	
	Year 1 

	
	Structures
Freestanding Structures
Outcome: Penguin enclosure for Penguin in Lost and Found
	Food:
Focus: Preparing fruit and vegetables
Outcome: Fruit Salad

	Mechanisms:
Focus: Sliders and Levers
Outcome: Animal slider 
Antarctica VS Sahara 
Create a slider with an animal

	Designing
	· Generate ideas based on simple design criteria and their own experiences, explaining what they could make. 
· Develop, model and communicate their ideas through talking, mock-ups and drawings
	· Design appealing products for a particular user based on simple design criteria.
· Generate initial ideas and design criteria through investigating a variety of fruit and vegetables.
· Communicate these ideas through talk and drawings.

	· Generate ideas based on simple design criteria and their own experiences, explaining what they could make.
· Develop, model and communicate their ideas through drawings and mock-ups with card and paper.


	Making
	· Plan by suggesting what to do next
· Select and use tools, skills and techniques suitable for the task, explaining their choices.
· Select new and reclaimed materials and construction kits to build their structures.
· Use simple finishing techniques suitable for the structure they are creating
	· Use simple utensils and equipment to e.g. peel, cut, slice, squeeze, grate and chop safely.
· Select from a range of fruit and vegetables according to their characteristics e.g. colour, texture and taste to create a chosen product.

	  
· Plan by suggesting what to do next.
· Select and use tools suitable for the task, explaining their choices, to cut, shape and join paper and card.
· Use simple finishing techniques suitable for the product they are creating.


	Evaluating 
	· Explore a range of existing freestanding structures in the school and local environment e.g. everyday products and buildings.
· Evaluate their product by discussing how well it works in relation to the purpose, the user and whether it meets the original design criteria.
	    
· Taste and evaluate a range of fruit and vegetables to determine the intended user’s preferences.
· Evaluate ideas and finished products against design criteria, including intended user and purpose.

	· 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 and the user and whether it meets design criteria.


	Technical knowledge
	· Know how to make freestanding structures stronger, stiffer and more stable. 
· Know and use technical vocabulary relevant to the project
	· Understand where a range of fruit and vegetables come from e.g. farmed or grown at home.
· Understand and use basic principles of a healthy and varied diet to prepare dishes, including how fruit and vegetables are part of The eatwell plate.
· Know and use technical and sensory vocabulary relevant to the project.

	· Explore and use sliders and levers.
· Understand that different mechanisms produce different types of movement.
· Know and use technical vocabulary relevant to the project.


	Essential vocabulary
	Structure, freestanding, stable, strong, stiff, base, framework, join, fold, enclosure
	Fruit, vegetable, peel, cut, slice, squeeze, grate, chop, healthy, tray, bowl, wash, juice.
	Slider, lever, pivot, slot, movement, guide, forward, backward, push, pull




	
	Year 2

	
	Food:
Focus: Preparing fruit and vegetables
Outcome: Smoothie
	Mechanisms
Focus: Wheels and axels
Outcome: Make a moon buggy 
	Textiles:
Focus: Templates and Joining Techniques
Outcome: Simple bag for Fantastic Mr Fox

	Designing
	· Design appealing products for a particular user based on simple design criteria.
· Generate initial ideas and design criteria through investigating a variety of fruit and vegetables.
· Communicate these ideas through talk and drawings.
	· Generate initial ideas and simple design criteria through talking and using own experiences.  
· Develop and communicate ideas through drawings and mock-ups.

	· Design a functional and appealing product for a chosen user and purpose based on simple design criteria.
· Generate, develop, model and communicate their ideas as appropriate through talking, drawing, templates, mock-ups and information and communication technology.


	Making
	· Use simple utensils and equipment to e.g. peel, cut, slice, squeeze, grate and chop safely.
· Select from a range of fruit and vegetables according to their characteristics e.g. colour, texture and taste to create a chosen product.
· 
	· 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.

	  
· 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 
	· Taste and evaluate a range of fruit and vegetables to determine the intended user’s preferences.
· Evaluate ideas and finished products against design criteria, including intended user and purpose.

	    
· Explore and evaluate a range of products with wheels and axles.
· Evaluate their ideas throughout and their products against original criteria.

	· Explore and evaluate a range of existing textile products relevant to the project being undertaken.
· Evaluate their ideas throughout and their final products against original design criteria.


	Technical knowledge
	· Understand where a range of fruit and vegetables come from e.g. farmed or grown at home.
· Understand and use basic principles of a healthy and varied diet to prepare dishes, including how fruit and vegetables are part of The eatwell plate.
· Know and use technical and sensory vocabulary relevant to the project.

	· Explore and use wheels, axles and axle holders.
· Distinguish between fixed and freely moving axles.
· Know and use technical vocabulary relevant to the project.

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

	Essential vocabulary
	Blender, liquid, pour, mix, healthy, recipe, texture, sweet, sour, smooth, lumpy, hygiene.
	Wheel, axle, axle holder, chassis, fixed, free-moving, friction, rotate, body, cab.
	Fabric, joining, running stitch, glue, over stitch, staple, template, shape, identical, decorate, sequin.




	
	Year 3

	
	Food:
Focus: Healthy and Varied Diet
Outcome: Flapjacks
	Textiles:
Focus: 2-D shape to 3-D product
Outcome: Purse for Romans
	Structures:
Focus: Shell Structures 
Include CAD
Outcome: Desk Tidy

	Designing
	Research existing flapjack products and develop design criteria for a healthy, functional snack.
Create a simple recipe or ingredient list tailored to the needs of a specific user.
 
	Use research into Roman historical artefacts to inform the design of a functional 3-D purse.
Create and use a 2-D paper template to plan the assembly of a 3-D product.
	Generate and communicate ideas for a desk tidy through annotated sketches and prototypes.
CAD software to design and develop a 2-D net for a 3-D shell structure.

	Making
	Select and use appropriate scales and measuring tools to prepare ingredients with accuracy.
Prepare ingredients safely and hygienically, demonstrating the bridge and claw grip techniques.

	Select and use tools to mark out and cut fabric accurately according to a template.
Join fabrics using a consistent running stitch and incorporate a simple, functional fastening.
	Measure, mark out, and cut materials accurately to create a stable net.
Assemble a shell structure using precise scoring and joining techniques for a professional finish.


	Evaluating 
	Investigate and analyse existing products through sensory evaluation to inform the design process.
Evaluate the final product against the original design criteria and identify potential recipe improvements.

	Evaluate the strength of the seams and the overall durability of the finished product.
Compare the finished purse to historical Roman designs to assess its fitness for purpose.
	Investigate and take apart existing shell structures (packaging) to understand their construction.
Test the stability of the finished structure and explain how the design could be reinforced.

	Technical knowledge
	Understand the food groups involved in the recipe and identify the provenance of key ingredients (e.g., oats/honey).
	Understand how to strengthen, stiffen, and reinforce fabric edges and define the term 'seam'.
	Define a shell structure and explain how a 2-D net is transformed into a 3-D shape.
	

	Essential vocabulary
	Ingredient, nutrition, seasonal, recipe, texture, utensil, hygiene, bridge/claw cut.
	Template, stitch, seam, fastening, fabric, thread, needle, durability, running stitch, reinforce.
	CAD, net, shell structure, score, assembly, prototype, three-dimensional, stability, measurement, adhesive







	
	Year 4

	
	Food:
Focus: Healthy and Varied Diet
Outcome: Year 4 Healthy Springwood Community Picnic
	Mechanisms
Focus: Leavers and Linkages
Outcome: Spring Festival Card (e.g. Easter / Holi)
	Electrical Systems
Focus: Simple Circuits and Switches
Outcome: Lighting for  display (create a modern day candle)

	Designing
	Research seasonal ingredients to design a savoury dish suitable for a community event.
Produce a detailed plan or storyboard outlining the steps for food preparation and assembly.

	Research existing mechanical cards to inform the design of a product with specific output movement.
Use a card prototype to test the functionality of a mechanism before final construction.
	Design a casing for a light that accommodates a functional series circuit and a switch.
Use exploded diagrams to communicate how electrical components will be integrated into the product.

	Making
	Use a range of techniques, including peeling, grating, and slicing, with increasing precision and safety.
Demonstrate high standards of food hygiene and an understanding of how to prevent cross-contamination.
	Assemble a mechanism using fixed and loose pivots to create smooth, reliable movement.
Use tools to cut slots and guides accurately within a card structure.
	Construct a simple series circuit incorporating a battery, wires, and a bulb or LED.
Design and create a functional switch to control the circuit within the final product.

	Evaluating 
	Carry out sensory evaluations of the dish and record feedback from a target audience.
Evaluate the nutritional balance of the picnic dish against the Eatwell Guide.
	Evaluate the linkage system to determine if the output movement matches the design intent.
Identify mechanical issues, such as friction, and suggest technical solutions for improvement.
	Evaluate the aesthetic appeal of the casing and its effectiveness in diffusing or directing light.
Troubleshoot and repair a faulty circuit to ensure the product is fully functional.

	Technical knowledge
	Explain how food is grown, reared, or caught in the UK and the wider world.
	Distinguish between different types of movement: linear, oscillating, and rotary.
	Explain the roles of conductors and insulators within a basic electrical circuit.

	Essential vocabulary
	Savoury, seasonal, preference, nutrient, cross-contamination, portion, zest, preparation, Eatwell Guide, hygiene.
	Pivot, linkage, lever, slot, guide, movement, input, output, oscillating, prototype.
	Component, circuit, series, conductor, insulator, switch, LED, terminal, battery, casing.







	
	Year 5

	
	Electrical Systems:
Focus: More complex Switches and Circuit (including programming monitoring and control)
Outcome: Automatic Night Light

	Food:
Focus: Celebrating culture and seasonality
Outcome: Springwood  Community Easter Festival
	Structures
Focus: Frame Structures. 
Outcome: Bird hide.

	Designing
	Design a functional night light that incorporates a sensor to respond to changes in light levels.
Develop a logical algorithm (e.g., if/then) to program the control of the electronic system.
	Research the cultural significance of ingredients used in festival-themed savoury dishes.
Select ingredients based on a balance of cost, seasonality, and environmental impact.
	Develop a design specification for a structure that must be stable, load-bearing, and camouflaged.
Use cross-sectional drawings to detail the internal frame and support systems of the hide.

	Making
	Incorporate a microcontroller (such as a Crumble or Micro:bit) into a complex circuit.
Program the microcontroller to monitor a light sensor and activate an output (LED).
	Use heat (boiling or simmering) safely and independently to prepare a complex dish.
Refine the flavour and texture of a product through the skillful use of seasoning and herbs.
	Construct a 3-D frame structure using struts and ties to provide internal reinforcement.
Apply the principle of triangulation to ensure the structure remains stable under pressure.

	Evaluating 
	Test and debug the computer program to ensure the night light operates reliably in varying conditions.
Evaluate the reliability and cost-effectiveness of the product compared to commercial versions.
	Compare the cost and nutritional value of the homemade product against a mass-produced alternative.
Evaluate how effectively the dish represents the chosen cultural or seasonal theme.
	Test the stability and load-bearing capacity of the structure against a specific set of criteria.
Evaluate the durability and environmental suitability of the materials chosen for the build.

	Technical knowledge
	Understand and apply computing to program, monitor, and control a functional product.
	Explain how climate and seasons affect the global availability and cost of food.
	Explain the technical differences between a shell structure and a frame structure.

	Essential vocabulary
	Microcontroller, sensor, input device, programming, logic, output, monitoring, automatic, algorithm, debug.
	Culture, tradition, seasonality, climate, export, import, authentic, seasoning, simmer, sustainability.
	Frame structure, strut, tie, reinforcement, triangulation, stability, load-bearing, apex, cross-section, durability.	







	
	Year 6

	
	Food:
Focus: Celebrating culture and seasonality
Outcome: Harvest Soups
	Textiles:
Focus: Combining different fabric shapes
Outcome: Festival Sandals for Mardi Gras in Brazil
	Mechanical Systems: 
Focus Pulleys and Gears. 
Outcome: Create a car for the Early Years children to race!

	Designing
	Create a soup recipe that balances complex flavours while utilising seasonal or surplus produce.
Adapt a recipe for a specific quantity, accurately calculating costs and ingredient ratios.
	Research the aesthetic requirements of Mardi Gras to design a vibrant and themed footwear product.
Create a detailed 3-D prototype for sandals, considering user comfort and structural integrity.
	Design a vehicle that utilised a pulley or gear system to achieve a specific speed or torque.
Produce a technical drawing showing the placement and interaction of the mechanical drive system.

	Making
	Demonstrate advanced preparation techniques, such as sautéing, simmering, and blending, safely.
Manage a food preparation workspace with high levels of independence and hygiene.
	Use a range of stitches (e.g., blanket stitch or backstitch) to join multiple layers of fabric securely.
Precisely assemble complex components, such as a functional sole and a decorated upper.
	Assemble a gear or pulley train and secure it to an axle for efficient power transfer.
Modify the chassis and drive system to reduce friction and increase the car's velocity.

	Evaluating 
	Conduct a critical peer-evaluation and use the findings to propose final refinements to the recipe.
Evaluate the sustainability of the dish by analysing the food miles of the ingredients used.
	Test the wearability and "fit" of the product and suggest modifications for improved comfort.
Critically evaluate the finished product's aesthetic appeal and quality of craftsmanship.
	Test the car's performance against a functional brief (e.g., speed, distance, or load-bearing).
Explain how altering the gear ratio or pulley size impacted the car’s final performance.

	Technical knowledge
	Understand how different cooking methods impact the nutritional profile and texture of vegetables.
	Identify and explain the properties of various fabrics, such as flexibility, strength, and breathability.
	Understand how mechanical systems, such as pulleys and gears, are used to transfer and change motion.

	Essential vocabulary
	Sauté, simmer, mirepoix, sustainability, food miles, provenance, consistency, garnish, surplus, nutritional profile
	Sole, upper, seam allowance, blanket stitch, backstitch, aesthetic, function, prototype, wearability, craftsmanship
	Pulley, gear, drive belt, axle, friction, ratio, torque, velocity, motion, efficiency.



