§ St Thérese
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English Martyrs Catholic Voluntary Academy,

We grow and, learn, with the gifts we have heen given, following in the footsteps of Jesus.

WHOLE SCHOOL DESIGN TECHNOLOGY CURRICULUM PROGRESSION

Design & Technology Intent: Following the national curriculum for DT our intent is that all owr children : -
Research existing products.
Have opportunities to develop purposeful drowing and, design skills to design a new product for a specific purpose based, on their research.
Be able to critically evaluate their finished product.
To understand, that ‘something is made for ‘somehody for ‘some purpose’.

Foster curiosity and creativity about what they are leaming and ahout the world around them, to ask questions
Foster a love of leaming new knowledge and skills, a love of building on existing knowledge and skills and a love of creating, planning and undertaking the design

process, methodically.
Hawve resilience and, determination by knowing that hord work will give us the answers and help us to succeed e.g. when developing new skills and technigues.

To know that it is OK to not get things right all of the time and we learmn from mistakes.

Have an awareness of the impact that Design and Technology has on our lives and the lives of future generations.
Be encouwruged to hecome resowrceful, enterprising citizens who will have the skills to- contribute to future design advancements.

EYFS — Our Design Technology cwriculum learning journey, hegins in the EYFS expressive arts and, design cwrriculwm.

ELG:

Creating with Materials: - Safely use and explore a variety of materials, tools and techniques, experimenting with colour, design, texture, form and function. « Share their
creations, explaining the process they have used.

Physical development-fine motor skills: Use a range of small tools, including scissors, painthrushes and cutlery.

Throughout continuous provision, they will develop their knowledge and understanding in relation to- mechanisms, structures, food and textiles, learming and use
appropriate technical vocabulary, Safely use and explore a variety of materials, tools and technigues, experimenting with colour, design, texture, form and function, Ask
questions ahout a range of existing products, Explore the designed and made world through the indoor and outdoor erwironment, and through roleplay,




Advent Term units

YEAR

KEY KNOWLEDGE
KEY SKILLS

KEY VOCABULARY

Year 1

Topic: TEXTILES

Templ and. ioini hni

To be ahle to:

Desiani

» Design a functional and appealing product for a chosen user and purpose hased on
simple design criteric.

+ Generute, develop, model and communicate their ideas as appropriate through
talking, drw/vmg, templates, mock-ups and information and communication

Making,
+ Select from and use a range of tools and equipment to perform practical tasks such
as marking out, cutting, joining and finishing.
« Select from and use textiles according to their characteristics.

Evaluating
« Explore and evoluate a range of existing textile products relevant to the project
heing undertaken.

Technical knowledge and understanding
+ Understand how simple 3-D textile products are made, using a template to create
two identical shapes.
« Understand how to join fabrics using different technigues e.g. running stitch, glue,
over stitch, stapling.
- Explore different finishing technigues e.g. using painting, fabric crayons, stitching,
sequins, buttons and ribbhons.
+ Know and, use technical vocabulary relevant to the project

names of existing products, joining and
Jinishing technigues, tools, fabrics and
components

template, pattern pieces, mark out, join,

, itable, I rrwckrup/,
evaluat@,user,pxupuse,}tumhon




Year 2

Topic: MECHANISMS

Wheels and Axles

To he ahle to:

Prior leamning

Assemblevdude&wuthmowng,whw&usm,g,cmwuuwxmm

» Gain some experience gf designing, making and evaluating products for a specified
user and purpose.

Designing
experiences.
» Develop and communicate ideas through drawings and mock-ups.

Making

» Select from and use a range of tools and equipment to perform practical tasks such
as cutting and, joining to- allow movement and finishing.

+ Select from and use a range of materials and components such as paper, card,
plastic and wood according to their characteristics.

Evaluating
« Explore and evaluate a range of products with wheels and, axles.

Technical knowledge and understanding

« Explore and use wheels, axles and axle holders.

» Distinguish hetween fixed and freely moving axles.

+ Know and, use technical vocahulary relevant to the project.

vehicle, wheel, axle, axle holder,
chassis, hody, cab

bling,

haping, finishing, fixed, free, moving,

materials used,

design, moke, evoluate, purpose,
user, criteria, functional




Year 3

Topic: STRUCTURES

Shell structwres using Computer Aided Design

To he ahle to:

Prior leamning

. Hawve exneri of using digp ioining, ing, and, finishi hni with,
paper and card.

+ A basic understanding af 2-D and 3-D shapes in mathematics and the physical
+ Familiarity with general pwrpose sgftwuare that can be used to draw accwrate
shapes, such as Microsoft Word, or simple computer-aided design (CAD), such as
2D Primary by Techsaft.

Designing,

. Gawramrwhsmbdmwld,de&gnumwuubmunvwg,ﬂwwghdwmm
product.

+ Develop ideas through the analysis of existing shell structures and use computer-
aided design to- model and communicate ideas.

Making

» Select and, use appropriate tools and software to measure, mark out, cut, score,
stpszassmblzwtﬂmeaccumpg,
qualities.

. l;iiwlg, ngmm&m&hmg,wdmlque&swmble}wﬂwpmdwithwm

Evaluating
- Investigate and evaluate a range of shell structures including the materials,
components and technigues that have bheen used.
and purpose.

Technical knowledge and understanding

(3-D) shape, net, cube,  cuhboid,
prism, vertex, edge, foce, length,
width, breadth, capacity
adhesives, joining, assemble, accwracy,
IILGI'BI.LCIL, Sﬂﬂ, stro Lg' reduc ! !

le, ing, ribbing, N

luating, ign briof desi iteria,
. e,




more x 3D shapes.
+ Develop and use knowledge of how to construct strong, stiff shell structures.
» Know and, use technical vocabulary relevant to the project.

Year 4

Topic: FOOD

Healthy and Varied diet (including cooking and, nutrition requirements for KS2)
To be ahble to:

Prior learning,

+ Know some wuys to prepare ingredients safely and hygienically.

+ Hawve some hasic knowledge and understanding abhout healthy eating and, 7he
eatwell plate.

make a product.

Desiani
» Generute and clarify ideas through discussion with peers and adults to develop
product for a particular user and purpose.

Making,

» Plan the main stages of a recipe, listing ingredients, utensils and equipment.

« Select and, use appropriate utensils and equipment to prepare and combine
ingredients.

» Select from a range of ingredients to make appropriate food products, thinking
about sensory charocteristics.

Evaluating
« Carry out sensory evaluations of a variety of ingredients and products. Record, the
evaluations using e.g. tables and simple graphs.

- Evaluate the ongoing work and the final product with reference to the design

textwre, taste, sweet, sour, hot, spicy,

a'ppe(umm: S'“l'eu’l p‘re}e e LCB, g" ea‘sg"
. ) ',E '

ienic, edible, ' ' '
harvested healthy/varied diet

ing, desi iteria, . user
annotated sketch, sensory evaluations




Technical knowledge and understanding
+ Know how to use appropriate equipment and, utensils to- prepare and comhine food.
+ Know ahout a range of fresh and processed ingredients appropriate for their
product, and whether they are grown, reared or caught.

Year 5

Topic: TEXTILES

Using computer aided design in textiles

To be able to:

Prior learning

. Experi of hasic stitching, joining textiles and finishi hniaues.

Desiani

» Generute innovutive ideas by carrying out research including swrveys, interviews
and questionnaires.

» Develop, model and communicate ideas through talking, drawing, templates, mock-
ups and prototypes and, where appropriate, computer-aided design.

* Design purposeful, functional, appealing products for the intended user that are fit
Jor puwrpose based on a simple design specification.

Making

» Produce detailed lists of equipment and fabrics relevant to their tasks.

+ Formulate step-by-step plans and, if appropriate, allocate tasks within a team.

+ Select from and use a range of tools and equipment to make products that are
resources and cost.

Evaluating

» Investigate and analyse textile products linked to their final product.
. Compareth.eo&numeductwmongmaLdzsmspechwam

. Con&idert}wmo;ﬁoth,ers,tcrmpmwmm.

rem}omng}wmwong,sm
hem, template, pattern pieces

name of textiles and fastenings used,
pins, needles, thread, pinking

d&wgncr&enu,annotamde&gn

auﬂww'o,usanpwpow, evaluate,
mock-up, prototype




Technical knowledge and understanding
+ A 3-D textile product can be made from a comhination of accuwrately made pattern

Year 6

Topic: MECHANICAL SYSTEMS

Pulleys and gears

Tohzablzto"

Prior

« Experience of axles, axle holders and wheels that are fixed or free moving.

« Experience of cutting and joining techniques with a range of materials including
+ An understanding of how to strengthen and, stiffen structures.

Designing
» Generute innovative ideas by carrying out research using swrveys, interviews,
questionnaires and weh-based resources.

» Develop a simple design specification to guide their thinking.

+ Develop and communicate ideas through discussion, annotated drawings, exploded,

Making
+ Produce detailed lists of tools, equipment and materials. Formulate step-by-step
plans and, if appropriate, allocate tasks within a team.

» Select from and use a range of tools and equipment to- make products that that are
accurately assemhbled and well finished. Work within the construints of time,
resouwrces and cost.

Evaluating
Comparetfwo&numeducttUthzongmaLdesmspeu}wam

. Comidert}wvwwso;ﬁoﬂnmtcrmpmvemeirwwh.

- Investigate famous manufacturing and engineering companies relevant to the
project.




Technical knowledge and understanding

+ Understand that mechanical and electrical systems have an input, process and an
output.

+ Understand how gears and pulleys can be used to speed up, slow down or change

* Know and use technical vocabulary relevant to the project.

Lent Term Units

YEAR KEY KNOWLEDGE KEY VOCABULARY
KEY SKILLS

Year1 Topic: MECHANISMS i i bridge/ ;
Slides and, Levers slider, lever, pivot, slot, guide
To he ahle to:
Prior learning,

» Early experiences gf working with paper and card to make simple flaps and, hinges.
Jasteners and masking tape.

Designing

» Generute ideas based on simple design criteria. and their own experiences,
explaining what they could make.

card and paper.

Making

» Plan by suggesting what to do next.

» Select and use tools, explaining their choices, to cut, shape and join paper and,
card.

Evaluating
« Explore a range of existing books and everyday products that use simple sliders
and, levers.

- Evaluate their product by discussing how well it works in relation to the purpose

card, masking tape,  paper fastener,
join

pull, push, up, down,  straight,
cwve, forwwrds, backwards

design, make, evaluate, user, purpose,
ldm g dﬂ&u}l v u—'e‘ La‘. r p’ Od'{wbi ‘ﬁu“ LCtLOl v




Technical knowledge and understanding
« Explore and use sliders and levers.

Year 2

Topic: STRUCTURES

Freestanding structures

To be ahle to:

Prior learning
+ Experience of using construction kits to build walls, towers and, frameworks.

« Experience of using of hasic tools e.g. scissors or hole punches with construction
materials e.g. plastic, card.

Desiani
+ Generute ideas hased on simple design criteria and their own experiences,
explaining what they could make.

+ Develop, model and communicate their ideas through talking, mock-ups and
drowings.

Making,

» Select and use tools, skills and techniques, explaining their choices.

+ Select new and, reclaimed materials and construction kits to- build their structures.

Evaluating
- Explore a range of existing freestanding structures in the school and local
enwironment e.g. everyday products and buildings.

- Evaluate their product by discussing how well it works in relation to the purpose,

cut, Jold, join, fix

structwre, wull, tower; frumework,
makstmng,bwse,wp,undzmeam

ircle, triangle, ' ’
cuboid, cube, cylinder

design, make, evuluate, user, pwrpose,
ideas, desi iteria, luct, Puncti




Technical knowledge and understanding
+ Know how to- make freestanding structuwres stronger, stiffer and more stable.
» Know and, use technical vocabulary relevant to the project.

Year 3 Topic: TEXTILES o s, o,
2D shape to 3D product Jabric qjl}abnos}astuung,
To he able to: compartment, zip, hutton, structure,
Prior learning,

» Have joined fabric in simple ways by gluing and stitching.
+ Have evaluated a range of textile products.

Desiani
- Generate realistic ideas through discussion and design criteria for an appealing,

Making

+ Plan the main stages of making.

» Select and use a runge of appropriate tools with some accwracy e.g. cutting, joining

» Select fabrics and fastenings according to their functional charucteristics e.g.
strength, and aesthetic qualities e.g. pattern.

Evaluating

» Investigate a range of 3-D textile products relevant to the praject.

» Take into account others’ views.

« Understand how a key, event/individual has influenced the development of the
chosen product and/ or fabric.

Technical knowledge and understanding
» Know how to strengthen, stiffen and reinforce existing fabrics.

seam, seam allowance

p . i e, i . ,
label, drowing, aesthetics, function,




Understand the need for patterns and seam allowances.
Know and use technical vocabulary relevant to the praject.

Year 4

Topic: ELECTRICAL SYSTEMS
Simple programming and, control
To he able to:

Prior learning,

Constructed a simple series electrical circuit, using bulhs, batteries, switches and
buzzers.
Cut and, joined a variety of construction materials, such as wood, card, plastic,

Desiani
+ Gather information ahout users’ needs and wunts, and develop design criteria to

as appropriate, annotated sketches, cross-sectional and exploded diagrams.

Making
» Select from and use tools and equipment to cut, shape, join and finish with some

accuracy.

» Connect simple electrical components and o battery in a series circuit to- achieve a

Junctional outcome.

+ Program a standalone control hox, microcontroller or interface hox to enhance the

E

wuay the product works.,
valuating
Investigate and analyse a range of existing battery-powered products, including

itch, JI to-mal itch,
push-to-break switch,  hattery,
(LED),  bulbh, bulb holder; USB cahle,




Technical knowledge and understanding

Year 5

Topic: STRUCTURES
Frame Structures
To be able to:

Prior Izanun;g,

taduurwe&mﬂmoonstmwunmuwmt&

+ Basic understanding of what structures are and how they can he made stronger,
stiffer and more stable.

Desiani

» Carry out research into user needs and existing products, using surveys, interviews,
questionnaires and weh-based resources.

« Develop a simple design specification to guide the development of their ideas and
products, taking account of constraints including time, resowrces and cost.

« Generute, develop and model innovative ideas, through discussion, prototypes and
annotated sketches.

Making,
+ Formulate a clear plan, including a step-by-step list of what needs to he done and
lists of resowrces to he used.
cut, Ww@mmmmml&wmmﬂumzwmk&
and making.

Evaluating
- Investigate and evaluate a range of existing frame structures.
and pwrpose, identifying strengths and areas for development, and carrying out

ﬁlw'l@wme’ S‘t‘ﬂe‘ L SUE'LgftlLe‘Lr
inforce, tri lation, stability, shape,
Join, temporary, permanent

losign brief, des ification,
PICtCty,pQ, annotated sketcl L, purpose,




appropriate tests.
* Research key events and individuals relevant to frame structures.

Technical knowledge and understanding
+ Understand how to strengthen, stiffen and reinforce 3-D frameworks.
» Know and use technical vocabulary relevant to the project.

Year 6

Topic: ELECTRICAL SYSTEMS

Monitoring and Control

To he able to:

Prior learning

» Initial experience of using computer control software and an interface hox, a
standalone hox or microcontroller, e.g. Crumhble.

» Some experience of writing and modifying a program to make a light twmn on or

» Understanding of the essential characteristics of o series circuit and experience of
creating a bhattery-powered, functional, electrical product.

Designing,
+ Develop a design specification for a functional product that responds automatically
to changes in the enwironment.

» Generute, develop and communicate ideas through discussion, annotated sketches

ond nictert ioms of electrical, circuits, or circuit, di _

Making

» Formulate a step-hby-step plan to guide making, listing tools, equipment, materials
and components.

» Competently select and accurately assemble materials, and securely connect
electrical components to produce a reliahle, functional product.

» Create and modify a computer control program to enable their electrical product to
respond to changes in the environment.

Evaluating
» Continually, evaluate and modify the working, features of the product to- match the
initial design specification.
- Test the system to demonstrute its effectiveness for the intended user and purpose.

reed, switch, toggle switch, push-to-
itch, push-to-| itch,

light dependent resistor (LDR), tilt
switch

light emitting diode (LED),  bulb, bulb
holder; battery, battery holder; USB
cable, wire,  insulator; conductor,
crocodile clip

control, program, system,  input
levice, levice, series Circuit,
parullel circuit

Junction, innovutive, design




Technical knowledge and understanding
» Understand and use electrical systems in their products.

« Understand, the use of, computer control systems in products.

+ Apply their understanding of computing to- program, monitor and control their
products.

Pentecost Term Units
YEAR KEY KNOWLEDGE KEY VOCABULARY
KEY SKILLS
Year1 Topic: FOOD Jruit and vegetable names, names of
Preparing fruit and vegetahles (including cooking and nutrition requirements for KS1) . .
To be ablo to: equipment and, utensils
Prior learning,

+ Experience of common fruit and vegetahles, undertaking sensory activities i.e.
appearance taste and smell.

Desiani
» Design appealing products for a particular user based on simple design criteria.
.G initial ideas, and, desi torio hi igating o variety of fruit
and, vegetahles.

» Communicate these ideas through talk and drawings.

Making
+ Use simple utensils and equipment to e.g. peel, cut, slice, squeeze, grute and chop
safely.

« Select from a range of fruit and, vegetables according to their charucteristics e.g.
colour, textwre and taste to create a chosen product.

Evaluating

- Taste and evaluate a range of fruit and vegetahles to determine the intended user's
preferences.
user and purpose.

sensory vocabulary e.g. soft, juicy,
uu'“'duéﬁ S‘\Neet‘l Sudué*: s‘“l‘oou L' SILCU p"
crisp, sour, hard

Jlesh, skin, seed, pip,  core, slicing,
peeling, wﬁu@wﬂmn@hwww




Technical knowledge and understanding

» Understand where a range of fruit and vegetahles come from e.g. farmed or grown
at home.

+ Understand and use basic principles of a healthy and varied diet to prepare dishes,

Year 2

Topic: FOOD

Preparing fruit and vegetahles (including cooking and nutrition requirements for KS1)

To be ahle to:

Prior learning

» Experience of commaon fruit and vegetahles, undertaking sensory activities i.e.
appearance taste and smell.

Desiani
» Design appealing products for a particular user based on simple design criteria.
« Generute initial ideas and design criteria through investigating a variety of fruit

Making
+ Use simple utensils and, equipment to e.g. peel, cut, slice, squeeze, grute and chop
safely.

» Select from a range of fruit and vegetahles according to their charucteristics e.g.
colour, textwre and taste to create a chosen product.

Evaluating

» Taste and evaluate a range of fruit and vegetahbles to determine the intended, user's
preferences.
user and purpose.

Jruit and vegetable names, names of
equipment and utensils

sensory vocabulary e.g. soft, juicy,
Clu“dué/, S'\Neet: Snd u‘é’l SJIUOOI’JL, Slwpﬁ

diet, ing, . lients,
ing, . D ing,
evaluate, criteric




Technical knowledge and understanding

UWW@@WO}WQMW@UE&WWeQ Jarmed, or grown
at

+ Understand and use basic principles of a healthy and varied diet to prepare dishes,
+ Know and, use technical and sensory vocabulary relevant to the project.

Year 3

Topic: FOOD
Healthy and Varied diet (including cooking and nutrition requirements for KS2)
To bhe ahle to:
Prior learning
+ Know some wuys to" prepare ingredients safely and hygienically.

+ Have some hasic knowledge and understanding about healthy eating and 7he

+ Have used some equipment and utensils and prepared and comhbined ingredients to
make a product.

Designing,
design criteria including appearance, taste, textwre and aroma for an appealing
product for a particular user and purpose.

» Use annotated, sketches and appropriate information and communication
technology, such as weh-hased recipes, to develop and communicate ideas.

Making
» Plan the main stages of a recipe, listing ingredients, utensils and equipment.
ingredients.

» Select from a range of ingredients to- make appropriate food products, thinking
ahout sensory charucteristics.

Evaluating
» Carry out sensory evaluations of a variety of ingredients and products. Record the
evaluations using e.g. tables and simple graphs.

name of products, names of equipment,

hygienic, edible, grown, reared, caught,
J en, tl" "“'2[:{" pJUCGS&Q,d/, saasolu],[,,
harvested healthy/varied diet

annotated, sketch, sensory evoluations




Technical knowledge and understanding
+ Know how to use appropriate equipment and, utensils to- prepare and comhine food.
+ Know ahout a range of fresh, and, processed, ingredients appropriate for their
product, and whether they are grown, reared or caught.

Year 4

Topic: MECHANICAL SYSTEMS

pneumatics

To be able to:

Prior learning,

« Explored simple mechanisms, such as sliders and levers, and simple structures.

Desiani
+ Generute realistic and appropriate ideas and their own design criteria through
discussion, focusing on the needs of the user.

+ Use annotated sketches and prototypes to develop, model and communicate ideas.

Making
Ordzrt}wmaumstage&oj&nmkmg,

Evaluating
+ Evaluate their own products and ideas against criteric and user needs, as they
design and make.

Technical knowledge and understanding,

itamins, . ' ition, healthy,
varied, gluten, dairy, allergy,
il’ltO‘|2I’un:2, SOV \ , I

s, hine, fold, | |, stir,
pour, mix, rubhing in, whisk, heat, roll
out, shwpz, sprinkje,, crumhle

losi ification, i e,
research, evoluate, design hrief




+ Understand and use pneumatic mechanisms.

Year 5 Topic: FOOD ingredients, yeast, dough, hran, flour,
KS2) spice, herbs
To he ahle to:
Prior learning,

+ Have knowledge and understanding about food hygiene, nutrition, healthy eating
and a varied, diet.

+ Be ahle to use appropriate equipment and, utensils, and apply a range of technigues
Jor measuring out, preparing and comhbining ingredients.

Desiani

» Generute innovutive ideas through research and discussion with peers and adults to
develop a design brief and criteria for a design specification.

- Explore a range of initial ideas, and make design decisions to develop a final
product linked tor user and purpose.

+ Use words, annotated sketches and information and communication technology as
appropriate to develop and communicate ideas.

Making

+ Write a step-hy-step recipe, including a list of ingredients, equipment and utensils

« Select and, use appropriate utensils and equipment accurately to measwre and
comhbine appropriate ingredients.

+ Make, decorate and present the food product appropriately for the intended user
and purpose.

Evaluating
« Carry out sensory evaluations of a range of relevant products and ingredients.
Record,tlwevuhmwm&usmg/e/g, tabte&/gmph&/dwrts,sudba&stardwgmm
mem\remmx&

mmtemrwa,savowy,,soum,smsonuﬂtg,

losi ification, | e,
research, evoluate, design hrief




healthy, diets.

Technical knowledge and understanding
+ Know how to use utensils and equipment including heat sources to prepare and,
cook food.

+ Understand ahout seasonality in relation to food products and the sowrce of
different food products.

+ Know and, use relevant technical and sensory vocabulary.

Year 6

Topic: FOOD
KS2
To bhe ahle to:
Prior learning
and a varied, diet.
+ Be ahle to use appropriate equipment and, utensils, and apply a range of technigues
Jor measuring out, preparing and comhbining ingredients.

Desiani

» Generute innovutive ideas through research and discussion with peers and adults to
develop a design brief and criteriaw for a design specification.

« Explore a range of initial ideas, and make design decisions to develop a final
product linked to- user and purpose.

+ Use words, annotated sketches and information and communication technology as
appropriate to develop and communicate ideas.

Making
» Write o step-by-step recipe, including a list of ingredients, equipment and utensils
« Select and, use appropriate utensils and equipment accurately to- measure and
comhbine appropriate ingredients.
and,purpos&




Evaluating
« Carry out sensory evaluations of a range of relevant products and ingredients.
Record,ﬂwwuhwnmwusmg,eg, tabLe&/gmph&/dwrt&sudLa&stardmgan&
merovenwrws,

» Understand how key chefs have influenced eating hahits to promote varied and
healthy, diets.

Technical knowledge and understanding
+ Know how to use utensils and equipment including heat sowrces to prepare and
cook food.

+ Understand ahout seasonality in relation to food products and the sowrce of
different food products.

» Know and, use relevant technical and sensory vocabulory.




