YEAR 1 
 
	 
	Unit 1 – Wheels and Axels

	Unit 2 – Making a Bag
(Links to History – Florence Nightingale)

	Unit 3 – Preparing Fruits and Vegetables


	National Curriculum Attainment Targets and Subject Content
	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.

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.

Explore and evaluate a range of existing products. 

Evaluate their ideas and products against design criteria.

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.
	Use the basic principles of a healthy and varied diet to prepare dishes.

Understand where food comes from.

Select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics.

Explore and evaluate a range of existing products. 

Evaluate their ideas and products against design criteria.

	SUBSTANTIVE KNOWELDGE 
 
 
	With help, measure, mark out, cut and shape materials and components.

Explore what materials products are made from.

Talk about their design ideas and what they are making.

Understand how simple mechanisms move e.g., using levers, sliders, wheels and axles
	Explain how their products will look and work through talking and simple annotated drawings.

Work in a range of relevant contexts, for example imaginary, story-based, home, school and the wider environment.

With help, measure, mark out, cut and shape materials and components.

Identify how products work, who they are for and where they might be used.

Talk about and start to understand the simple working characteristics of materials and components.
	Learn to use hand tools and kitchen equipment safely and appropriately and learn to follow hygiene procedures.
Understand that all food comes from plants or animals.
Understand that food has to be farmed, grown elsewhere (e.g., home) or caught.


	DISCIPLINARY KNOWLEDGE 
 

	Design products that have a purpose and are aimed at an intended user.

Begin to select from a range of hand tools and equipment.

Assemble, join and combine materials, components or ingredients.

Begin to use simple finishing techniques to improve the appearance of their product, such as adding simple decorations.

	Use their knowledge of existing examples and their own experience to help generate their ideas.

Select from a range of materials, textiles and components according to their characteristics.

Use a range of materials and components, including textiles and food ingredients.

Begin to use simple finishing techniques to improve the appearance of their product, such as adding simple decorations.
	With support, follow a simple plan or recipe.

Use a range of materials and components, including textiles and food ingredients.
Understand that everyone should eat at least five portions of fruit and vegetables every day and start to explain why.
Prepare simple dishes safely and hygienically without a heat source.
Use techniques such as cutting, peeling and grating.

	KEY VOCABULARY 
	axle, axle holder, chassis, design, evaluation, fix, mechanic, mechanism, model, test, wheel assemble, design, evaluation, mechanism, model, sliders.
	Decorate, design, fabric, glue, model, bag, safety pin, staple, stencil, template, running stitch.
	Blender, carton, fruit, healthy, ingredients, peel, peeler, recipe, slice, smoothie, vegetable.


 

 YEAR 2 
 
	 
	Unit 1 – Castle Drawbridges
(Links to History – Castles)
	Unit 2 – African Cuisine
(Links to Geography – Kenya)
	Unit 3 – Making an Aeroplane
(Links to History – First Flight)

	National Curriculum Attainment Targets and Subject Content
	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.

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.

Explore and evaluate a range of existing products. 

Evaluate their ideas and products against design criteria.

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.
	Use the basic principles of a healthy and varied diet to prepare dishes.

Understand where food comes from.

Select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics.
	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.

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.

Explore and evaluate a range of existing products. 

Evaluate their ideas and products against design criteria.

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.

	SUBSTANTIVE KNOWELDGE 
 
	With help, measure, mark out, cut and shape materials and components.

Identify how products work, who they are for and where they might be used.

Understand how simple mechanisms move e.g., using levers, sliders, wheels and axles
	With support, follow a simple plan or recipe.

Learn to use hand tools and kitchen equipment safely and appropriately and learn to follow hygiene procedures.
Understand that all food comes from plants or animals.
Understand that food has to be farmed, grown elsewhere (e.g., home) or caught.
Name and sort foods into the five groups in the Eatwell Guide.


	With help, measure, mark out, cut and shape materials and components.

Talk about their design ideas and what they are making.

As they work, start to identify strengths and possible changes they might make to refine their existing design.

Evaluate their products and ideas against their simple design criteria.

Understand how simple mechanisms move e.g. using levers, sliders, wheels and axles.

	DISCIPLINARY KNOWLEDGE


	Assemble, join and combine materials, components or ingredients.

Begin to use simple finishing techniques to improve the appearance of their product, such as adding simple decorations.

	Use a range of materials and components, including textiles and food ingredients.

Assemble, join and combine materials, components or ingredients.

Understand that everyone should eat at least five portions of fruit and vegetables every day and start to explain why.

Use techniques such as cutting, peeling and grating.
	Use their knowledge of existing examples and their own experience to help generate their ideas.

Understand and follow simple design criteria. 

Design products that have a purpose and are aimed at an intended user.

Design models using simple computing software.

Plan and test ideas by exploring materials and construction kits and by making templates and mock-ups.

Begin to use simple finishing techniques to improve the appearance of their product, such as adding simple decorations.

Explore and evaluate existing products mainly through discussions, comparisons and simple written evaluations.

Explore what materials products are made from.

Build simple structures, exploring how they can be made stronger, stiffer and more stable.

	KEY VOCABULARY 
	Evaluation, input, lever, linear motion, linkage, mechanical, mechanism, pivot, 2D shapes, 3D shapes, castle, design criteria, evaluate, façade, feature, flag, net, recyclable, scoring, stable, strong, structure, tab, weak.
	Cut, peel, grate, ingredients, recipe, farmed, grown, hygiene, food groups, balanced diet, sugar, alternatives. 

	axle, decorate, evaluation, propeller, mechanism, stable, strong, test, waterproof, weak, wings, rotary motion, oscillating motion, output, pivot, reciprocating motion.









YEAR 3 
 
	 
	Unit 1 – Italian Cuisine
(Links. to Geography & History – Italy and Romans)

	Unit 2 -  Purses and Wallets
	Unit 3 – Volcano / Earthquake Warning Systems
(Links to Geography and History – Pompeii and Earthquakes and Volcanoes)

	National Curriculum Attainment Targets and Subject Content
	-Understand and apply the principles of a healthy and varied diet. 
-Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
-Understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed.
	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.

	SUBSTANTIVE KNOWELDGE 
 
 
	Learn to follow hygiene procedures.

Start to know when, where and how food is grown (such as herbs, tomatoes and strawberries) in the UK, Europe and the wider world.

Understand how to prepare and cook savoury dishes safely and hygienically.

With support, use a heat source to cook ingredients showing awareness of the need to control the temperature of the hob and/or oven.

Understand that to be active and healthy, nutritious food and drink are needed to provide energy for the body.

Learn to use a range of tools and equipment safely, appropriately and with increasing accurately.  
	Explore and evaluate existing products, explaining the purpose of the product and whether it is designed well to meet the intended purpose.

Understand that materials have both functional properties and aesthetic qualities.

	Know about inventors, designers, engineers, chefs and manufacturers who have developed ground-breaking products.

Understand how simple electrical circuits and components can create functional products.

	DISCIPLINARY KNOWLEDGE
 
 
	Use a range of techniques such as mashing, whisking, crushing, grating, cutting, kneading and baking.

Explain that a healthy diet is made up of a variety and balance of different food and drink and be able to apply these principles when planning and cooking dishes.

Prepare ingredients using appropriate cooking utensils.

Measure and weigh ingredients to the nearest gram and millilitre.

Start to independently follow a recipe.

Select from a range of materials and components according to their functional properties and aesthetic qualities.

With growing independence, measure and mark out to the nearest cm and millimetre.
	With growing independence, measure and mark out to the nearest cm and millimetre.

Cut, shape and score materials with some degree of accuracy.

When designing, explore different initial ideas before coming up with a final design.

Demonstrate how to measure, cut, shape and join fabric with some accuracy to make a simple product.

Evaluate their product against their original design criteria.
	Design realistic products that have an identified purpose and are aimed at a specific user.

Explain how particular parts of their products work.

Test ideas out through using prototypes.

Place the main stages of making in a systematic order.

Evaluate their product against their original design criteria.

	KEY VOCABULARY 
	Climate, dry climate, exported, imported, Mediterranean climate, nationality, nutrients, polar climate, recipe, seasonal food, seasons, temperate climate, tropical climate.
	Fabric, names of fabrics, fastening, compartment, zip, button, structure, finishing technique, strength, weakness, stiffening, templates, stitch, seam, seam allowance.
	Series circuit, fault, connection, toggle switch, push-to-make switch, push-to-break switch, battery, battery holder, bulb, bulb holder, wire, insulator, conductor, crocodile clip, control, program, system, input device, output device.





YEAR 4 
 
	 
	Unit 1 – Design and Make Bridges
	Unit 2 – North American Cuisine
(Links to Geography – America)

	Unit 3 – Making Historically Accurate Viking Longships
(Links to History – Vikings)

	National Curriculum Attainment Targets and Subject Content
	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.
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 apply the principles of a healthy and varied diet. 
-Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
-Understand seasonality and know where and how a variety of ingredients are grown, reared, caught and processed.
	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.
Technical knowledge
-Apply their understanding of how to strengthen, stiffen and reinforce more complex structures.


	SUBSTANTIVE KNOWELDGE 
 
 
	Work in a broader range of relevant contexts, for example entertainment, the home, school, leisure, food industry and the wider environment.

Explore what materials/ingredients products are made from and suggest reasons for this. Identify if these products/materials can be recycled or re-used.

Consider their design criteria as they make progress and are willing to alter their plans, sometimes considering the views of others if this helps them to improve their product.

Know about inventors, designers, engineers, chefs and manufacturers who have developed ground-breaking products.

Understand that materials have both functional properties and aesthetic qualities.

	Work in a broader range of relevant contexts, for example entertainment, the home, school, leisure, food industry and the wider environment.

Learn to follow hygiene procedures.

Start to know when, where and how food is grown (such as herbs, tomatoes and strawberries) in the UK, Europe and the wider world.

Understand how to prepare and cook savoury dishes safely and hygienically.

With support, use a heat source to cook ingredients showing awareness of the need to control the temperature of the hob and/or oven.

Understand that to be active and healthy, nutritious food and drink are needed to provide energy for the body.

Learn to use a range of tools and equipment safely, appropriately and with increasing accurately.  
	Identify the design features of their products that will appeal to intended audience.

Use their knowledge of a broad range of existing products to help generate their ideas.

Understand that materials have both functional properties and aesthetic qualities.



	DISCIPLINARY KNOWLEDGE 
 

	Use annotated sketches and cross-sectional drawings to develop and communicate their ideas.

When planning, start to explain their choice of materials and components including function and aesthetics.

Select from a range of materials and components according to their functional properties and aesthetic qualities.

Use a wider range of materials and components, including construction materials and kits, textiles and mechanical and electrical components.

Assemble, join and combine material and components with some degree of accuracy.

Begin to select and use different and appropriate finishing techniques to improve the appearance of a product.

Apply their understanding of how to strengthen, stiffen and reinforce more complex structures in order to create more useful characteristics of products.

Explain how mechanical systems such as levers and linkages create movement.

Use mechanical systems in their products.
	Use a range of techniques such as mashing, whisking, crushing, grating, cutting, kneading and baking.

Explain that a healthy diet is made up of a variety and balance of different food and drink and be able to apply these principles when planning and cooking dishes.

Prepare ingredients using appropriate cooking utensils.

Measure and weigh ingredients to the nearest gram and millilitre.

Start to independently follow a recipe.

Select from a range of materials and components according to their functional properties and aesthetic qualities.

With growing independence, measure and mark out to the nearest cm and millimetre.
	Use annotated sketches and cross-sectional drawings to develop and communicate their ideas.

Develop and follow simple design criteria.

With growing confidence, carefully select from a range of tools and equipment.

Place the main stages of making in a systematic order.

Evaluate their product against their original design criteria.

Use a wider range of materials and components, including construction materials and kits, textiles and mechanical and electrical components.

With growing independence, measure and mark out to the nearest cm and millimetre.

Begin to select and use different and appropriate finishing techniques to improve the appearance of a product.

	KEY VOCABULARY 
	Abutment, accurate, arched bridge, beam bridge, bridge, compression, coping saw, evaluation, file, forces, mark out, measure, predict, reinforce, research, right-angle, sandpaper, set square, shape, strong structure, suspension bridge, tenon saw, tension, test, truss bridge, weak.
	Name of products, names of equipment, utensils, techniques and ingredients texture, taste, sweet, sour, hot, spicy, appearance, smell, preference, greasy, moist, cook, fresh, savoury, hygienic, edible, grown, reared, caught, frozen, tinned, processed, seasonal, harvested healthy/varied diet.
	Frame structure, stiffen, strengthen, reinforce, triangulation, stability, shape, join, temporary, permanent, buoyancy, float, sink. 



YEAR 5 
 
	 
	Unit 1 – Egyptian Cuisine
(Links to History – Ancient Egypt)
	Unit 2 – Moon Buggies 
(Links to Science – Space)
	Unit 3 – Bags (Using CAD) 

	National Curriculum Attainment Targets and Subject Content
	-Understand and apply the principles of a healthy and varied diet. 
-Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
-Understand seasonality and know where and how a variety of ingredients are grown, reared, caught and processed.
	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.

	SUBSTANTIVE KNOWELDGE 
 
 
	Know, explain and give examples of food that is grown (such as pears, wheat and potatoes), reared (such as poultry and cattle) and caught (such as fish) in the UK, Europe and the wider world.

Understand about seasonality, how this may affect the food availability and plan recipes according to seasonality.

Explain that foods contain different substances – nutrients, water and fibre - that are needed for health.
	Use research to inform and develop detailed design criteria to inform the design of innovative, functional and appealing products that are fit for purpose and aimed at a target market.

Identify and research inventors, designers, engineers, chefs and manufacturers who have developed ground-breaking products.

Explain how mechanical systems, such as cams, pulleys or gears, create movement and use mechanical systems in their products.
	Use research to inform and develop detailed design criteria to inform the design of innovative, functional and appealing products that are fit for purpose and aimed at a target market.

Work in a broad range of relevant contexts, for example conservation, the home, school, leisure, culture, enterprise, industry and the wider environment.



	DISCIPLINARY KNOWLEDGE 

	Demonstrate how to prepare and cook a variety of predominantly savoury dishes safely and hygienically including, where appropriate, the use of a heat source.
Independently follow a recipe.
Confidently identify and follow hygiene procedures
	Use their knowledge of a broad range of existing products to help generate their ideas.

Use annotated sketches, cross-sectional drawings and exploded diagrams (possibly including computer-aided design) to develop and communicate their ideas.

Generate a range of design ideas and clearly communicate final designs. 

Select from a range of materials and components according to their functional properties and aesthetic qualities and explain their choices.

Create step-by-step plans as a guide to making.

Confidently use a range of tools and equipment safely, accurately and appropriately.

Independently take exact measurements and mark out, to within 1 millimetre.

Use a full range of materials and components, including construction materials and kits, textiles, and mechanical components.

Cut, shape and score a range of materials with precision and accuracy.

Assemble, join and combine materials and components with accuracy.

Refine the finish using techniques to improve the appearance of their product, such as sanding, or a more precise scissor cut after roughly cutting out a shape.

Evaluate their ideas and products against the original design criteria, making changes as needed.
Apply their understanding of how to strengthen, stiffen and reinforce more complex structures in order to create more useful characteristics of products.

Understand and demonstrate that mechanical and electrical systems have an input, process and output.
	Use their knowledge of a broad range of existing products to help generate their ideas.

Design innovative and appealing products that have a clear purpose and indicate the design features of their products that will appeal to the intended user.

Explain how particular parts of their products work.

Use annotated sketches, cross-sectional drawings and exploded diagrams (possibly including computer-aided design) to develop and communicate their ideas.

Generate a range of design ideas and clearly communicate final designs.

Cut, shape and score a range of materials with precision and accuracy.

Assemble, join and combine materials and components with accuracy.

	KEY VOCABULARY 
	Ingredients, flour, wholemeal, unleavened, spice, herbs fat, sugar, carbohydrate, protein, vitamins, nutrients, nutrition, dairy, savoury, source, seasonality utensils, combine, fold, knead, stir, pour, mix, rubbing in, whisk, beat, roll out, shape, sprinkle.
	Pulley, drive belt, gear, rotation, spindle, driver, follower, ratio, transmit, axle, motor, circuit, switch, circuit diagram, annotated drawings, exploded diagrams, mechanical system, electrical system, input, process, output.
	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.


 YEAR 6 
 
	 
	Unit 1 – Victorian Samplers
(Links to History – Victorians)
	Unit 2 – Fairtrade Breakfast Bars
(Links to Geography – Fairtrade)
	Unit 3 – Alarming a Vehicle 

	National Curriculum Attainment Targets and Subject Content
	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.
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. 

	-Understand and apply the principles of a healthy and varied diet. 
-Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques.
-Understand seasonality and know where and how a variety of ingredients are grown, reared, caught and processed.
	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.

	SUBSTANTIVE KNOWELDGE 
 
 
	Evaluate the quality of design, manufacture and fitness for purpose of both existing products and their own products as they design and make.
	Know, explain and give examples of food that is grown (such as pears, wheat and potatoes), reared (such as poultry and cattle) and caught (such as fish) in the UK, Europe and the wider world.

Understand about seasonality, how this may affect the food availability and plan recipes according to seasonality.

Explain that foods contain different substances – nutrients, water and fibre - that are needed for health.

Identify how much products cost to make.  

Identify and research inventors, designers, engineers, chefs and manufacturers who have developed ground-breaking products.

	Use research to inform and develop detailed design criteria to inform the design of innovative, functional and appealing products that are fit for purpose and aimed at a target market.

Work in a broad range of relevant contexts, for example conservation, the home, school, leisure, culture, enterprise, industry and the wider environment.

Identify what impact products have beyond their intended purpose.

Evaluate the quality of design, manufacture and fitness for purpose of both existing products and their own products as they design and make.



	DISCIPLINARY KNOWLEDGE 
 

	Use a full range of materials and components, including construction materials and kits, textiles, and mechanical components.
	Demonstrate how to prepare and cook a variety of predominantly savoury dishes safely and hygienically including, where appropriate, the use of a heat source.

Measure accurately and calculate ratios of ingredients to scale up or down from a recipe.

Independently follow a recipe.

Confidently use a range of tools and equipment safely, accurately and appropriately.

Confidently identify and follow hygiene procedures.

Independently take exact measurements and mark out, to within 1 millimetre.

Evaluate their ideas and products against the original design criteria, making changes as needed.

	Design innovative and appealing products that have a clear purpose and indicate the design features of their products that will appeal to the intended user.

Explain how particular parts of their products work.

Use annotated sketches, cross-sectional drawings and exploded diagrams (possibly including computer-aided design) to develop and communicate their ideas.

Select accurately from a wide range of tools and equipment, explaining their choices.

Create step-by-step plans as a guide to making.

Demonstrate resourcefulness when tackling practical problems.

Evaluate how innovative products are.

Evaluate how sustainable products and the materials in them are.

Apply their understanding of how to strengthen, stiffen and reinforce more complex structures in order to create more useful characteristics of products.

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

Apply their understanding of computing to program, monitor and control a product.

Use a computer to program and control their products.

	KEY VOCABULARY 
	Accurate, adapt, annotate, design, design criteria, detail, fabric, fastening, knot, properties, running-stitch, seam, sew, shape, target audience, target customer, template, thread, unique.
	Cookbook, cross-contamination, equipment, farm, flavour, ingredients, method, nationality, preparation, processed, reared, recipe, research, storyboard, target audience, top-tips, unit of measurement, fairtrade. 
	assemble, battery, battery pack, bulb, bulb holder, buzzer, circuit, circuit symbol, component, conductor, copper, design, design criteria, evaluation, function, insulator, LED, magnetic field, net, perspective drawing, plan, pliers, prototype, series circuit, side view, steady hand game, switch, symmetrical, target audience, test, top view, wire cutters.


 

