Curriculum Learning Guide

DT

How is DT taught at Low Ash?

PRIMARY SCHOOL



DT - end o

Mear group expectations:

Nursery EYFS
Coverage:
Age related Expectations Nursery
Designing- Making- Evaluwation- Technical Knowledge Food Technologuy-
Purposeful and Using tools and equipment |Of Existing products Building structures Preparing f.oo
ﬁ,u,,n.,c,ti,on,ai Cutting //sh,a,pi,n,,g/ é’,oinin,g/ Of ideas wogainst Strengthening Understanding a
ased on design criteria ﬁiniﬁhing) Adesign criteria (Exﬁl,ofz mechanismas healthy and voried
.

(generate ideas/model

and communicate ideas/
draw| make templates &

use of It where
appropriate )

election of materials
,a,c,c,o,r,d.in,g o their
chaoaracteristics

eels laxles [levers [sl
ides)

diet
Understanding where
food comes from

* Talk about what they
are MmaAaRing

* Pencil sketching (pi,a,rus)

for design bhuilds

e Uses various construction
materials

» Beginning to construct,
stock bhlocks wverticalliy
and horizontolly, maring
enclosures and creating
APOALLRS

* Experiments with hlocks

« Realises tools can he
used for o purpose

* Discuss if it worked

« Stick
« Stack

« Simple chopping o
/s,o{f frait ﬁﬁ,dz?“ §
close supervision

» Tlasting o varietsy of

foods

Greater depth Nursery

e« Clear communication
+ Ideas generated firom
AuGGrAtions made or
examples given.

« Competent use of tools
and maoterials to produce
a model with plan in
mind

- Suggest how to improve
models

e Trail and error
ohserved when
selecting waoys to
join materiols (n.ot
just those
/s,u,g,gzzs,tzd.)

* Holds food carefully
When chopping




DT - end .of
Reception EYFS

ear group zx,p.z,c,t,a,ti,cm,/s,:

C,wwer,a,g,e:

Age reloted Expectations Reception
Designing- Making- Evaluwation- Technical Knowledge Food Technologuiy-
Purposeful and Using tools and equipment |Of Existing products Building structures Preparing f.oo.
unctional Cutting[shaping/ joining/ |Of ideas against Strengthening Understanding a

ased on design criteria
(generate ideas[model

and communicate ideas/

draw/ make templates &
use of It where
appropriate )

ﬁini/shin,g)

election of materials
according to their
characteristics

,d..e,/s,i,g,n, criteria

Explore mechanismas
Wwheels [axles [lexers [sl
ides)

healthy and yvaried
diet

Understanding where
food comes from

* Discuss and plan
bhefore buildin

* Pencil sketch design

e Decide what materials
to uwse

« Joins construction pieces
together to bhuild and
balance.

« Realises tools are used
for o purpose

e Constructs with a
purpose in mind

+ Uses simple tools sofely
and appropriateliy

e Can talk ahout and
exvaluate their models.
Did theiy mwork? Did they

go wrong? How could
they mare it bhetter?

« Explore structures

e Trial and error

« Can we stop it
breaking?

« Simple chopping o
/s,agf frait ﬁﬁ,dz?' §
close supervision

» lasting o ~variety of

ood s

» Understanding of
healthy and
unhealthy foods

Greater depth Reception

* Cleoar design and
materiols specificolly
selected for a task

« Understands the need Ror
safetsy when uwsing tools
« Selects oppropriate
joining maoteriols for
task in hand

« Can alter design as
needed during
construction to
improve end result

* Understands need for
Aecure hase when
tower b,u.j.,l.dj,,n,g

e Recognises how to
wse tool /s,a.{zixé.

* Understands why we
need to eat healthiliy.




DT - end of year group expectations:

Year |
Coveroge:
Age related Expectations Year |
Designing- Making- Evaluwation- Technical Knowledge Food Technologuy-
Purposeful and Using tools and equipment |Of Existing products Building structures Preparing f.oo.
ﬁun,cii,anal ( Cutting /Ahaping/ é',ainin,g/ Of ideas against Strengthening Understanding a
ased on design criteria éini/shin,g) design criteria ﬁl,cma mechanismas healthy and yvaried

(generate ideas/model
and communicate ideas/
draw| make templates &
use of It where
appropriate )

election o materiaols
,a,c,c,a,r,d.in,g o their
characteristics

Ex
Wwheels [axles [lexers [sl
ides)

diet
Understanding where
food comes from

+ Use own ideas to design

« Explain own ideas

* Design product that
IMONLA

* Make a simple plan
hefore making

c Use own ideas

- Make mowving product

« Choose appropriate
resources and tools

e Describhe h.ow
something works

« Explain what works
well/ not so0 well in
their product

« Make a model
stronger

« Cut food sofety

Greater Depth Year |

e Relate ideas to
examples thesy have
ARRI

« Consider who would
enjoly their design

« Explain whiy a certain
tool is the hest for a
task

* Develop and emhbellish

MONANG produckt.

e Relate evaluation to
products used

« Compare products and
Adiscuss strengths and
WR2ARNCAARA

« Abhility to uwse
technical vocabulary
to reas.oning

e Understand how to
kReep themselves safe




DT - end of year group expectations:

Year 2
C,GN.e,r,a,g.e:

Age related Expectations Year 2
Designing- Making- Evaluwation- Technical Knowledge Food Techn.ologuy-
Purposeful and Using tools and equipment |Of Existing producits Building structures Preparing f.oo
unctional (Cutting[shaping/ joining/ |Of ideas against Strengthening Understanding a

ased on design criteria
(generate ideas/model
and communicate ideas/
draw| make templotes &
use of It where

i_inizshin,g )
election of materials
according to their

chaoracteristics

,d..e,zs.i,g.n, criteria

Explore mechanismas

Wheels [axles [lexers [sl

ides)

healthy and varied
diet

Understanding where
food comes from

appropriote )
» Think of an idea then « Choose own tools and « Explain what worked e Make a model * Weigh ingredients
lan materiols and explain stronger and more e Describhe the

xplain why then have
chosen specific textiles

whiy they hawxve heen
chosen

» Joining in different ways
* Measuring materials

stabhle

c Use wheels and axles

When appropricote

ingredients used
when ,m.,a,k.j.,n.,g a dish
or cake

Greater depth Year 2

« Communicate the
bhenefits of wmsing
select materials

« Accurate meaosiring
» Lo alter joining methods
as needed

« Explain what they
would change if they
carried out the
ALLivity a.gaoin

c Understand how to
improve the qu.alit
of the mechanism
considering the
products uwsed

4

* Independent weighing

* Understand why
ingredients are uwsed
in a recipe.




DT - end of year group expectations:

Year 3
C,o/wz,na.,gz:

Age related Expectations Year 3
Designing- Making- Evaluwation- Technical Knowledge Food Technologiy-
P,u,,r,p,wsz{ ul and Using tools and equipment ) ijizs,ti,n,,g products B.u,i,l,,d.i.n,g Atructures P,r.e,p,a,,rin,g {00
unctional Cutting //s,h,.a,pi,n.,g/ é'.ai,n.i,n,,g/ Of ideas ogainst Strengthening Understanding a

ased on design criteria
(generate ideas/[model
and communicate ideas/
draw| make templates &
use of It where
appropriate )

éini/shin,g)
election of materials
according to their
characteristics

,d..e/si,g,n, criteria

Explore mechanismas
Wwheels [axles [lexers [sl
ides)

healthy and yvaoried
diet

Understoanding where
food comes from

* Prove o design meets
the criteria

* Design product and
consider what it loocks
like

+ Choose materials for
Auitobility ond
attractiveness

* Follow a plan

» Select appropriate tools
and methods fLor o tosk
* Make a product with
mechanical and
electrical components

« Measuwre and cut
accurateliy

« Explain how to improve
a Rinished model

* Understand why a
product has [hasn’t
w.orke.d

« Know how to
strengthen
(/s,ti,g,g.enin,g and
reinforce parts of the
structure)

* Use simple IT program
in the design

* Describe how food
ingredients come
together

+ Weigh ingredients
and follow a recipe

« Talk about healthy
and unhealthy foods

* Know when food is
ready to horvest

Greater depth Year 3

* Refer hack to design
criterio in planning

e Be methodical in their
reparation

« Explain why each tool is

appropriote Lor the task

. Rzﬁer to scientific

krnowledge where

Appropriaie

* Refer hack to design
criterio to see if
design bhrief wos met

» Explain how to improve
their product next
time.

* Relate to prexious
Rnowledqge
« Competent use of ICT

« Know what is
hoppening to
ingredients when
cooked/ haked

» Follow a recipe
independentl

- Suggest how )i,o m.ake
the meal healthier.




DT - end of year group expectations:

Year 4
Coveroge:

Age related Expectations Year 4
Designing- Making- Evaluwation- Technical Knowledge Food Technologiy-
Purposeful and Using tools and equipment |Of Existing products Building structures Preparing foo.
unctional Cutting /Ahaping/ é',aini.,n.,g/ Of ideas against Strengthening Understanding a

ased on design criteria
(generate ideas[model
and communicate ideas/
draw| maoke templates &
use of It where
appropriote )

éinizs.hing )
election of materials
according to their

characteristicsa

dzzsi,gn criteria

Explore mechanismasa
WwWheels laxles [lexvers [sl
ides)

healthy and yvaoried
diet

Understanding where
Rood comes from

* Design wsing other
eoples ideas
roduce plan and
explain it
+ Adapt and alter design
Qs MOou g.o along
« Communicate ideas
(annoctated sketches
&,d,r,awin,g/s)

« Know which tools to uwse

* Knowledge to handling
tools and equipment

. S.el..e,c,ti,n,g materials g,o,r
bhest outcome

* Measure accurately

* Evoluate and suggest
improvements

c Exvaluate ,gun,c,ti,on,aii,t,g
and oppearance

« Explain how original
Adesign haos heen
improved

* Present product in .an
interesting waiy

» Can use scientific
krnowledge to odd
awitches [lights [huzz
ers

c Use electrical
sy sLtems Lo enhance

rodu.ct

se IT to add to
produ.ct

« Understand how to bhe
hygienic and safe
wﬁzn handling food

* Bring a creative
element to food
product bheing
designed

Greater depth Year 4

« Annotated design with
cleor step by step
instructions

« Explaining wh OAL
nzﬁ,d to ,cﬁ,an,gg :g,
design to improve the
end product

* Relate back to prexviouws
scientific understonding
to explain products
needed and wsed

» Identify measuring
miscaolculations and h.ow

this will effect end
produck.

* Use ohserved maorketing
ideas (RQrom TV,
MAOGAZLNRA etc.) to sell
own product

e Consider the uwser in
the end product. ls it
suitoble for the joh
in which it is
intended? Why? why

not?

+ Can explain what
might happen i OAL
dﬂgnﬂi ,g,ofﬁjw ¢ 4
hygienic proctises

. C,o,ﬁz,c,t ideas for end
product




DT - end of year group expectations:

Year 5
Coverage:

Age related Expectations Year 5
Designing- Making- Evaluwation- Technical Knowledge Food Technologiy-
Purposeful and Using tools and equipment |Of Existing products Building structures Preparing f.oo
anctional Cutting /Ahapin,g/ g,ai..nj.n,g/ Of ideas against Strengthening Understanding a

ased on design criteria
(generate ideas[model
and communicate ideas/
draw| maoke templotes &
use of It where
appropriate )

@mmhmg)
election of materials
according to their
characteristics

,d.z/si,gn criteria

Explore mechanismasa
WwWheels laxles [lexvers [sl
ides)

healthy and yvaried
diet

Understanding where
food comes from

» Collect information from
a range of AOMrcCes Lo
come up with ideas

* Produce o detailed step
by step plan

« Explain why the product
will oppeal to a certain
audience

* Design a product
needing pulleys, geors
OF LCOIMA

*Use a range of tools and
eqguipmendt ,c,om,p.e,tzn,ti,g
* Make a prototype hefore
inal product
ake a produact that
requires pulleys, gears or
LOIMA

e« Look at
pOALLiNe /,n,zg Ative
features and suggest
alternatives
« Exaluate Llooks and
function aqainst
original criteria

» Link scientific
knowledge to geors,
pulley, coms in
design

« Try to use more
complex IT to help
enhaonce the qualitiy
of design

* Understand hygiene
and safetiy in the
kitchen

* Know how to prepare
a meal (b,g collecting
ingredients g,'uvs,t)

« Understand seasonal
foods and harvesting

Greater depth Year 5

e Consider the resources
availoabhle bhef.ore
staorting design

* Create annotated design

bhoard

» Identify any problems
with the prototype hefore
staorting reol design.

* Create o marketing
questionnaire. Would

our product appeal
zn,d ,fzu? Wh.o ,tflo%

e Create a detailed
plan of design
showing relexvant
Ascientific Rorces
ohserved

» Consider costings
When preparing a
meal. Where is the
best ploce to shop?




DT - end of year group expectations:

Year 6
C,amef,a,gz:

Age related Expectations Year 6
Desig.ning- Making- Exvaluation- Technical Knowledge Food Technologiy-
Purposeful and Using tools and equipment |Of Existing products Building structures Preparing foo
unctional Cutting[shaping/ joining/ |Of ideas against Strengthening Understanding a

ased on design criteria
(generate ideas/model
and communicate ideas/
draw/| make templates &
use of It where
appropriate )

.gini/shin,g)
election of materials
according to their
characteristics

,d.z/si.,g,n, criteria

E»(ﬁl,,or.e. mechanismas
Wwheels [axles [lexers [sl
ides)

healthy and yvaried
Adiet

Understanding where
food comes from

« Use market research to
inform plans and ideas

* Follow wp and improve
original ideas

c Justify planning and
conwvince others

e Demonstrate that
culture and society is
considered in plans
and designs

« Know which tool to uwse
or o Apecific task

+ Use tools correctly and

safely

« Know what cach tool is

used Lor

» Explain why a specific

tool is wsed and why it

is the bhest to use

« Know how to test and

evoluate designed
roducts

« Explain how products

should bhe stored and
iNe reasons wh
yaluwate ,a.g,ain/sﬁ

product criteria

e Use electrical

s stems correctly to

enhance product

* Know how IT products

could improve
roduct

* ILmprove product

maing knowledge .of

strengthening

stiffening and

reinf.orcing

« Explain how to store
é\/,o,a,d and why

« Work with o budget

e Understands the
Adifference heitween
sweet and sonvoury
dishes

Greater Depth Year 6

* Create fully annototed
design brief. Fully
.empi,aj.n rz,a/s,anin,g

bhehind design ideas

* Always consider safely
wWhen uwsing tools.

« Can demonstrate how to
use tools to others.

* Independent crafting.

« Compare product with
others.

» Consider costings of
product ogaoinst
original criteria aond
who would wse it.

* Does y.our product
fully comply with
design hrief?

e Use technical
knowledge bhuilt wp
through EYFS-Y6 in the
makring of different
,p,r,a,d,u.,c:,t/s to suggest
and uwse select
appropriate tools and
materials.

« Market research- the
best place to shop.

* Also relate food
storoge to health
and hygiene.




