	EARLY LEARNING GOALS

	Physical Development - Fine Motor skills:
· Use a range of small tools, including scissors, paint brushes and cutlery
Expressive arts and design - 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
· Make use of props and materials when role playing characters in narratives and stories

	KEY STAGE ONE

	Pupils should be taught to:
-Generate, develop, model and communicate their ideas through talking, drawing, templates and mock-ups.
-Design purposeful, functional, appealing products for themselves and other users based on design criteria.
-Select from and use a range of tools and equipment to perform practical tasks (cutting shaping, joining and finishing).
-Select from and use a wide range of materials and components 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 (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.

	KEY STAGE TWO

	Pupils should be taught: to
-Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose at aimed at particular users
-Generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional & exploded diagrams, prototypes, pattern pieces and CAD
-Select from and use a wider range of tools and equipment to perform practical tasks cutting, shaping, joining and finishing.
-Select from and use a wider range of materials and components according to their functional properties and aesthetic qualities.
-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.
-Apply their understanding of how to strengthen, stiffen and reinforce more complex structures.
-Understand and use mechanical systems in their products.
-Understand and use electrical systems in their products.
-Apply their understanding of computing to program, monitor and control their products.
-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.
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	 Knowledge and Skills

	
	KS1
	LKS2
	UKS2

	Designing 
Understanding contexts,
users and purposes

	I can use simple design criteria to help design purposeful, functional and appealing products

I can work within a range of contexts, such as imaginary, story-based, home, school, gardens, playgrounds, local community, industry and the wider environment

I can explain what products I am designing and making and who it is for (themselves, imaginary or story based) and what for (purpose)

I can begin to describe how my product will work



	I can use a list of given design criteria to help design functional and appealing products for myself and other users

I can work confidently within a range of contexts, 

I can explain what products I am designing and making, who it is for, what it is for (purpose) 

I can explain how I will make my products suitable for my user and whether they will be liked

I can describe how my product will work



	I can use a list of given design criteria and some of my own to design innovative, functional and appealing products for a chosen user (client, consumer or target group)

I can work confidently within a range of contexts (home, school, leisure, culture, enterprise, industry and the wider environment)

I can describe the purpose of my products and explain how particular parts work

I can explain the design features of my  products and suggest how they will appeal to intended users



	I can use research (e.g questionnaire, surveys or interviews) and some of my own design criteria to design innovative, functional and appealing products for a chosen user (client, consumer or target group) 

I can work confidently within a range of contexts 

I can gather information about the needs and wants of particular individuals and groups

I can describe the purpose of my products, explain how particular parts work and why they were chosen

I can explain and indicate the design features of my  products and suggest how they will appeal to intended users
	I can use research (e.g questionnaire, surveys or interviews) and my own simple design criteria to design innovative, functional and appealing products for a chosen user (client, consumer or target group) 

I can work confidently within a wide range of contexts 

I can gather information about the needs and wants of particular individuals and groups using surveys, interviews and  questionnaires 

I can identify the needs, wants, preferences and values of particular individuals and groups and design products accordingly 



	I can use research and my own design criteria to design innovative, functional and appealing products for a chosen user (client, consumer or target group) 

I work competently within a wide range of contexts 

I can gather information about the needs and wants of particular individuals and groups using surveys, interviews, questionnaires and web-based resources

I can identify the needs, wants, preferences and values of particular individuals and groups and design products accordingly 

	Designing 
Generating, developing,
modelling and
communicating ideas

	I can generate, develop and communicate my ideas by talking and through simple drawings

I generate ideas by drawing on my own experiences



	I can generate, develop, communicate and model my ideas using drawings, templates, mock-ups and through exploring computer aided design (e.g paint) and components (e.g. construction kits)  

I generate ideas by drawing on my own experiences and knowledge of existing
products 
	I can generate, develop, model and communicate my ideas through discussion, pattern pieces (mock ups) and annotated sketches

I can generate ideas based on the needs of the user



	I can generate, develop, model and communicate my ideas through discussion, pattern pieces, annotated sketches and exploded diagrams 

I can generate realistic ideas based on the needs of the user
	I can generate, develop, model and communicate innovative ideas drawn from research and informed by the needs of the user through discussion, pattern pieces, annotated sketches, exploded diagrams and prototypes


	I can generate, develop and communicate innovative ideas drawn from research and informed by the needs of the user through pattern pieces, exploded diagrams, cross-sectional diagrams, prototypes and computer  aided design (e.g nets for food)


	Making 
Planning

	I can select from and use a range of tools and equipment to perform practical tasks  (cutting, shaping, joining and finishing) safely and hygienically 

I can select from and use a wide range of materials and components, including construction materials, textiles and ingredients

	I can select from and use a range of tools and equipment to perform practical tasks (cutting, shaping, joining and finishing) safely and hygienically 

I can select from and use a range of materials and components, including construction materials and kits, textiles and ingredients, according to their characteristics and explain my choices
 
	I can select from and use a wider range of tools and equipment to perform practical tasks (cutting, shaping, joining and finishing) safely, hygienically and with increasing accuracy

I can select from and use a wide range of materials and components including construction materials, textiles, mechanical components and ingredients according to their functional properties and aesthetic qualities and explain my choices
	I can select from and use a wider range of tools and equipment to perform practical tasks (cutting, shaping, joining and finishing) safely, hygienically and with increasing accuracy

I can select from and use a wider range of materials and components including construction materials, textiles, electrical components and ingredients according to their functional properties and aesthetic qualities – explaining my choices
	I can select from and use a wide range of tools and equipment to perform practical tasks  (cutting, shaping, joining and finishing) safely, hygienically and accurately 

I can select from and use a wider range of materials and components including construction materials, textiles, mechanical components, electrical components and ingredients according to their functional properties and aesthetic qualities – explaining and justifying my choices

	I can select from and explain my choice of a wide range of tools and equipment to perform practical tasks safely, hygienically and accurately

I can select from and use a wider range of materials and components including construction materials, textiles, mechanical components, electrical components and ingredients according to their functional properties and aesthetic qualities –justifying and evaluating my choices

	Making
Practical skills and techniques
	I can demonstrate a range of cutting and shaping techniques (such as tearing, cutting, folding and curling) safely

I can assemble, join and combine materials and components

I can use finishing techniques, including those from art and design



	I can measure, mark out, (to some degree of accuracy) cut, shape, assemble, and combine materials and components

I can demonstrate a range of joining techniques (such as gluing, hinges or combining materials to strengthen them)

I can use finishing techniques, including those from art and design


	I can measure, mark out, cut, shape, assemble, join and combine materials and components with some accuracy

I can apply a range of finishing techniques, including those from art and design, with some
accuracy

I know that materials have both functional properties and aesthetic qualities and that materials can be mixed to create more useful characteristics
	I can measure, mark out, cut, shape, assemble, join and combine materials and components with increasing accuracy (measure and mark out to the nearest cm)

I can apply a range of finishing techniques, including those from art and design, with increasing 
accuracy

I use materials to practise drilling, screwing, gluing and nailing materials to make and strengthen products
	I can accurately measure, mark out, cut, shape, assemble, join and combine materials and components

I can apply a range of finishing techniques, including those from art and design, with accuracy

I show an understanding of the qualities of materials to choose appropriate tools to cut and shape (e.g. the nature of fabric may require sharper scissors than would be used to cut paper)
	I can confidently and accurately measure, mark out, cut, shape, assemble, join and combine materials and components 

I can cut materials with precision and refine the finish with appropriate tools (such as sanding wood after cutting or a more precise scissor cut after roughly cutting out a shape)

I can apply a range of finishing techniques, including those from art and design, with accuracy

	Evaluating 
Existing products 

	I can explore and evaluate a range of existing products to identify what they are, who they are for, their purpose, how they work and where they might be used as well as what they are made from

I can say what I like and dislike about products
	I can explore and evaluate a wider range of existing products to identify what they are, who they are for, their purpose, how they work and where they might be used as well as what they are made from

I can say what I like and dislike about products and why
	I can investigate and analyse a range of existing products discussing how well they have been designed and made and whether they achieve their intended purpose and user needs. I also identify the materials and construction methods

I can use research to find out about individuals in design and technology (inventors, designers, engineers, chefs and manufacturers) who have helped shape the world with their ground breaking products

	I can investigate and analyse a range of existing products commenting on how well they have been designed and made and whether they achieve their intended purpose and user needs. I also identify and comment on the materials and construction methods

I can use research to find out about individuals in design and technology (inventors, designers, engineers, chefs and manufacturers) who have helped shape the world with their ground breaking products

	I can investigate, analyse and evaluate a wider range of existing products critiquing how well they have been designed and made and whether they achieve their intended purpose and user needs. I also analyse the materials and construction methods

I can use research to find out about individuals in design and technology (inventors, designers, engineers, chefs and manufacturers) who have helped shape the world with their ground breaking products

	I can investigate, analyse and evaluate a wide range of existing products critiquing how well they have been designed and made, their innovativeness, their sustainability and whether they achieve their intended purpose and user needs. I also analyse the materials and constructions methods

I can use research to find out about individuals (inventors, designers, engineers, chefs and manufacturers) who have helped shape the world with their ground breaking products


	Evaluating 
Own products


	I can make simple judgements about my products and ideas
against design criteria


	I can make simple evaluations about my products and ideas
against design criteria and suggest ideas for improvements 

	I can evaluate my ideas and products against my own and given design criteria, identifying the strengths and areas for development, considering the views of others to help improve my work


	I can evaluate my ideas and products against my own and given design criteria, identifying the strengths and areas for development 
I can seek and consider the views of others, including intended users, to help improve my work

	I can critically evaluate the quality of the design, manufacture and fitness for purpose of my products against my own design specification  

I can seek and consider the views/feedback of others, including intended users, to help improve my work

	I can critically evaluate the quality of the design, manufacture and fitness for purpose of my products against my own design specification  

I can seek and consider the views/feedback of others, including intended users, to help improve my work

	Technical knowledge 
(Construction)

	I can build predominantly freestanding structures (walls, towers, frameworks), exploring how they can be made stronger, stiffer and more stable



	I can apply my knowledge and understanding of how to strengthen, stiffen and reinforce in order to build strong, stiff shell structures (outer skin to provide strength eg packaging)

I can develop and use knowledge of nets of cubes and cuboids and, where appropriate, more complex 3D shapes
	I can apply my knowledge and understanding of how to strengthen, stiffen and reinforce in order to build strong, stiff 3d frame structures (e.g tent frame)



	Technical knowledge 
(Mechanics)
	I can explore and use simple mechanisms (moving parts) in my products to include levers and sliders

	I can explore and use simple mechanisms (moving parts) in my products to include wheels and axels and winding mechanisms 
	I can explore and begin to understand how to use mechanical systems including levers and linkages or pneumatic systems in my products


	I can explore and use mechanical systems in my products to include cams, pulleys or gears to create movement

I understand how gears and pulleys can be used to speed up, slow down or change the direction of movement

	Technical knowledge 
(Electrical systems computer controlled)
	I can model designs using simple computer software (e.g paint on desktop of windows 10) 
	I can explore and use simple electrical systems linked to science coverage (series circuits and switches) in my products to create functional products 

I can control, programme and  monitor models using software designed for this purpose

	I can explore and use electrical systems linked to science coverage (parallel circuits) in my products to create functional products 
I can create circuits using electronics kits that employ a number of components (such as LEDs, resistors, transistors and chips) with increasing confidence.

I can apply my understanding of computing to program, monitor and control my products or to monitor changes in the environment


	Textiles
	I can colour and decorate textiles using a number of techniques 

I can shape textiles using templates

I can join textiles using running stitch


	I can securely join textiles (2 pieces of fabric) with appropriate stitching and can select the most appropriate techniques to decorate textiles

I know how to strength, stiffen and reinforce existing fabrics 

I can begin to understand the need for a pattern

	I can produce a 3-D textile product from a combination of accurately made pattern pieces, fabric shapes and different fabrics

I can join textiles with a combination of stitching techniques (e.g. back stitch for seams and running stitch to attach decoration) 

I understand the need for a seam allowance and create objects that employ a seam allowance

I understand how fabrics can be strengthened, stiffened and reinforced where appropriate. 

	Food
Healthy eating
[bookmark: _GoBack]Theory objectives
Covered by corresponding unit from Food a fact of life 
	I know people need food and drink to stay alive and begin to understand and apply the basic principles of a healthy and varied diet.

	I know people need a variety and balance of food (and drinks) to stay healthy as shown in the Eatwell Guide,
	I know people around the world choose and combine different foods to make meals and snacks because of preference, resources, time, culture and religion.
	I understand that the different proportions of the Eatwell Guide reflect the proportions of foods which should be eaten from each group to have a healthy diet.
	I know that different types and amounts of food provide energy for the body so we can be active and stay healthy. 

	I understand that I need  nutrients, carbohydrate, protein, fat, vitamins and minerals as well as fibre and water to be healthy and that these are acquired by eating a variety of foods.

	Food
Where food comes from

	I know all food comes from plants and animals and can recognise and name a basic range of ingredients.

I can give examples of ingredients that come
from shops, markets or that can be grown.
	I know that food has to be farmed, grown elsewhere (e.g. home) or caught and can give examples of where it comes from.

I can give examples of how ingredients need to be prepared before they are eaten. E.g. Satsuma- peeled
	I can name foods that are grown, reared and caught either in the UK, Europe or the wider world.

I know that there are a vast range of ingredients used around the world
and I can name some of these. 

	I can identify which part of a plant food comes from and name an increasing variety of plants (and other ingredients).

I am beginning to understand seasonality 


	I can describe (and demonstrate) how to grow some foods and I know that seasons may affect the food available.

I know that ingredients are prepared differently depending on culture,
county, custom and religion.
	I know that there are a vast range of ingredients used around the world
and I can name a wide range of these.

I know how food is processed into ingredients that can be eaten or used in cooking

	Food
Preparation & 
cooking
	I know how to prepare simple dishes safely and hygienically, without using a heat source

I can use techniques such as spreading, peeling, grating and cutting to help assembly and cook ingredients.


	I know how to prepare a wider range of simple dishes safely and hygienically, without using a heat source

I can use techniques such as cutting, peeling and grating to help assembly and cook ingredients.
I can measure or weigh using a range of scales.
	I can prepare, cook and assembly a variety of predominantly savoury dishes (with a heat source) safely and hygienically 

I can use a range of cooking techniques such as peeling, chopping, slicing, grating, mixing and  spreading.
	I can prepare, cook and assembly a wider variety of predominantly savoury dishes (with a heat source) safely and hygienically.

I can use a range of cooking techniques such as peeling, chopping, slicing, grating, mixing, spreading and baking.
	I can confidently prepare, cook and assembly a variety of predominantly savoury dishes  safely and hygienically.

I can name and demonstrate a wide range of cooking techniques such as peeling, chopping, slicing, grating, baking and kneading with increasing competence.
	I can competently prepare, cook and assembly a wide variety dishes safely and hygienically.

I can competently name and demonstrate a wide range of cooking techniques.

I can create and refine recipes including scaling up or down from a recipe.
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