded foods using 
the bridge hold 
 
Baking skills - 
Cutting fat into 
flour,  beating an 
egg, mixing to form 
dough, rolling.  
 
Evaluate 
 
I can evaluate my 
food product against 
a given criteria 
 
Technical 
Knowledge 
 
 I am beginning to 
name and sort foods 
into the five groups 
(e.g. ‘The Eat well 
plate’)  
 
I can measure 
liquids using a jug 
 
I understand where 
food comes from and 
that some comes 
from different 
countries 
 
I am starting to 
understand that  
culture influences 
food 

prototypes where 
necessary.  
• I can identify 
which materials 
would be best for 
my product and 
give reasons why.  
 
Make 
 
• I can select 
appropriate tools 
and techniques for 
making my 
product.  
• I can measure, 
mark out, cut and 
shape a range of 
materials, using 
appropriate tools, 
equipment, and 
techniques with 
increasing accuracy 
 
 • I can measure, 
tape or pin, cut and 
join fabric with 
some accuracy.  
• I can sew using a 
range of different 
stitches, and 
applique. 
 
 
Evaluate 
 
• I can evaluate 
existing products, 
considering: how 
well they’ve been 
made, materials, 
whether they work, 
how they have been 

Knife Skills - cutting 
foods into set sizes e.g 
carrot cubes 
 
Evaluate 
 
I can evaluate my 
product and compare it 
to others giving reasons 
for my opinions 
 
Technical Knowledge 
 
I can discuss how a 
healthy diet is made up 
from a variety and 
balance of different 
foods and drink.  
 
 
I can identify foods 
which come from the 
UK and from other 
countries in the world 
 
I understand 
seasonality of foods  
 
I understand how some 
foods are made through 
freezing rather than 
heating. 
 
 
 

Make 
 
Create a prototype and 
consider if any adjustments 
need to be made 
 
Safely and efficiently use a 
3d printer to realise a 
design 
 
 
 
Evaluate 
 
I can evaluate my product 
by gathering opinions of 
others and make changes 
accordingly.  
 
 
 
Technical Knowledge 
 
 
I can use CAD software to 
create my design 
 
I understand how CAD and 
CAM relate to each other 
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made, fit for 
purpose.  
• I can evaluate my 
work both during 
and at the end of 
the assignment.  
• I can evaluate my 
products carrying 
out appropriate 
tests, referring to 
my design criteria.  
• I am beginning to 
explain how I could 
improve my 
original design.  
 
Technical 
Knowledge 
• I can research 
whether products 
can be recycled or 
reused. 

Suggested 
Outcome 
 

Children to thread a 
blunt needle and 
create a christmas 
decoration using 
running stitch on 
binca ( or another pre 
punched fabric) 

Children to taste 
various ingredients 
which could be part 
of a healthy tortilla 
and then choose 
ingredients to 
prepare their own. 

Create a pattern 
and join using 
running stitch to 
create a stuffed 
mythical creature 

Carrot and coriander 
soup  
carrots 
potato 
parsnip 
coriander fresh and 
dried 

 Design and make a 
Victorian structure eg Royal 
Albert Hall or Big Ben  

Subject Specific 
Vocabulary 
 

Vocabulary 
 
Pattern, join, mark 
out, running stitch, 
needle , fabric, thread 

Vocabulary 
 
Preparing, 
ingredients, skin, 
pip, seed, peel, mix, 
kneed, squeeze, 
measure, pour, bake, 
soft, juicy, crunchy, 
sweet, sticky, 
smooth, sharp, crisp, 
sour, hard flesh, pip, 
core, slicing, peeling, 
cutting, squeezing, 

Vocabulary 
 
Aesthetics, seam 
allowance, pinning, 
embroidery, 
back/blanket/cross 
stitch, applique 

Vocabulary 
chopping, cubed, 
preference, hygienic, 
freezing, seasonal, 
bitter, savoury, utensils, 
techniques ingredients, 
texture, taste, sweet, 
sour, hot, spicy, 
appearance, smell, 
preference, greasy, 
moist, cook, fresh, 
hygienic, edible, grown, 
reared, caught, frozen, 
tinned, processed, 

 Vocabulary 
 
computer aided design 
cross section 
reel 
molten 
exploded diagram 
function 
structure 
3D printing 
infil 
filament 
overhang 
supports 
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healthy diet, 
choosing. 

seasonal, harvested 
healthy/varied diet. 

Challenge 
 

Can you add another 
type of stitch to your 
design ?  

Can you show 
someone else how 
to make a tortilla 

Add an applique to 
your design 

How would you 
advertise your soup to 
be sold ?  

 In a small group can you 
make a mini Victorian 
London with your 
structures 

Spring 1 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
Theme 
 

Trains, Planes and 
Automobiles  

 

The Great Fire Of 
London 

Stoneage A problem free 
Philosophy 

Space – Is there 
anybody out there? 

The Astonishing Amazon  

Key Question 
 

Can you make a 
moving card ?  

Can you construct a 
tudor house? 

 Can you make a lion 
roar? 

  

Skills 
 

Design 
 
With support, I can 
design a purposeful, 
functional and 
appealing product for 
myself including a 
mechanism  
 
 
I can generate ideas 
through talk and 
drawing based on my 
own experiences 
 
I can explore different 
mechanisms I could 
use in my design with 
support 
 
Make 
 
I can explore different 
mechanisms ( leavers 
and sliders) 
 
With support, I can 
make prototypes of 
leavers and sliders 
 

Design 
 
I can generate ideas 
through discussion 
with others 
 
 I can design 
purposeful  and 
functional products 
based on a given 
design criteria. 
 
I can make simple 
drawings and label 
parts.  
 
Make 
 
With support, I can 
plan the order of the 
main stages of 
making 
 
 I am beginning to 
select tools and 
materials, using the 
correct vocabulary to 
name and describe 
them. 
 

 Design 
 
• I can identify a 
purpose and establish 
criteria for a successful 
mechanical product. 
 
 • I can generate ideas 
for an item, considering 
its purpose and the 
user/s needs. 
 
 • I can explore, 
develop, and 
communicate design 
proposals by modelling 
ideas 
 
• I can plan the order of 
my work before 
starting. 
 
 • I can make drawings 
with labels when 
designing. 
 
 • I am beginning to use 
computers to show my 
design. 
 
Make 
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With support I can  
measure and mark 
out cutting points 
 
I can use scissors 
safely and a hole 
punch with support 
 
I am beginning to 
assemble, join and 
combine materials 
and components 
together using a 
variety of temporary 
methods ( glue, tape) 
 
I can use simple 
finishing techniques 
to improve the 
appearance of my 
product 
 
 
Evaluate 
 
I can discuss how well 
my product works 
 
I can answer 
questions about what 
I have made and how 
it works 
 
 
Technical Knowledge 
 
I can explore different 
mechanisms ( levers 
and sliders) 
 
I am beginning to 
understand that 
different mechanisms 

 • I can measure, cut, 
and score with some 
accuracy. 
 
 • I can use hand 
tools safely and 
appropriately. 
 
 • I can assemble, 
join, and combine 
materials to make 
structure. 
 
 • I can choose and 
use appropriate 
finishing techniques 
in line with my 
design criteria.  
 
I create a simple 
hinge mechanism 
using folding 
 
Evaluate 
 
 I can evaluate my 
structure against my 
design criteria, 
including it’s 
purpose.  
 
I can evaluate my 
product as it is 
developed, 
identifying strengths 
and possible changes 
I might make.  
 
Technical 
Knowledge 
 

 
• I can select tools and 
techniques for making 
my product.  
• I can measure, mark 
out, cut, score, and 
assemble components 
with more accuracy. 
 • I can work safely and 
accurately with a range 
of simple tools. 
 • I can use finishing 
techniques, strengthen 
and improve the 
appearance of my 
product using a range 
of equipment.  
 
I can use Pneumatics to 
create movement 
 
Evaluate 
 
• I am beginning to 
evaluate existing 
products, considering: 
how well they have 
been made, materials, 
whether they work, how 
they have been made, 
fit for purpose.  
 
• I can evaluate my 
product against original 
design criteria e.g. how 
well it meets its 
intended purpose.  
 
Technical Knowledge 
 
I understand how 
Pneumatics work 
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produce different 
movement 
 

Consider the role 
architecture has on 
building design 
 
Understand how to 
construct strong, 
stiff structures 

Suggested 
Outcome 
 

Make a card using a 
slider or leaver  with a 
plane moving up  or a 
car moving across a 
background 

Make a tudor house   Use pneumatics to 
create a lion which can 
open and close his 
mouth.  

  

Subject Specific 
Vocabulary 
 

Vocabulary 
 
Slider, leaver, 
mechanism, slot, 
pivot, masking tape, 
fastener, pull, push, 
down, up, straight, 
forwards, backwards. 
 

Vocabulary 
 
Freestanding 
Structures: 
Structure, base, 
underneath, thicker, 
thinner, corner, 
point, straight, 
curved, rectangle, 
cube, cuboid, 
cylinder 2D 3D 

  
Vocabulary 
Pneumatics, leaver, 
movement, 
compression 

  
 

Challenge 
 

What else could you 
use leavers or sliders 
to make ?  

Could you build a 
tiered tudor house  

 How can you make it 
roar faster or bigger ?  

  

Spring 2 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
Theme 
 

Amazing Animals London Today Romans A problem free 
Philosophy 

Gold Rush The Astonishing Amazon 

Key Question 
 

 Can you  make a 
carriage to carry 
King Charles 
through London ?  

  What would someone 
eat in the goldrush ?  
Corn bread and 
cowboy stew 
 
 

Can you make a moving 
Animal using cams 

Skills   
Design 
 
• I can identify a 
purpose for what I 
intend to design and 
make 
 

  Design 
 
I can plan a meal 
under constraints set 
 
I can record a recipe 
for someone else to 
follow including 

Design 
 
 • I can come up with 
innovative design ideas  
 
 • I can plan the order of my 
work, choosing appropriate 
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 • I can identify 
simple design 
criteria.  
 
 I can generate ideas 
through talk and 
drawing based on 
my own, and others’ 
experiences 
 
 
 • I can develop my 
design ideas through 
discussion, 
observation, drawing 
and modelling 
 
 • I can make simple 
drawings and label 
parts. 
 
 • I can plan how my 
vehicle will move 
and with support, 
choose the materials 
and tools I will need.  
 
Make 
 
• I am beginning to 
select tools and 
materials, using the 
correct vocabulary to 
name and describe 
them. 
 
 • I can measure, cut, 
and score with some 
accuracy.  
 
• With some 
support,I can use 

utensils and 
equipment 
 
Make 
 
I can prepare and 
cook a savoury dish 
including a heat 
source ( under 
supervision) 
 
I can use cooking 
equipment e.g. hob ( 
with adult 
supervision) 
 
 
I can choose the 
correct knife skill for 
the situation  
 
Baking skills- I can 
knead bread and 
understand the rising 
process 
 
Evaluate 
 
I can evaluate a meal 
and consider if it 
contributes to a 
balanced diet 
 
I can evaluate my food 
against the criteria set  
 
 
Technical Knowledge 
 
I am beginning to 
understand that 
season affect which 
foods are available 

materials, tools and 
techniques 
 
• I can communicate my 
ideas through detailed 
labelled drawings, 
including exploded 
diagrams  and annotated 
sketches. 
 
 • I can develop my own 
detailed design 
specification. 
 
 • I can explore, develop, 
and communicate aspects 
of my design proposals by 
modelling my ideas in a 
variety of ways. 
 
 • I can clearly explain how 
parts of design will work, 
and how they are fit for 
purpose 
 
I can use logic and trial and 
error to edit my draft 
design and make 
improvements 
 
 
Make 
 
• I can select appropriate 
tools, materials, 
components and 
techniques, explaining 
choices, considering 
functionality and aesthetics. 
 
• I can assemble 
components and make 
working models. 
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hand tools safely and 
appropriately 
 
 I can assemble, join, 
and combine 
materials to make 
the vehicle move.  
 
• I can choose and 
use appropriate 
finishing techniques. 
 
Evaluate 
 
I can say what I 
would change / do 
differently next time. 
 
 I can evaluate my 
product as it is 
developed, 
identifying strengths 
and possible changes 
I might make 
 
  I can evaluate my 
product against my 
design criteria. 
 
Technical 
Knowledge 
 
I can explore how 
wheels and axles 
work.  
 
 
 
 
  
 
 

and how this can 
affect their quality 
and price. 
 
I can talk about how 
food is processed into 
ingredients that can 
be eaten or used in 
cooking 
 
 
 

 
 • I can use tools safely and 
accurately. 
 
 • I can construct products 
using permanent joining 
techniques. 
 
 • I can make modifications 
as I go along. 
 
 • I can achieve a quality 
product 
 
. • I can accurately apply a 
range of finishing 
techniques. 
 
 • I can be resourceful with 
practical problems. 
 
Evaluate 
 
• I can evaluate my product, 
identifying strengths and 
areas for development,  
carrying out appropriate 
tests. 
 
 • I can record my 
evaluations using drawings 
with labels. 
 
 • I can evaluate against my 
original criteria and suggest 
ways that my product could 
be improved.  
 
 • I can consider the impact 
of products beyond their 
intended purpose.  
 
Technical Knowledge 
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Suggested 
Outcome 
 

 Create a carriage 
that can move. 

  Create corn bread and 
cowboy stew 

Use cams to create a toy 
where an animal  moves up 
and down or around 

Subject Specific 
Vocabulary 
 

 Vocabulary 
 
Wheels & Axles: 
Wheel, axel, fixed, 
free, design, make, 
cutting, joining, 
body, cab, shaping,  
vehicle, axle holder, 
chassis, body, 
shaping, finishing, 
fixed, free, moving, 
mechanism,  names 
of tools, equipment 
and materials used. 
 

  Vocabulary 
 
ingredients, yeast, 
dough, bran, flour, 
wholemeal, baking 
soda, spice, herbs fat, 
sugar, carbohydrate, 
vitamins, nutrients, 
nutrition, healthy, 
varied, gluten, dairy, 
allergy, intolerance, 
savoury, source, 
seasonality utensils, 
combine, fold, knead, 
stir, pour, mix, 
rubbing in, whisk, 
beat, roll out, shape, 
sprinkle, crumble. 

Vocabulary 
 
cam, horizontal, vertical, 
shaft, cog,  

Challenge 
 

 Can you make your 
carriage longer with 
additional axles? 

  How could you 
market your recipe ?  

 

Summer 1 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
Theme 
 

Oh we do like to be 
besides the seaside 

Planet Protectiors Remarkable Robots Theme park thrills Sandbags and sirens The Marvellous Maya 

Key Question 
 

Can you cook the 
Lighthouse Keepers 
lunch ?  

 Can you use cogs 
and pulleys to solve 
problems 

 How did people in the 
war make do and 
mend ? 

 

Skills 
 

Design 
 
 Generate initial ideas 
and design criteria 
through investigating 
a variety of fruit and  
vegetables.  
 

  
Design 
 
• I can identify a 
purpose and 
establish criteria 
for a successful 
mechanical 
product. 

Design 
 
• I can identify a 
purpose for what I 
intend to design and 
make, based on my 
research 
 

Design 
• I can communicate 
my ideas through 
detailed labelled 
drawings, including 
cross sectional 
planning and 
annotated sketches.  
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Communicate these 
ideas through talk 
and pictures 
 
Make 
 
I can work 
hygienically and 
safely with support.  
 
 
Use simple utensils  
and equipment with 
support to e.g. cut , 
spread 
 
Knife skills-  for soft 
foods using the Claw 
technique 
 
Evaluate 
 
I can evaluate by 
saying what I like and 
what I dislike. 
 
Technical Knowledge 
 
I am beginning to talk 
about the need of a 
variety of foods in a 
diet including fruit 
and vegetables .  
 
I can use non-
statutary measures 
e.g. spoons, cups 
 

 • I can generate 
ideas for an item, 
considering its 
purpose and the 
user/s needs. 
 • I can explore, 
develop, and 
communicate 
design proposals by 
modelling ideas 
• I can plan the 
order of my work 
before starting. 
 • I can make 
drawings with 
labels when 
designing. 
 • I am beginning to 
use computers to 
show my design. 
 
 
Make 
 
• I can select tools 
and techniques for 
making my 
product.  
• I can measure, 
mark out, cut, 
score, and assemble 
components with 
some  accuracy. 
 • I can work safely 
and accurately with 
a range of simple 
tools. 
 • I  can use gears, 
cogs, pulleys  and 
mechanisms to 
create movement. 
 
Evaluate 

. • I can identify the 
design criteria for my 
product based on my 
research 
 
• I can generate ideas 
through talk and 
drawing based on my 
own research 
 
 • I can develop my 
design ideas through 
discussion, observation, 
drawing, annotating, 
and modelling.  
 
• I can make  drawings 
and label parts 
including basic 
measurements, creating 
prototypes where 
necessary 
 
 
Make 
 
 
 
• I can select 
appropriate tools and 
techniques for making 
my product 
 
. • I can measure, mark 
out, cut and shape a 
range of materials, 
using appropriate tools, 
equipment, and 
techniques with 
increasing accuracy 
. • I can join and 
combine materials and 
components accurately 

• I can develop my 
own detailed design 
specification.  
• I can explore, 
develop, and 
communicate aspects 
of my design 
proposals by 
modelling my ideas in 
a variety of ways. 
 • I can plan the order 
of my work, choosing 
appropriate materials, 
tools, and techniques. 
 • I can make design 
decisions, 
considering, resources 
and/or cost 
 • I can clearly explain 
how parts of design 
are fit for purpose 
 
Make 
 
• I can select 
appropriate tools, 
materials, 
components, and 
techniques, explaining 
choices, considering 
functionality and 
aesthetics. 
 • I can use tools safely 
and accurately 
. • I can make 
modifications as I go 
along.  
• I can pin, sew, and 
stitch materials 
together to create my 
product.  
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• I am beginning to 
evaluate existing 
products, 
considering: how 
well they have been 
made, materials, 
whether they work, 
how they have been 
made, fit for 
purpose.  
 
• I can evaluate my 
product against 
original design 
criteria e.g. how 
well it meets its 
intended purpose.  
 
 
Technical 
Knowledge 
 
 
I understand how 
cogs and pulleys 
work. 
 
I understand that 
changing the 
variables of my 
design will change 
how it works. 
 

in temporary and 
permanent ways. 
 
 •I can connect simple 
electrical components 
and a battery in a series 
circuit to achieve a 
functional outcome. 
 
 
Evaluate 
 
• I can evaluate existing 
products, considering: 
how well they’ve been 
made, materials, 
whether they work, how 
they have been made, 
fit for purpose 
 
 
 • I can evaluate my 
products carrying out 
appropriate tests and 
making adjustments 
when needed 
 
 
Technical Knowledge 
 
Understand and use 
computing to program 
and control products 
containing electrical 
systems , such as series 
circuits, switches, bulbs 
and buzzers 
 
Investigate and analyse 
a range of existing 
battery powered toys.  
 

• I can accurately 
apply a range of 
finishing techniques. 
 • I can be resourceful 
with practical 
problems.  
 
 
Evaluate 
 
• I can evaluate my 
product, identifying 
strengths and areas 
for development, and 
carrying out 
appropriate tests.  
• I can record my 
evaluations using 
drawings with labels. 
 • I can evaluate 
against my original 
criteria and suggest 
ways that my product 
could be improved. • I 
can evaluate how 
much products cost to 
make and how 
innovative they are. 
 • I can research and 
discuss how 
sustainable materials 
are. 
 • I can consider the 
impact of products 
beyond their intended 
purpose. 
 
Technical Knowledge 
 
Understand basic 
stitches 
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Understand methods 
to attach fabrics and 
embellishments. 
 
 

Suggested 
Outcome 
 

Discuss what a 
healthy lunch would 
look like and make 
the Lighthouse 
Keeper a sandwich 

 (Think Tank trip 
using LEGO 
WEDO) To create 
robots that can 
move. 

 Make do and mend 
creating new item of 
clothing from an older 
piece 

 

Subject Specific 
Vocabulary 
 

butter, spread, 
healthy plate, fruit, 
vegetables, soft, juicy, 
crunchy, sweet, 
sticky, smooth, sharp, 
crisp, sour, hard 
flesh, skin, seed, pip, 
core, slicing, peeling, 
cutting, squeezing, 
healthy diet, 
choosing, ingredients. 

 Gears 
cogs 
Teeth 
pulley, movement,  

Vocabulary 
 
Parallel circuit, light 
emitting diode, switch, 
flowchart series circuit 
bulb buzzer 
 

Vocabulary 
 
Annotate, evaluate, 
innovation, 
renewable, up-cycle, 
authentic, chain 
stitch, embellishment, 
seam, seam 
allowance, wadding, 
reinforce, right side, 
wrong side, hem, 
template, pattern 
pieces, name of 
textiles and fastenings 
used, pins, needles, 
thread, pinking 
shears, fastenings. 

 

Challenge 
 

Can you try the lunch 
and evaluate what is 
best and what you 
would change if you 
made it again.  

 Can you create a 
moving toy 
 
Can you lift an 
object thats too 
heavy to pick up? 

 Can you create an outfit 
for a specific occasion? 

 

Summer 2 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
Theme 
 

Oh we do like to be 
besides the seaside 

Planet Protectors Forbidden Forests Theme Park Thrills  Sandbags and Sirens The Marvellous Maya  

Key Question 
 

 How many miles has 
your food travelled 
to get to you ?  

What forest foods 
could you use to 
make a 
pie/crumble 

  SAT’s Banquet 
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Skills 
 

 
 

 -Use the basic 
principle of a healthy 
and varied diet to 
prepare dishes 
 
-I understand where 
food comes from. 
 
Design 
 
I can design my 
product for a user 
based on a simple 
design criteria 
 
 
I can communicate 
my ideas through a 
labelled diagram 
 
I can list ingredients 
 
Make 
 
I can prepare simple 
dishes safely and 
hygienically without 
a heat source 
 
 
 
I can use simple 
utensils to cut and 
grate food 
 
 
 
 
Knife skills- 
Rounded foods using 
the bridge hold 
 
Evaluate 

Design 
 
I can generate and 
clarify ideas 
through discussion 
with peers and 
adults to consider 
appearance, taste 
and  texture in my 
design 
 
I can simply  record 
a recipe 
 
Make 
 
I can prepare 
simple dishes safely 
and hygienically 
without a heat 
source 
 
I can use simple 
utensils to peel,  
mix and sieve food 
 
Knife skills - 
Harder foods e.g. 
apple - Claw 
technique 
 
Baking skills - 
rubbing fat into 
flour and sugar 
 
 
Evaluate 
 
I can evaluate my 
food product and 
consider if I would 
make changes to 
my original recipe 

  
 
 

Design 
 
I can plan a healthy meal to 
a budget 
 
I can consider the 
presentation of a dish as 
well as it’s taste. 
 
I can create a menu entry 
for a consumer 
 
 
Make 
 
I can prepare and cook a 
savoury dish including a 
heat source ( under 
supervision) 
 
Knife skills - I can use a 
knife effectively to cut 
specific thicknesses 
including finely 
 
I can confidently use a 
range of techniques such as 
peeling, chopping, slicing, 
grating , mixing and baking 
 
Evaluate 
 
I can evaluates others meals 
against their description 
 
I can accept feedback and 
criticism as others evaluate 
my meal against my 
description 
 
Technical Knowledge 
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I can evaluate my 
food product against 
a given criteria. 
 
Technical 
Knowledge 
 
 I am beginning to 
name and sort foods 
into the five groups 
(e.g. ‘The Eat well 
plate’)  
 
I understand where 
food comes from and 
that some come from 
different countries. 
 
I can begin to 
discuss seasonality. 

 
Technical 
Knowledge 
 
I understand the 
benefits and issues 
with specific foods 
eg vitamins and 
sugar  from fruit  
 
I can measure 
using digital scales 
 
I understand food 
can be farmed or 
grown on a smaller 
scale  at home 
 
Consider how food 
is grown in Europe 
 
 

I can explain how 
ingredients are grown, 
reared and caught 
 
I recognise the 
achievements of some key 
chefs - Heston Blumenthal, 
Jamie Oliver and 
understand cooking as a 
profession 
 
I can discuss how culture 
influences food choices 

Suggested 
Outcome 
 

 
 

Discuss where food 
comes from- That it 
is grown. Discuss 
food miles. 
Create a healthy 
salad using school 
grown food. 

Make a seasonal 
fruit crumble. 

  Make a nutritious breakfast 
feast. 

Subject Specific 
Vocabulary 
 

 Vocabulary 
Food, miles, making, 
salad, Preparing, 
ingredients, skin, 
pip, seed, peel, mix, 
kneed, squeeze, 
measure, pour, bake, 
soft, juicy, crunchy, 
sweet, sticky, 
smooth, sharp, crisp, 
sour, hard flesh, pip, 
core, slicing, peeling, 
cutting, squeezing, 

 

Vocabulary 
 
Appearance, 
texture, edible, 
grown, processed, 
frozen, tinned, 
harvested, rubbed, 
techniques and 
ingredients, 
texture, taste, 
sweet, sour, hot, 
spicy, appearance, 
smell, preference, 

  Vocabulary 
 
Culture, seasonality, 
wholemeal, carbohydrate, 
protein, nutrients, allergy, 
intolerance, fat, sugar, 
carbohydrate, protein, 
vitamins, nutrients, 
nutrition, healthy, varied, 
gluten, dairy, allergy, 
intolerance, savoury, 
source, seasonality utensils, 
combine, fold, knead, stir, 
pour, mix, rubbing in, 
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healthy diet, 
choosing. 

greasy, moist, cook, 
fresh, savoury, 
hygienic, edible, 
grown, reared, 
caught, frozen, 
tinned, processed, 
seasonal, harvested 
healthy/varied diet. 

whisk, beat, roll out, shape, 
sprinkle, crumble. 

Challenge 
 

  

 

 

How could you 
adapt your crumble 
for people 
preferences or the 
changing season 

  How could you consider the 
presentation of your dish 
rather than just the taste ? 

EYFS Use talk to help work out problems and help organise thinking and activities and to explain how things work and why they happen 

 

 

 

 

 

 


