WEST KIRBY
PRIMARY SCHOOL

Knowledge and Skills Progression
Suhject area: Design and Technology skills

National Cwriculum Statements

Key Stage 1

Through a vuriety of creative and practical activities, pupils should be taught the
designing and making. They should work in a range of relevant contexts [for
example, the home and school, gardens and playgrounds, the local community,
industry and the wider environment].

Design
generute, 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
Evaluate
explore and evoluate a range of existing products
*  evuluate their ideas and products against design criteric
Tec/uucaékxwwiedge
build structures, exploring how they can be made stronger, stiffer and
more stahle
= explore and use mechanisms [for example, levers, sliders, wheels and,
axles], in their products.

Make

Key Stage 2

Through a variety of creative and pructical activities, pupils should be taught the
designing and making. They should work in o range of relevant contexts [for example,
When designing and making, pupils should he taught to:

Desi

' dividuals or

generute, develop, model and communicate their ideas through discussion,
annotated sketches, cross-sectional and exploded diagrams, prototypes,

select from and use a wider range of tools and equipment to perform practical
tasks [for example, cutting, shaping, joining and finishing], accwrately
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
El/aluate

mmhga&w@axmbgwawo}eﬂsw@pmm

consider the views of others to improve their work

helped shape the world
Tec/uucaé/mw/lea’ge
complex structures
pulleys, cams, levers and linkages]
understand and use electrical systems in their products [for example, series
circuits incorporating switches, bulbs, buzzers and motors]

Make




= apply their understanding of computing to program, monitor and control their

products.
Knowledge EYFS KS1 LKS2 UKS2
and Skills
Design Expressive Art and To work confidently within o range of contexts, such as To work confidently within o range of contexts, such To work confidently within o range of contexts,
Design - thzhomschuotgurdmpluggmtmd&wwl, as the home, school, gardens, playgrounds, local such as the home, school, gardens, playgrounds,
Creating with community, , and the wider environment. community, industry and the wider environment. local community, industry and the wider
Materials ELG: Tcrundustandwhumwpmduotls(jlor(elﬂwmmdm To identify the design features of their product that enwironment.
o Safely use and or other users). will appeal to the intended user- To identify the design features of their product
explore a variety of TcchoUJowsjmplzdw%crLteria,wthpd@vdopt}wir To carryout research to find out the needs and wants | that will appeal to the intended user.

materials, tools and, | ideas. (My product must....) of the user. To carryout research, using surveys, interviews,

techniques, To use knowledge of existing products to help come up To develop their own design criteria (with support) and, | questionnaires and weh-based resources to find,

experimenting with with ideas. use these to inform their ideas. (My product must.... My, | out the needs and wants of the user.

colour, design, Tcdwelopand,ocnmuuucawwmbg,tauemg,and product could...) To develop their own design criteria and, use these

texture, form and, drawing. To share and, clarify ideas through discussion. to inform their ideas.

Junction.. To model ideas by using construction kits and making To use annotated, sketches to- communicate their ideas. | To share and clarify ideas through discussion.
mock-ups and templates. To use prototypes and pattern pieces. To use annotated sketches, cross-sectional
Tcruwuﬂlcrmuﬂmand,cmnmmmnﬂntmhxwww Tomukedw,gxbdw&mmwkzamumojit}w dmmng&andexpludeddngwn&tucmnmumwm

enwironmentally friendly. TUusepxUtUUg,pesandpuﬂunpAm
To use information and communication technology, Tcmkedwvdmumﬂwtmmojlﬂw
erwironmentally Priendly.
To use computer-aided, design to develop and
Make Phg)simLDewJ.opmznb To plan by suggesting what to- do next. To order the main stages of making. To formulate step-hy-step plans as a guide to
To select from a runge of tools and equipment, To select tools and equipment for the task and explain | making.
-Usaa,rangeoj&smau, explaining their choices. their choices. To select tools and equipment for the task and
tools, including To select from a range of materials and components, To select materials suitable for the task and, explain explain their choices.
SCissoTs, according to their charucteristics. their choices according to functional properties and, To select materials suitable for the task and
painthrushes and To follow procedures for safety and hygiene. aesthetic qualities. explain their choices according, to functional
cutlery. To be mindful of the enwironment when choosing and To follow procedures of safety, and hygiene. properties and aesthetic qualities.
using materials, producing the least amount of wuste To be mindful of the enwvironment when ing and To follow procedures of safety and hygiene.
possible. using materials, producing the least amount of wuste To be mindful of the enwironment when choosing
To use construction kits, textiles, food ingredients and possible. and using materials, producing the least amount
moving mechanisms. To use construction kits, textiles, food ingredients and of wuste possible.
To cut, shape and join materials and use finishing mechanical components and electrical components. To use construction kits, textiles, food ingredients
techniques to enhance the appearance of the product. To measure, mark out, cut, shape and, join materials and mechanical components and, use computing
To show resilience when things go- wrong, and learm from | with some accuracy and use finishing techniques to to program, monitor and control their products.
mistakes. enhance the appearance of the product. To measure, mark out, cut, shape and, join
To demonstrate resourcefulness and, resilience when materials with some accuwracy and use finishing
tackling, practical problems. techniques to enhance the appearance of the
To us technigues that involve a numhber of steps.
To demonstrate resourcefulness and resilience
Evuluate Expressive Art and To explore and, evoluate a range of existing products. To carryout research to investigate and analyse how To carryout research to investigate and analyse

Design -




Creating with To evuluate their ideas and, finished product against the | To explore how key events and, individuals in design To explore how key events and, individuals in
Materials ELG: design criteria. and, technology have helped shape the world. The design and, technology have helped shape the
+ Share their creations, | To suggest how their product could be improved. origins of pneumatics can he truced back to the first world. The origin of the Faherge Egg, Archimedes
explaining the century when ancient Greek mathematician Hero off of Syracuse invented the first compound pulleys
process they have Alexandria wrote about his inventions powered by 287 BC - 212 BC. Gewrs appear in works connected
used. steam or the wind. to Hero o Alexandria, in Roman Egypt circa AD
To evaluate their ideas and product against their own 50, but can be traced back to the mechanics of the
design criteria and, consider the views of others to Alexandrian school in 3rd-century, BC Ptolemaic
improve their work, Egupt, and were greatly developed by the Greek
polymath Archimedes (287-212 BC).
To evaluate their ideas and product against their
others to improve their work.
To work out how much products cost to- make.
Technical To explore and, use mechanisms, such as spinners, To understand and use a pneumatic system to create To understand how gears, pulleys, cams and,
knowledge sliders, wheels and, axles in their products. movement. levers work. Chouse one of these to make a
To build, structures, exploring how they can join To understand and use electrical systems in their moving part.
materials and make them stronger stiffer and more products, using series circuits incorporuting switches;, To apply their understanding of how to
stahle. bulbs, buzzers and motors. strengthen, stiffen and reinforce a 3D structure,
To use sewing, techniques to join two identical fabric To apply their understanding of how to strengthen, designing their own display, case with lid.
shapes. stiffen and reinforce their structures and, design their To use a range of sewing techniques to produce a
To prepare a healthy dish, using cutting, peeling, rolling | own stand, enabling the structure to stand, sock monster.
and, mixing, skills independently. To prepare healthy, predominantly savoury dishes
To use a runge of sewing technigues to produce a using a range of technigues including: chopping,
container from a chosen pattem. peeling, slicing, mixing and grating.
To prepare healthy, predominantly savoury dishes, To program o computer to- monitor and control,
using a range of technigues including: chopping, their product.
mixing, kneading and baking
Couking and nutrition

As part af their work with food, pupils should he taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also
open a door to one of the great expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and
well, now and in later life.

Key Stage 1

* usethe hasic principles of a healthy and varied diet to prepare dishes

Keg, Stage 2

understand and apply the principles of a healthy and varied diet

= understand where food comes from. *  prepare and cook a variety of predominantly savowry dishes using a range of
cooking techniques
*  understand seasonality, and know where and how a variety of ingredients are
grown, reared, caught and processed.
Cooking and To understand that all food comes from plants or To understand, food, is grown, reared and caught in the | To understand, food, is grown, reared and caught

animals.

To understand that food, has to be farmed, grown or
caught.

To hegin to recognise the five food groups in The Eatwell
Plate.

UK, Ewrope and, the wider world.

To understand a healthy diet is made up from a variety
and balance of different food, and, drink, as depicted, in
The Eatwell Plate.

in the UK, Ewrope and the wider world.
To understand that seasons may affect the food,
avuilable.




To understand that everyone should, eat at least five Toummmwmmmhwwmm To understand a healthy, diet is made up from a

To produce simple, healthy dishes safely and To prepare healthy, pmdunumnﬂ,g,savmwg,dwhz& depicted in The Eatwell Plate.

hygienically. using a range of techniques including: chopping, To understand that to be active and healthy, food
mixing, kneading and baking. and drink are needed to provide energy for the
To produce healthy dishes safely and hygienically, hody.
where appropriate using a heat source To prepare healthy, predominantly savoury dishes

using a range of technigues including: chopping,

To produce healthy dishes safely and
hygienically, where appropriate using a heat
source.
Vocahulary
Year group EYFS KS1 LKS2 UKS2
Mechanisms push, up, down, struight, curve, forwurds, rotary, oscillating, reciprocating, components, wr,uw,sxm,tdv,amutdwgmmamowbed,
mation, annotated, sketches, exploded
diagrams, mechanical system, input
movement, process, output movement.
Join, texture, rough, soft, threading, Running stitch, fabric, needle, thread, knot, Fabric, fasteners, compartments;, zip, button, Seam, seam allowunce, wudding, reinforce,

Mix, stir, pour, sharp, chopping, shop, Fruit names, knife, chopping hourd, cut, Bread, sandwich, spread, texture, taste, sweet, Healthy varied, diet, ingredients, spice, herbs,
shopping, list, cook, chopping board, knife, | slice, seed, pip, core Also sensory vocabulary | appearance, smell, taste, cook, fresh, savoury, Jat, sugar, carhohydrates, proteins, vitamins,

cut, cooker, oven, hake e.g. saoft, juicy, crunchy, sweet, sticky. hygienic, edible, grown, reared, caught, frozen, | nutrients, healthy, varied, gluten, dairy,
Cooking and Smouth, sharp etc tinned, processed, harvested, healthy varied, allergy, intolerance, seasonality. savoury,
squeezing, Also sensory vocabulary e.g. soft, | flour, dough, wholemeal, spice, herbs, fat, dmmbatbe}omdumm
nutrients, healthy, varied, knead, roll out, pour Mmgredxznt&usad,md%rmtdwhe&
mix, shape
Dwgnplwwmudebma]wbwid, Cut, fold, join, fix, structure, weak, strong, smummm,mmmmmm Frame structure, stiffen, strengthen, reinforce,




