	Finstall First School   Overview of Design and Technology Curriculum – EYFS



	EYFS 

Creating with Materials
· Safely uses and explores a variety of materials, tools and techniques, experimenting with colour, design, texture, for and function.
· Shares his/her creations, explaining the process he/she used.  

Fine Motor Skills

· Is developing his/her small motor skills so that he/she can use a range of tools competently, safely and confidently e.g. Pencils for drawing and writing, paintbrushes, scissors, knives, forks and spoons. 



	Year 
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	Reception
	Theme: Autumn

Kapow: Junk Modelling focus (Structures) 
Seasonal projects– Hibernation box, soup making
Other continuous provision activities: 

Making gingerbread men/ story characters (using play dough)

Cutting skills

Pizza/ Biscuit faces

Activities using Autumn treasures collected

Autumn Animals (Clay Hedgehogs)

. 


	Theme: Bonfire Night/Christmas 
Kapow: Soup Making (Cooking and Nutrition)

Seasonal project- 

Sliding Santa Chimneys 
Other continuous provision activities: 

Junk model fireworks/rockets

Use different colours/materials to make our own rainbow fish. 

Christmas 

decorations 

Christmas cards 


	Theme: Pirates

Kapow: Boats (Structures) 

Other continuous provision activities: 

Making telescopes/eye patches

Making maps

Making boats 


	Theme:  Spring 
Kapow: Bookmarks (Textiles)
Seasonal projects- 

-Hanging egg decoration. 

-Flower threading
Other continuous provision activities: 

Making Mother’s Day cards.

Design and make a garden.

 
	Theme: Space

Other continuous provision activities: 

Making a space environment for the alien to live.

Making clay aliens

Thinking about ways to get the alien home-

Making rockets/flying saucers using junk
	Theme: Minibeasts

Seasonal projects- 

-Designing a rainbow Salad

-Making a rainbow salad 

Other continuous provision activities: 

Design and make a minibeast environment.
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	KS1 National Curriculum

Design

· 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
Make

· 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 

Evaluate

· explore and evaluate a range of existing products 

· evaluate their ideas and products against design criteria 

Technical knowledge 
· 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. 

Food Technology

· use the basic principles of a healthy and varied diet to prepare dishes 

· understand where food comes from. 

	
	Autumn
	Spring 
	Summer



	Year 1


	Puppets

(Textiles)

-To know that ‘joining technique’ means connecting two pieces of material together.

-To know that there are various temporary methods of joining fabric by using staples, glue or pins. 

-To understand that different techniques for joining materials can be used for different purposes. 

-To understand that a template (or fabric pattern) is used to cut out the same shape multiple times. 

-To know that drawing a design idea is useful to see how an idea will look.
 
	Making a moving story book

(Mechanisms)

-To know that a mechanism is the parts of an object that move together. 

-To know that a slider mechanism moves from side to side. 

-To know that a slider mechanism has a slider, guides and an object. 

-To know that bridges and guides are bits of card that purposefully restrict the movement of the slider.
	Constructing a windmill

(Structure)

-To understand that the shape of materials can be changed to improve the strength and stiffness of structures. 

To understand that cylinders are a strong type of structure (and, therefore, they are the main shape used for windmills and lighthouses)

-To understand that axles are used in structures and mechanisms to make parts turn in circle.

-To begin to understand that different structures are used for different purposes. 

-To know that a structure is something that has been made and put together. 
	Fruit and Vegetables

(Cooking and Nutrition)

-To understand the difference between fruits and vegetables. 

-To understand that some foods typically known as vegetables are actually fruits (e.g. cucumber) 

-To know that a blender is a machine which mixes ingredients together to make a liquid. 

-To know that a fruit has seeds and a vegetable does not. 

-To know that fruits grow on trees or vines. 

- To know that vegetable can grow above or below the ground. 

-To know that vegetables ca come from different parts of the plant.
	Wheels and Axels

(Mechanisms)

-To know that wheels need to be round to rotate and move.

- To understand that for a wheel to move it must be attached to a rotating axle. 

-To know that an axle moves within an axle holder which is fixed to the vehicle or toy. 

-To know that the frame of a vehicle (chassis) needs to be balanced. 

- To know some real-life items that use wheels. 

	Year 2
	Fairground Wheel

(Mechanisms)

-To know that different materials have different properties and are therefore suitable for different uses.

- To know the features of a Ferris wheel, include the wheel, frame, pods, a base, an axle and an axle holder. 

-To know that it is important to test their design as they go along so that they can solve any problems that may occur. 
	A balanced diet

(Cooking and Nutrition)

-To know that diet means the food and drink that a person or animal normally eat. 

-To understand what makes a balanced diet. 

-To know where to find the nutritional information on packaging. 

-To know that the five main food groups are: Carbohydrates, fruits and vegetables, protein, dairy and foods high in fat. 

-To understand that we should eat a range of different foods from each food group, and roughly how much f each food group. 

-To know that nutrients are substances in food that all living things need to make energy, grow and develop.

- To know that ‘ingredients’ means the items in a mixture of recipe. 

-To know that I should only have a maximum of five teaspoons of sugar a day to stay healthy. 

-To know that many foods and drinks we do not expect to contain sugar do; we call these ‘hidden sugars.’  
	Baby Bear’s Chair

(Structure)

-To know that shapes and structures with wide, flat bases or legs are the most stable. 

-To understand that the shape of a structure affects its strength. 

-To know that materials can be manipulated to improve strength and stiffness. 

-To know that a structure is something which has been formed or made from parts. 

- To know that a ‘stable’ structure is one which is firmly fixed and unlikely to change or move. 

- To know that a ‘strong’ structure is one which does not break easily. 

- To know that a ‘stiff’ structure or material is one which does not bend easily.
	Making a moving monster

(Mechanisms)

-To know that mechanisms are a collection of moving parts that work together as a machine to produce movement. 

-To know that there is always an input and an output in a mechanism. 

-To know that an input is the energy that is sued to start something working. 

- To know that an output is the movement that happens as a result of the input. 

-To know that a lever is something that turns on a pivot.

-To know that a linkage mechanism is made up of a series of levers. 
	Pouches

(Textiles)

-To know that sewing is a method of joining fabric. 

-To know that different stitches can be used when sewing.

-To understand the importance of tying a know after sewing the final stitch. 

-To know that a thimble can be used to protect my fingers when sewing. 
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	KS2 National Curriculum

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. 

Food Technology

· 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. 

	
	Autumn 
	Spring 
	Summer 

	Year 3
	Cross Stitch and Applique- Egyptian Collars

(Textiles) 

-To know that applique is a way of mending or decorating a textile by applying smaller pieces of fabric. 

-To understand that a product’s function relies on material choices. 

-To identify and explain some materials and explain their aesthetic and/or functional properties. 
	Eating Seasonally

(Cooking and Nutrition)

-To know that not all fruits and vegetables can be grown in the UK. 

- To know that climate affects food growth. 

-To know that vegetables and fruit grow in certain seasons.

-To know that cooking instructions are known as a ‘recipe.’ 

-To know that imported food is food that has been brought into the country.
	Electric Posters

(Electrical Systems) 

-To understand that an electrical system is a group od parts (components) that work together to transport electricity around a circuit. 

-To understand common features of an electric product (switch, battery or plug, dials, buttons etc.) 

- To list examples of common electric products (kettle, remote control etc.) 

-To understand that an electric product uses an electrical system to work (function). 

- To know the name and appearance of a bulb, battery, battery holder and crocodile wore to build simple circuits. 

 
	  Pneumatic toys

(Mechanisms) 

-To understand how pneumatic systems, work. 

- To understand that pneumatic systems can be used as part of a mechanism. 

-To know that pneumatic systems operate by drawing in, releasing and compressing air.
	  Constructing a Castle

(Structure) 

-To understand that wide and flat based objects are more stable. 

-To understand the importance of strength and stiffness in structures. 

-To know the following features of a castle: flags, towers, battlements, turrets, curtain walls, moat, drawbridge and gatehouse- and their purpose. 

-To know that a façade is the front of a structure.

-To understand that a castle needed to be strong and stable to withstand an attack.

	Year 4
	Adapting a recipe

(Cooking and Nutrition)

-To know that the amount of an ingredient in a recipe is known as the ‘quantity’. 

- To know that it is important to use oven gloves when removing hot food from an oven. 

- To know the following cooking techniques: sieving, creaming, rubbing method, cooling. 

-To understands the importance of budgeting while planning ingredients for biscuits. 


	Slingshot cars

(Mechanisms)

-To understand that all moving things have kinetic energy. 

-To understand that kinetic energy is the energy that something (object/person) has by being in motion. 

-To know that air resistance is the level of drag on an object as it is forced through the air. 

-To understand that the shape of a moving object will affect how it moves due to air resistance. 
	  Torches

(Electrical Systems)

-To understand that electrical conductors are materials which electricity can pass through. 

- To understand that electrical insulators are materials which electricity cannot pass through. 

- To know that a battery contains stored electricity that can be used to power products. 

-To know that an electrical circuit must be complete for electricity to flow. 

- To know tat a switch can be used to complete and break an electrical circuit.
	Fastenings

(Textiles)

-To know that a fastening is something that holds two pieces of material together.

- To know that different fastening types are useful for different purposes. 

-To know that creating a mock-up (prototype) of their design is useful for checking ideas and proportions. 

 
	Pavilions

(Structures)

-To understand what a frame structure is. 

-To know that a ‘free-standing’ structurer is one that can stand on it own. 

- To know that a pavilion is a decorative building or structure for leisure activities. 

-To know that cladding can be applied to structures for different affects. 

-To know hat aesthetics are how a product looks.

	Year 4

(Additional 

Cooking and Nutrition lessons planned, taught and led from outside agency)
	Food Technology 

Planned and led by Idris Caldera – Michelin Chef
Session 1: Taste and Sensory

To understand the importance of personal hygiene when cooking. 

To understand why food is needed. 

To know the foods that make a balanced diet. 

To identify the 5 senses and how these are important to chefs.

To identify the 5 tastes and use them to describe a food when tasting it.

To discuss where food comes from. 

To uses senses to identify fruits/vegetables. 


	Food Technology

Planned and led by Idris Caldera – Michelin Chef
Session 2: Knife Skills

To learn how to use the 2 safe hand positions for cutting: bridge and claw. 

To prepare ingredients using a knife in the correct way. 

To evaluate the tastes of the prepared food. 


	Food Technology 

Planned and led by Idris Caldera – Michelin Chef
Session 3: Bread Making

To know the ingredients needed to make bread. 

To have some understanding of the history of bread making.

To weigh and measure ingredients accurately. 

To prepare dough for baking. 




