The 5 stages:
1. Investigate, disassemble & evaluate activities 
In this phase the pupils should explore and examine existing products. They should pull them apart and think about how it works; what is the purpose and the audience for it - why has the designer made it this way?
2. Technical knowledge
The pupils need to be taught the technical knowledge that the unit is focusing on. They need to have the technique modelled and practised so that they can complete the technique safety and effectively in the making stage.  
3. Design product 
The children need to be given the opportunity to apply their learning and knowledge.  The children should be given a design brief which gives them a product and audience to design to. The children should plan what they will do to meet this brief, adding resources and techniques learnt.    
4. Make product  
Following this, the child re will be given the opportunity to make their product according to their designs. 
5.  Evaluation
Once their product is created, the pupils need to evaluate their own and others against the given brief.

	Key Stage 1
Y 1 & 2 

	NC
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.

Cooking and Nutrition 
· use the basic principles of a healthy and varied diet to prepare dishes
· understand where food comes from.

	Mechanisms (Y1)
· make a product which moves. 
· Explain why they have chosen moving parts. 
· know how some moving objects work. 
· use tools safely.  
· explain which tools are they using and why. 

Cooking & nutrition (Y1)
· understand that all food comes from plants or animals.
· understand that food has to be farmed, grown elsewhere (e.g. home) or caught. 
· understand that everyone should eat at least five portions of fruit and vegetables every day.  
· use what they know about the Eatwell Guide to design and make a dish with less than 4 steps.   

Construction & Textile (Y1)
· arrange pieces of the construction before building.  
· make a structure/model using different materials. 
· cut materials using scissors or a knife (often with help).
· join two materials together, often with glue.
· make simple models, not necessarily with a purpose 
· explain which tools are they using and why. 
· use tools safely. 
· select suitable pre-cut fabrics. 
· join textiles together.
· express preferences when choosing fabrics. 
	Mechanisms (Y2)
· choose the most appropriate tools and materials and explain their choices.  
· follow basic safety rules. 
· join materials together as part of a moving product. 
· explain how different parts move.
· use wheels, slides and levers in plans. 
· talk about how moving objects work. 

Cooking & nutrition (Y2)
· explain where in the world different foods originate from;
· name and sort foods into the five groups in the Eatwell Guide;
· understand that everyone should eat at least five portions of fruit and vegetables every day and start to explain why.
· use what they know about the Eatwell Guide to design and prepare a dish with more than 4 steps.  
· With support, begin to use a range of techniques such as mashing, whisking, crushing, grating, cutting, kneading and baking.

Construction & Textile (Y2)
· use their knowledge of some working characteristics of materials when designing.
· select tools for folding, joining, rolling. 
· join multiple materials together. 
· use a simple template for cutting out. 
· use simple finishing techniques. 
· measure an amount of a textile and cut it out. 
· join textiles together to make a product, using techniques such as a running stitch. 
· cut textiles accurately.
· explain why they chose a certain textile. 


	

NC
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

	Design (Y1)
· begin to design products using pictures and words based on a design criteria. 
· use pictures, words and models to convey what I want to design.
	Design (Y2)
· use simple drawings and labels to record my ideas. 
· design products that have a clear purpose based on my own design criteria

	NC
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

	Make (Y1)
· choose appropriate resources and tools to make a product.
· use a range of materials to make a product, including construction materials, textiles and 
ingredients.
	Make (Y2)
· select from and use a range of tools and equipment to perform practical tasks for example, cutting, shaping, joining and 
finishing.
· use a range of materials to make a product, including construction materials, textiles and ingredients and explain why the materials have been selected.

	NC
Evaluate
·  explore and evaluate a range of existing products 
· evaluate their ideas and products against design criteria

	Evaluate (Y1)
· begin to explore and evaluate a range of existing products by evaluating the product against the purpose.
· evaluate my designs and products by saying how well they 
        do the job they were designed for.
· Use simple terms to talk about their own and others’ work
· Describe how their product works.  
	Evaluate (Y2)
· explore and evaluate a range of existing products by looking at function and materials.
· evaluate my ideas and products against set design criteria.
· recognise what they have done well and talk about what could be improved.  




	[bookmark: _Hlk151582949]Key Stage 2
Y3 & 4

	NC
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. 

Cooking & nutrition 
· 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

	Mechanisms (Y3)
· use equipment and tools accurately and safely. 
· select the most appropriate materials, tools and techniques to 
· use. 
· manipulate materials using a range of tools and equipment (often with support). 
· measure, cut and assemble with increasing accuracy. 
· Evaluate how to make models stronger. 

Cooking & nutrition (Y3)
· begin to select their own ingredients when cooking or baking. 
· understand safe food storage. 
· weigh in grams. 
· understand and apply the principles of a healthy and varied diet
· begin to use a range of techniques such as mashing, whisking, crushing, grating, cutting, kneading and baking.
· with support, use a heat source to cook ingredients showing awareness of the need to control the temperature of the hob and/or oven;
· present food in an appealing way.
· Begin to understand seasonality and know that a variety of ingredients are grown, reared, caught and processed in different parts of the world.  
· understand that to be active and healthy, nutritious food and drink are needed to provide energy for the body.  

Construction & Textile (Y3)
· measure and cut out using centimetres. 
· choose tools and equipment which are appropriate for the job. 
· prepare for work by assembling components together before joining. 
· use scoring and folding for precision. 
· Use methods make models stronger. 
	Mechanisms (Y4)
· use a simple circuit and add components to it. 
· add electricity to create motion or make light. 
· make a product which uses both electrical and mechanical components. 
· understand how some properties can be used – e.g. waterproof. 
· select and use appropriate equipment and tools accurately and safely. 

Cooking & nutrition (Y4)
· select their own suitable ingredients when cooking or baking. 
· present food in an appealing way, explaining why they have made the choices that they have.  
· use a range of techniques such as mashing, whisking, crushing, grating, cutting, kneading and baking.
· understand and explain safe food storage. 
· use a heat source to cook ingredients showing awareness of the need to control the temperature of the hob and/or oven;
· evaluate food by taste, texture, flavour etc. 
·  measure and weigh ingredients to the nearest gram and millilitre;
· start to know when, where and how food is grown (such as herbs, tomatoes and strawberries) in the UK, Europe and the wider world;
· understand that to be active and healthy, nutritious food and drink are needed to provide energy for the body, giving examples of these foods and drinks.  


Construction & Textile (Y4)
· measure accurately to build effective structures.  
· experiment with a range of techniques to increase stability in a structure. 
· use finishing techniques, showing an awareness of audience? (e.g. sanding, varnishing, glazing)
· consider which materials are fit for purpose and join them appropriately. 

	NC
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

	Design (Y3) 
· research similar products to develop my own design ideas.
· develop a design through discussion and annotated sketches to add detail to my design.
	Design (Y4)
· generate and develop ideas using exploding diagrams and prototypes.
· use different ways to creatively record and present my designs to show they are fit for purpose.

	NC
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.  

	Make (Y3) 
· choose a material for both its suitability and its appearance and explain why it has been selected. 
· Plan ahead about the order of my work. 
· select tools needed for a given task and give reasons for my choices. 
	Make (Y4) 
· choose and use appropriate tools from a wider range to perform 
practical tasks.
· choose suitable materials from a wider range and explain its suitability.

	NC
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

	Evaluate (Y3) 
· investigate and analyse an existing product by identifying whether it is fit for purpose and how easy it is to use.
· [bookmark: _GoBack]prove that my design meets some set criteria and evaluate how well it works.
· recognise what they have done well and talk about what could be improved 
· Start to think about their ideas as they make progress. 
· Alter and adapt original plans following discussion and evaluation. 
	Evaluate (Y4) 
· Investigate and analyse a range of existing products.  
· Evaluate ideas and products against their own design criteria and consider the views of others to improve their work 
· explain why certain materials were used to make existing products.
· evaluate and suggest improvements for my design.
· Explain how they could improve their design and how their improvement would affect the original outcome? 



	Key Stage 2
Y 5 & 6

	NC
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. 

Cooking & nutrition 
· 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

	Mechanisms (Y5)
· make more complex designs to include belts and pulleys, and a combination of other mechanisms. 
· incorporate hydraulics and pneumatics.
· make a prototype first. 

Cooking & nutrition (Y5)
· begin to prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques; griddling, grilling, frying and boiling.    
· understand seasonality and know where and how a variety of ingredients are grown, reared, caught and processed. 
· meet an identified need – e.g. a meal for an older person – by selecting suitable ingredients. 
·  work in a safe and hygienic way. 
· Understand that you can categorise food into different groups; know what these groups are and give examples of food that belong in each group.  

Construction & Textile (Y5)
· measure and cut precisely to millimetres.  
· make stable, and lasting strong joins. 
· choose appropriate tools and materials to ensure that the final product will appeal to the audience
	Mechanisms (Y6)
· use different kinds of circuits in their product to improve it.  
· incorporate a switch into their product. 
· incorporate hydraulics and pneumatics, giving reasons for their choices.   

Cooking & nutrition (Y6)
· use proportions when cooking extending beyond doubling and halving recipes. 
· Begin to write their own recipes based on recipes they have previously tried. 
· Make choices/changes to recipes and justify their decision. 
· begin to prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques; griddling, grilling, frying and boiling.    
· understand that food can be processed into ingredients that can be eaten or used in cooking;
· explain that foods contain different substances, such as protein, that are needed for health and be able to apply these principles when planning and preparing dishes;

Construction & Textile (Y6)
· Measure and cut out in precise detail and make sure that finished products are carefully finished.  
· Make separate elements of a model, with improvements where necessary, before combining into the finished article.  
· Produce a simple instruction manual or handbook for their product.  
· Use a range of joining techniques. 
· Choose appropriate tools and materials to ensure that the final product will appeal to the audience.  
· Use a range of tools and equipment with good accuracy and effectiveness, within established safety perimeters.
· Consider the audience when choosing textiles.  

	NC
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

	Design (Y5) 
· generate and develop ideas using pattern pieces and computer aided design.
	Design (Y6)
· generate and develop ideas using a variety of design techniques.
· justify my plans in a convincing way.
· use research and develop design criteria to design innovative functional and appealing products aimed at a specific group.

	NC
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.  

	Make (Y5) 
·  use a range of appropriate tools competently.
· join and combine a range of materials competently.
	Make (Y6) 
· select and use specialist tools and equipment to perform practical tasks accurately.
· select from and use a wider range of materials and components according to their functional qualities and aesthetic qualities.

	NC
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

	Evaluate (Y5) 
	· Investigate and analyse a range of existing products 
· Evaluate ideas and products against their own design criteria and consider the views of others to improve their work
· Understand how key events and individuals have helped shape the world. 
· Evaluate appearance and function against the original design criteria? 
· Identify what is working well and what might be improved – and make choices from several alternatives?
· Refine the quality of the finished product, including making annotations on the design.



	Evaluate (Y6) 
· critically evaluate the quality of the design, manufacture and fitness for purpose by comparing existing products
· evaluate my ideas and products against my own design criteria and consider the views of others to improve my work.
· demonstrate that their product is strong and fit for purpose. 
· motivated to refine and further improve their product. 
· explain if they need more or different information to make it even better 
· discuss whether different resources have improved their product 






