	Aspects of learning for EYFS planning are taken from 2020 Development Matters and are prerequisite skills for design & technology within the national curriculum. The table below outlines the relevant statements taken from the Early Learning Goals in the EYFS statutory framework and the Development Matters age ranges for Three and Four Year-Olds and Reception to match the programme of study for design & technology.

	Areas of Learning
	3 and 4 Year Olds
Pupils will know how to:
	Reception
Pupils will know how to:
	ELG
Pupils will know how to:

	Personal, Social & Emotional Development
	• Select and use activities and resources, with help when needed. This helps them to achieve a goal they have chosen or one which is suggested to them.

	
	

	
Physical Development
	• Use large-muscle movements to wave flags and streamers, paint and make marks. 
• Choose the right resources to carry out their own plan. 
• Use one-handed tools and equipment, for example, making snips in paper with scissors
	• Progress towards a more fluent style of moving, with developing control and grace. 
• Develop their small motor skills so that they can use a range of tools competently, safely and confidently. 
• Use their core muscle strength to achieve a good posture when sitting at a table or sitting on the floor
	• Use a range of small tools, including scissors, paintbrushes and cutlery.

	
Understanding the World
	• Explore how things work.
	
	

	
Expressive Arts & Design
	• Make imaginative and complex ‘small worlds’ with blocks and construction kits, such as a city with different buildings and a park. 
• Explore different materials freely, in order to develop their ideas about how to use them and what to make. 
• Develop their own ideas and then decide which materials to use to express them. 
• Create closed shapes with continuous lines, and begin to use these shapes to represent objects.
	• Explore, use and refine a variety of artistic effects to express their ideas and feelings. 
• Return to and build on their previous learning, refining ideas and developing their ability to represent them. 
• Create collaboratively, sharing ideas, resources and skills
	• 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.


	National Curriculum 

Purpose of study 
Design and technology is an inspiring, rigorous and practical subject. Using creativity and imagination, pupils design and make products that solve real and relevant problems within a variety of contexts, considering their own and others’ needs, wants and values. They acquire a broad range of subject knowledge and draw on disciplines such as mathematics, science, engineering, computing and art. Pupils learn how to take risks, becoming resourceful, innovative, enterprising and capable citizens. Through the evaluation of past and present design and technology, they develop a critical understanding of its impact on daily life and the wider world. High-quality design and technology education makes an essential contribution to the creativity, culture, wealth and well-being of the nation. 
Aims 
The national curriculum for design and technology aims to ensure that all pupils: 
· develop the creative, technical and practical expertise needed to perform everyday tasks confidently and to participate successfully in an increasingly technological world 
· build and apply a repertoire of knowledge, understanding and skills in order to design and make high-quality prototypes and products for a wide range of users 
· critique, evaluate and test their ideas and products and the work of others 
· understand and apply the principles of nutrition and learn how to cook. 

Attainment targets 
By the end of each key stage, pupils are expected to know, apply and understand the matters, skills and processes specified in the relevant programme of study.
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	Year 1/2
	Advent 2
Perfect Pizzas
Food

National Curriculum: 
As part of their work with food, pupils should be 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. 
Pupils should be taught to: 
Key stage 1 
· use the basic principles of a healthy and varied diet to prepare dishes 
· understand where food comes from. 










	Lent 2
Puppets
Textiles

National Curriculum:
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of 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]. 
When designing and making, pupils should be taught to: 
Design 
· Design purposeful, functional, appealing products for themselves or other users based on design criteria. 
· Generate, develop, model and communicate their ideas through talking, drawing, templates, mockups and, where appropriate, information and communication technology. 
Make 
· Select from and use a wider 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 
	Pentecost 2
Wacky Windmills
Structures

National Curriculum: 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of 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]. 
When designing and making, pupils should be taught to: 
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. 
Make 
· select from and use a range of tools and equipment to perform practical tasks [for example, cutting & joining.  
· select from and use a wide range of materials and components, including construction materials, according to their characteristics.
Evaluate 
· explore and evaluate a range of existing products e.g look at the structure of houses today and in the past
· 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. 

	Substantive Knowledge
	To know to identify different parts of a pizza
To know to sort food into different food groups 
To know to discuss different types of pizzas
To know to categorise pizzas into healthy and unhealthy
To know to name and describe a variety of breads
To know to taste a variety of breads and say which they like
To know say which breads they find more appealing to look at
To know to use the features for bread to decide if it is fit for purpose
To know to describe a variety of toppings
To know to give their opinions about different toppings
To know to discuss their preferences about different toppings
To know to understand eating healthily means having a balanced diet
To know that pizzas can be part of a healthy diet
To know to design a healthy pizza
To know to identify ingredients they will use to male their pizza
To know to identify tools they need to make their pizza.
To know to identify rules for food safety and hygiene
To know follow a design to make a pizza
To know to adapt their design as needed when making the pizza
To know to evaluate their finished pizza and say what they think about them
	To know to describe what puppets are
To know how puppets are used
To know to explore a range of different puppets
To know to identify the features of a variety of puppets
To know to join two pieces of fabric together
To know to use a running stitch
To know to work safely with needles and scissors
To know to use a needle and thread to attach buttons and other features
To know to design a glove puppet for a particular purpose
To know to describe tools I will need for my puppet
To know to describe material I will need for my puppet
To know to describe the steps I will take to make my puppet
To know to work safely with a variety of materials and tools
To know to describe the steps needed to create my puppet
To know to follow my design to create my puppet
To know to follow my design but make necessary adaptations as I go to improve the end product
To know to share my puppet with my peers
To know to demonstrate the purpose of my puppet
To know what worked well with my puppet
To know what I would change for next time
	To know what a windmill is
To know how windmills use wind to make movement or do work
To know to identify the different parts of a windmill
To know to describe the appearance of different windmills
To know what windmill bases are made of
To know what materials are used to make windmill sails
To know to find and use the best materials for a windmill base and sails
To know why different materials are chosen for different parts of a windmill
To know to explore different windmills around the world
To know to identify differences of windmills found around the world
To know how the shape and features of a windmill help it work effectively
To know to design their own windmill labelling with key vocabulary
To know to identify suitable materials to make a windmill
To know to use a range of materials suitable for a windmill 
To know to follow instructions to construct a model of a windmill
To know how to join and fix materials together safely and securely when making a windmill
To know to evaluate the making process
To know how to test whether a windmill model works effectively
To know to share successes and challenges of the process
To know to explain how my model could be improved

	Disciplinary Knowledge
	Discuss their favourite pizza
Collate information into a pictogram 
Consider healthy eating
Create a balanced plate by sorting their favourite pizza ingredients
Explore and discuss what pizza bases are made of
Discuss where pizza bases would be placed on the balanced diet plate
Explore a variety of bread-based products
Decide which bread based product would make a good base for a pizza and explain their reasoning
Explore and discuss a variety of pizza toppings 
Explore food categories and balanced diets
Challenged to sort pizza toppings into groups
Design a healthy and balanced diet
Follow a design criteria for a pizza
Follow a design to make a pizza
Work safely and hygienically
Evaluate their pizzas once they have been made
	Explore a range of puppets
Discuss features of a variety of puppets
Consider what materials have been used for the puppets
Choose my favourite puppet and discuss why I like it
Learn different sewing techniques to join two pieces of fabric together
Thread a needle
Tie a knot in thread
Practice using a running stitch
Design glove puppet
Recap possible techniques to use
Share ideas with others 
Discuss ideas with others to help create my design
Consider materials to use for the glove puppet
Follow my own design
Sew two piece of fabric together for an intended purpose
Ensure to leave ‘an opening’ for my hand to ensure the glove puppet is functional
Describe my own thoughts and feelings on my product
Offer comments on the work of others
Give opinions and say what I like about the product of others
Identify ways that a finished product could be improved for next time
	Know what a windmill is and what they are used for 
Describe the features of a windmill
Understand why farmer don’t use the traditional windmills as much now
Use materials to construct a base
Understand some materials are stronger than others
Explore how to join materials together successfully
Understand some materials will be better suited to catch the wind than others
Explore how to make a structure spin on an axis
Design a windmill that follows a theme
Explain what materials to use to construct a windmill
Make predictions about the construction process
Follow a design to create a windmill
Choose appropriate materials to make a windmill
Construct a windmill that represents a particular theme
Describe the design and construction process
Understand how to evaluate a process
Share experiences with peers

	Hinterland Knowledge
	Know we should only have a maximum of five teaspoons of sugar a day to stay healthy. 
Know many food and drinks we do not expect to contain sugar do; we call these ‘hidden sugars’.
Know similar coloured fruits and vegetables often have similar nutritional benefits.
	Know textiles are cloths or woven fabrics
Understand that many fabric products can be found in the home, including; bedding, tea towels, cushions, tea cosies etc. 
	Explore how some materials are more flammable than others thus ensuring choosing materials for suitability.
Vocabulary understanding of ‘stable’ being a structure that us firmly fixes and unlikely to change or move; ‘strong’ being s structure that does not easily break.

	Diversity Links
	Explore and discuss a variety of pizza toppings, investigating where these originate from and considering the traditional pizza.

	Designs in fabrics and clothing designs are influenced by the culture they are made in.
Indian culture and clothing is different to African culture and clothing
	Look at windmills around the world – how do they compare?
http://www.nationalmillsweekend.co.uk  Can be used to begin research
Some windmills that are good options: Wimbledon Windmill, Brixton Windmill, Shirley Windmill and Upminster Windmill

	Vocabulary
	Favourite, pictogram, healthy, balanced diet, ingredients, bases, bread-based products, toppings, food categories, design, hygienic, evaluate   
	Decorate, design, fabric, glue, model, hand puppet, safety pin, staple, stencil, template, embellish
	Windmills, parts, materials, features, structures, power, bases, strong, sturdy, joins, sails, spin, design, plan, label, make, process, theme, evaluate, improve, construction





	
Year 3/4
	Advent 2
Seasonal Stockings
Textiles
National Curriculum 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment]. 
When designing and making, pupils should be taught to: 
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 

	Lent 2 
Making Mini Greenhouses
Structures 
National Curriculum 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment]. 
When designing and making, pupils should be taught to: 
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. 


	Pentecost 2
Sandwich Snacks
Food

National Curriculum:
As part of their work with food, pupils should be 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. 
Pupils should be taught to:
· 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. 

	Substantive Knowledge
	To know where the tradition of a Christmas stocking is thought to have come from
To know what a Christmas stocking will be expected to look like
To know that stockings can be designed with different shapes, materials and decorative features for a particular purpose or user
To know to analyse a variety of stockings
To know to join two pieces of fabric together
To know to secure the first and last stitch using a hidden knot
To know which stitch will be most suitable for a stocking
To know how to use a running stitch carefully and evenly to create a strong seam for a stocking
To know the importance of design criteria
To know to choose a user for their stocking and explore their likes and dislikes when designing
To know to discuss stitches and decorative techniques to use 
To know how to create a labelled design that includes materials, decorations and stitching techniques suitable for their chosen user
To know to follow a design to make a product
To know to use knowledge of joining techniques and decorative sewing skills to make a stocking 
To know to adapt the plan and design to improve during the making process
 To know how to work safely and accurately when using sewing tools and materials to make a stocking
To know to evaluate the making process
To know to share successes and challenges of the process
To know to explain how my finished product could be improved
To know how to compare the finished stocking against the original design criteria and intended user’s needs
	To know to label features of a greenhouse
To know how greenhouses help plants to grow
To know factors that make a structure stable 
To know to explore the best frame size and shape which also lets in a maximum amount of sunlight
To know the effectiveness of mini greenhouses 
To know to explore and compare suitable and unsuitable materials
To know what materials would be suitable for the frame
To know what materials would be suitable for the sections
To know to share opinions about designs for a mini greenhouse
To know to generate ideas about what would make an effective greenhouse
To know to use their knowledge to design a mini greenhouse
To know to identify possible challenging parts of their design
To know to follow a plan and design criteria
To know to be organised in making their mini greenhouse a step at a time
To know to discuss safety issues before beginning and how to use tools safely 
To know to make changed and adapt their design during the making process to improve the overall finished product
To know to share my mini greenhouse with my peers
To know to evaluate the making process
To know to share successes and challenges of the process
To know to explain how my finished product could be improved

	· To know that food can be divided into different groups
To know to name the different food groups
To know to describe the purpose of each food group
To know that people have different preferences
To know that there are a variety of different sandwiches 
To know to explore the taste of different foods
To know to describe the taste of different foods
To know that different combinations of ingredients affect the taste and texture of the product
To know to choose a purpose for their sandwich design
To know to describe each step off the process in making their sandwich 
To know to identify equipment needed to make their sandwich
To know to change their design to create a healthy sandwich
To know how to choose healthy ingredients for a balanced sandwich
To know to work safely and appropriately with food
To know to follow their designs to create a sandwich 
To know to present their sandwich in an appealing way
To know to evaluate my work fairly and constructively
To know to make suggestions to improve my own work
To know to make suggestions to improve a peers work
To know to incorporate news design features based on the experience of the product

	Disciplinary Knowledge
	Discuss and assess the functionality of a variety of Christmas stockings 
Explore the visual appeal of a variety of different Christmas stockings 
Compare and contrast different Christmas stockings
Identify different dewing stitches
Be able to thread a needle
Secure a knot in thread
Join two pieces of fabric together using a dewing stitch 
Use stitches for decorative purposes e.g. sewing on a button/bead/sequin
Use knowledge of joining stitches when designing their product 
Use knowledge of decorative techniques when designing their product
Identify which parts of the making process they may find challenging
Follow a design to create a successful product
Use appropriate sewing stitches to join and decorate fabric
Work safely and sensibly with a range of materials and tools
Understand the importance of evaluating a finished product
Identify what has been successful with their design
Identify any improvements that could be made to the design
	Know what a greenhouse is used for
Understand how greenhouses help plants to grow
Analyse and discuss different greenhouses and their features
Understand the term ‘stable’
Identify factors that make structures stable
Discuss how to make a structure more and less stable
Identify suitable and unsuitable materials, giving reasons for their thoughts
Discuss ways of joining two materials together 
Debate the effectiveness of a mini greenhouse in comparison to a full-size greenhouse
Apply knowledge of stable structures and suitable materials when designing a mini greenhouse 
Identify possible challenging part of their design
Help others to find solutions for challenges they might face
Plan a mini greenhouse, using what they have discussed about suitable and unsuitable materials
Follow a design to create a successful product
Amend thir design as they build to improve a product
Give suggestions to their peers with solutions to challenges they face
Work safely and sensibly with a range of materials and tools
Understand the importance of evaluating a finished product
Identify what has been successful with their design
Identify any improvements that could be made to the design
	Learn about the nutritional content of a variety of sandwiches and fillings
Consider how grouping food can help us plan for a healthy diet
Conduct surveys for a favourite sandwich filler
Taste a variety of different bread and sandwich fillings
Describe and sort a variety of different bread and sandwich fillings
Discuss personal preferences
Devise their own sandwich recipe
Select bread and filling
Write a recipe and draw annotated images to show the intended recipe
Make own sandwiches
Follow a recipe and design for their sandwich 
Discuss the process of creating and following a recipe
Evaluate the making process
Evaluate the finished product

	Hinterland Knowledge
	Know the different variations of money carriers and how they have evolved over time
Explore different fastenings in the past, how they were used and who by.
	Know a greenhouse is a building where plans can grow in a warm and protected environment
Know greenhouses let light in through transparent or translucent walls and roofs
Learn about inventors, designers, engineers, chefs, manufacturers of ground-breaking products

	Know climate affects food growth.
Know not all fruits and vegetables can be grown in the UK.  
Know imported food is food which has been brought into the country. 
Know exported food is food which has been sent to another country.


	Diversity Links
	Where did the tradition of the Christmas Stocking come from?
Christmas around the world and their different traditions
The longest ever Christmas stocking, made in Italy measuring 51.35m long and 21.63m wide
	Children to know that people around the world have to find different ways of farming according to their climates.  Explore hill farming, urban vertical farming, paddy fields

	Understand as the Earth warms, it is getting more unpredictable and extreme weather occurs. Understand how this affects growth of crops.

	Vocabulary
	Tradition, examples, functionality, visual appeal. Product, analyse, fabric, join, stitches, secure, knot, suitable, compare, contrast, embellishments, embroidery, design, likes, dislikes, improve, safety, evaluate, successful, improvements
	Joined, strengthen, structures, struts, diagonal, rigid, stable, transparent, translucent, opaque, design, discuss, build, joint, test, secure, ideas
	Recipe, quantity, budget, method, sieving, creaming, rubbing method, cooling.







	Year 5/6
	Advent 2 
Chinese Inventions
Structures

National Curriculum 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment]. 
When designing and making, pupils should be taught to: 
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. 

	Lent 2 
DT Alarms
Electrical systems 

National Curriculum 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment]. 
When designing and making, pupils should be taught to: 
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. 

	Pentecost 2
Burgers
Food

National Curriculum:
As part of their work with food, pupils should be 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. 
Pupils should be taught to:
· 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.

	Substantive Knowledge
	To know and identify China’s four greatest inventions 
To know the history of the invention of the moveable-type printing press and explore the ancient process of paper making
To know to reflect on how these inventions have changed the lives of people who used them
To know how inventors adapt and improve ideas over time to meet the needs of society
To know to explore the use of water power when building early machines in ancient China
To know the uses of the machines
To know the component of the machines such as gears and cranks which make the machine move in different ways 
To know how components such as gears, axles, and cranks help machines move in different ways
To know to understand materials and their properties to predict test results
To know to make prototypes of a sail and frame of a kite
To know how the shape and structure of a kite affect how it flies and moves through the air
To know to evaluate different materials to be used to make the sail and the frame
To know to choose materials based on prototypes and evaluations
To know to generate design criteria for a kite
To know to annotate design with key vocabulary 
To know how to improve and adapt a design using feedback from testing and evaluations
To know to follow a design to build a kite
To know how to safely and accurately assemble a kite using tools and materials according to a design
To know to consider finish of kite to improve aesthetics
To know to evaluate kite through sharing and receiving peer feedback
	· To know to explore different types of burgers and their nutrition 
To know to follow a recipe and cook patties
To know to explain the cooking skills required when preparing burger patties 
To know and apply basic food hygiene and kitchen safety rules when handling and preparing ingredients
To know sauces can be matches to different burger patties 
To know to make a simple sauce to go with a burger 
To know to decide on sides to match a particular burger flavour
 To know how flavour combinations influence choices of sauces and side dishes to complement a burger  
To know to make informed decisions about the type of ingredients to use
To know to investigate different products and evaluate them
To know to record information from tests they carried out
To know how to use evaluation results to suggest improvements to a product design or recipe
To know to choose appropriate ingredients to make burgers
To know to list the equipment and method needed to cook burgers
To know to write a recipe for a burger
To know how to sequence instructions clearly and logically so that another person could successfully follow the recipe
To know to use cooking utensils and equipment correctly
To know to follow a plan to make a burger 
To know how to work safely and efficiently in a group, sharing equipment and taking responsibility for tasks during food preparation
To know to evaluate a cooking session and their own skills
	To know to explore a variety of alarm systems
To know how different types of switches are activated
To know to discuss and agree on the most appropriate alarm for a scenarios 
To know to answer questions about a variety of alarm systems
To know to consider ways in which different switches may be used to control an electrical circuit
To know to investigate working circuits with a variety of switches
To know to create a working circuit with one switch
To know to create a working circuit with a variety of switches
To be given a drawn alarm system to label
To know to draw an alarm system design
To know to draw an alarm system design with annotations
To know to design an alarm system for a purpose I have chosen
To know to create a model of an alarm system
To know to use a variety of electrical components accurately
To know to follow my design criteria to create an alarm system model
To know to adapt my design during the making process to improve my product
To know to share my alarm system with my peers
To know to evaluate the making process
To know to share successes and challenges of the process
To know to explain how my finished product could be improved


	Disciplinary Knowledge
	Name some significant inventions
describe the process of making paper
name a ways in which the invention of paper has change the world 
Name ways the moveable-type press changed the world
Explain what a machine is
Describe how transmission of gears move in comparison to each other
Take a simple design and modify it to their own needs
Identify different properties of a selection of materials 
Select desirable properties of materials to fit a design
Evaluate a prototype considering successes
Write a design criteria
Follow a design criteria when designing a product
use previous prototyping to apply their design process
Choose between a variety of tools to make their product 
solve problems when making their product
evaluate their product based on design criteria
	Explore and discuss different burgers and their preferences
Explore different burger patties and the methods for cooking them
Create and taste different burger patties
Evaluate recipes
Explore and discuss the additional ingredients that may be found in burgers
Discuss accompanying side dishes
Make and taste different burger sauces 
Give a preference and reasons to their favourite
Discuss a range of burger buns and their suitability 
Taste and analyse different bread buns
Use vocabulary to discuss the texture, appearance, shape of each burger bun
Use the skills acquired so far to plan and design their own burger
Annotate a diagram of their design
Create a recipe of their desired burger to follow
Create a burger
Follow a design, adapting where needed as they go along
Collect ingredients and equipment carefully 
Consider food safety and hygiene when making their burgers
Taste and evaluate their burgers
Evaluate the process
	Recognise the uses of alarm systems
Understand how switches work in different wats
Understand the dangers of mains electricity
Explain how a simple circuit works
Experiment with different ways of creating circuits and switches
Know to work safely with electricity
Design an alarm system that is suitable for a particular purpose
Apply knowledge of alarms, circuits and switches to design own alarm system
Discuss and finalise my design
Apply knowledge learnt when making an alarm system
Use a variety of electrical components accurately
Discuss work and suggest areas for improvements
Understand the importance of evaluating a finished product
Identify what has been successful with their design
Identify any improvements that could be made to the design

	Hinterland Knowledge
	Children to know the invention of paper was made by washing and soaking tree bark, bamboo and other plant fibres until they were soft. These were then beaten into a soft pulp with a wooden mallet.  This pulp was then mixed into water where a paper mould a bit like a large flat sieve was dipped in and used to lift a thin layer of pulp out of the water. This was then left to dry and removed from the mould, which could then be reused.
	Know safety rules for using, storing and cleaning a knife safely.
Know what how to seek customer preferences through carrying out a consumer survey.


	Know and understand the importance and purpose of information design
Know and understand how material choices can improve a product to serve its purpose


	Diversity Links
	Four great inventions of China and how they have shaped the world; paper, compass, gunpowder, moveable-type printing
	Know that food comes from different parts of the world.
Know where we get meat from.
Know that not everyone eats meat and the meat alternatives available
	Children to look at a variety of alarm systems and consider their uses; learning about where electricity comes from and how it used across the world. 
Children to investigate how electricity was founded.   


	Vocabulary
	China, invention, history, moveable, ancient, design, advantages, disadvantages, improvements, uses, machine, gears, cranks, simple, properties, predict, prototype, criteria, build, evaluate, share, feedback
	slice, bridge, chop, peel, grate, texture, taste, cross contamination, nutrition, processed, raw
	Information design, criteria, research initial ideas, sketch, develop, final design, electrical system, circuit, circuit component, battery, crocodile wires, electric product
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