Design and Technologlj Progression Guide

Developing Toge”xer J.'Or TOI’“OITOW.S WOrld



Desig n

EYFS

KGH Stage I

Lower KCH Sfoge 2

Upper KGH S}age 2

L] Develop own ideas when creahng, using a

ro,nge OJ.' materials

° Plan their own ’Ldeas, building or creahng

o Work confidean within o range of conl’ex}s,
such as imaginarﬂ, sforH—based, home, school,

gardens, PlGngOundS, lOCQl communltg,

o Work confidenHH within a range of confexts, such
as the home, school, leisure, culfure, enterprise,

indusfrg and er wider environment,

Work confidenHH within o range of contexts, such as
the home, school, leisure, culfure, enterprise, induslrﬂ

and H’le wider environment

with o purpose in mind. induser and the wider environment. ®  Describe the purpose of their Producfs, ®  Describe the purpose of their Products indicate the
®  Be able to talk about the processes that e  Slale what producfs ng are mo,k’mg, o Indicale the design feafures of their Products deslgn features of their products that will aPPeal fo
has led to their design. L4 SO'H whether their Products are for themselves that will appeal bo intended users. infended users
or other users. ° ExP[o,‘m how Po,rhcu,lar Parls of their producls L Explain how parhcular parks of their producfs work
®  Describe whal their Producls are gor and say work L4 Co,rrH out research, us‘mg surveys, inferviews,
how their Produc}s will work o  (Galher informo,hon about needs and wants of queshonnalres and web-based resources
L4 505 how HmeH will make their products parhcular individuals and groups. L4 Idenhfﬂ the needs, wanks, preferences and values of
suitable for their inkended users. ° Deve[op their own design criteria and use these to Parﬁcular individuals and groups
o Use simple design crikeria fo help develop inform their ideas L4 Develop a simple design specificahon bo guide their
their ideas. ®  Share and clo,rifg ideas erough discussion. Hlink'mg
®  (fenerale ideas bH drawing on their own ®  Model their ideas using Pm[o}HPes and PQHem ® Share and clariJ:H ideas H\rough discussion
experiences. pieces. ®  Model their ideas using protofgpes and PaHern pieces
o Use knowledge of exishng PrOdUCLS o help o Use annclated skelches, cross-seclional dro,wings ®  Use annclaled skelches, cross-sechional drowings and
come up with ideas and exploded diagrams bo develop and exploded diagrums bo develop and communicate their
L Develop and communicale ideas bg Eo,“(mg communicale their ideas. ideas
and draw'mgA o Use compu}er-aided design bo develop and o Use compuker-aided design bo develop and
®  Model ideas bH exploring makerials, communicale their ideas. communicate their ideas
componen|:s and construction kifs and b}j ®  (fenerale realishic ideas, focusing on the needs of | ® Generale realistic ideas, focusing on the needs of the
mal(ing }emplo}es and mocl(ups the user. user
o Use ICT, where appropriake, o develop and o Make design decisions that take account of the o Make design decisions that take account of the
communicate their ideas availabilifﬂ Of resources. availabllil’g of resources
Make
EYFS KeH S}age | Lower Keg Sloge 2 Upper KeH S}age 2
° Mal(ing - Planning L4 Mal(ing - Planning ° Mal(ing - Plonning L4 Mal('mg - Planning
L4 Explore a range of makerials o Plan bg suggeshng whal to do next ®  Seleck bools and equipmenl suitable for the task ®  Selech bools and equipment suitable for the Fask
°

° Making — Praclical skills and

lechniques

° Se[ec} from a range O‘F LOO[S and equipmenk

explaining Hmeir choices

L] Explain their choice of tools and equipmenb in
relation to the skills and lechniques Hmeﬂ will be

using

Explain their choice of fools and equipmenl' in relation

}O Hle skills and techmques H}eg will be usmg




® Begin bo explore a range of malerials. o  Selecdt from a range of materials and ®  Select makerials and components suitable for the | ®  Select malerials and componenks suitable for the task
o Use lorge construction malerials o build components accord'mg bo their characlerishics bask J Explain their choice of makerials and componenks
and balance with a clear purpose in L Explo‘m their choice of materials and components occording bo funchonol properhes and aesthelic
mind. ° Mal(ing — Praclical skills and rechniques occording fo J:unchonal Properhes and aesthelic quolihes
L] Monipulole dough using hands. o Follow Procedures for so,fehj and hggiene quolihes ® Produce approprlake lists of bools, equipmenk and
L4 Explore a range of bools to change the o Usea range of materials and componenls, ®  Order the main sbages of mo,ldng malerials that H‘eﬂ need
shope and appearance of the dough. including o Formulale step-bg-slep Plo,ns asa guide fo makmg
L4 Begin bo join differenr materials and ®  construchion malerials and kiks, bextiles, food ® Mal('mg - PmChCOl skills and lechniques
explore different textures. ingredients and mechanical componenrs o Follow procedures for saferﬂ and hggiene L4 Mal(ing — Praclical skills and }echniques
o  (Create 2D and 3D models using dough ®  Measure, mark oul, cut and shope materials o  Use o wider range of malerials and compcnenks o Follow Procedures for sofehj and hHgiene
with a clear purpose in mind. and componenls than ksl, including construclion malerials and o Use a wider range of materials and componen}s than
L Explore a range of makerials to creake ®  Assemble, join and combine malerials and kifs, bextiles, f°°d ingredienfs. mechanical ksl, including construchion malerials and kiks, bextiles,
using own ideas to make simple components componenls and eleclrical components food ‘mgredienrs, mechanical componenks and
represenlohons of People and faces. o Use finishing }echniques, 'mcluding those from ®  Measure, mark oul, cut and shape malerials and elechrical componenls
[ ] Explore Joining using a range of art and design components with some accuracy [ Accurabelg measure, mark ou,l', cub and shope
malerials e,g. glue, fope. o Assemble, join and combine malerials and makerials o,nd components accuratelg assemble, Join
o Usea range o bools with increasing componenls with some accuracy and combine malerials and componenfs
conlrol. o APPlH a range Of finishing }echniques, including ° /\ccurakelg aPPlH a range le finishing }echniques,
those from art and design, with some accuracy including those from art and design
o Use }echniques that involve @ number of sreps
®  Demonstrate resourcefulness when }ackling prochcol
Problems
EVO[UO[G
EYFS KeH Srage | Lower KeH Sloge 2 Upper KeH Srage 2
®  Talk about their designs and what erﬂ would L4 Evaluahng — Own ideas and Producls L4 Evaluahng — Own ideas and Producls L4 Evaluol‘ing — Own ideas and Producls
do diHerenHB if lheg were to do it aqain. o  Talk aboul their design ideas and whal H‘tEH ° Idenhﬂj the srrengHms and areas for developmenk L] Idenhﬂj the sfrengHms and areas for developmenk in
are mal(inge in their ideas and Producrso their ideas and Produc}s
°

L] MGI(G simple judgements QBOUL erir Products

and ideas ogo'msl design criferia

L] Suggest hOW Hmeir PrOdUCLS could be improved.

o (Consider the views of oners, including intended
users, to improve their work
L Refer bo their design criferia as H‘teH design and

mol(e.

Consider er views Of OH’IGFS, including inrended users,

to improve their work




® Evaluahng - Exisl‘ing Producls

® Explore what Produc}s are and who or what
HmeH are for.

® Explore how Producbs work and how or where
H‘»eH migM be used.

® Explore what malerials Products are made
from.

®  Dxplore whal they like and dislike about
Producfs.

L Use their design criteria lo evaluale their

complefed products.

L4 Evalualing - Exisl’ing Producls

° Pupils will be Eaught bo aneshgo,le and o,no,lgse:
®  how well Produ.cfs have been designed and made
° whH materials have been chosen

®  whal methads of construchion have been used

° developed ground—breaking Produc}s

®  how well Producks work o achieve their purposes
®  how well Producks meet user needs and wanlks

® who designed and made the producls

L where and when products were designed o,nd

made

L wheHmer producks can be rech[ed or reused

L Evaluahng - KeH evenls and individuals

L Abouk invenkors, designers, engineers, chefs and

manufac}urers WhO I'IGVC

° Crihcalla evo,luo,te Hle qualikg OJ.' H}e design,
mo,nufo,ckure o,nd fifness J.'OF PUFPOSG OJ.' Hleir producls

as H’teﬂ design and mal(e

L EVQ[UOL& Hleir ldeas ancl PFOdUCtS against Hleir

original design specificaﬁon

L4 Evaluohng - Exisling Producls

° Pupils will be kaughk bo invesliga}e and analgse:

®  how well Produc}s have been designed and made
L] whH materials have been chosen

®  whal methods of construchion have been used

®  how well Produc}s work o achieve their purposes
®  how well Produc}s meek user needs and wanks

®  how much Producfs cost ko make

®  how innovalive products are

®  how sustainable the malerials in Producls are

L Wth meack PrOdUCkS have beﬂond Hmeir mtended

PUFPOSS

L Evalualing - KeH evenls and individuals
o  About inventors, designers, engineers, chefs and
manufackurers who have developed ground—breaking

PrOdU,Cl'S

Technical knowledge - Maldng Producls work

EYFS

Keg Stage l

LCJWGF KCH S}age 2

Upper KGH Stage 2

L] COﬂSh’UCl’ using large conskruchon

malerials fo build, join and balance.

L] AbOUL er simple working characterishcs Of

ma}eria[s and componenks

L HOW LO use learning J:rom science o,nd mOH‘LS LO

help design ancl ma|<e PFOdUCl’S H‘»al’ WOFI(

° HOW LO use learning from science and maH}s LO help

design and mo,l(e PrCJdUCLS Hwk WOFI(




®  Conshruct using a range of construchion ®  About the movement of simple mechanisms ®  Thal malerials have both funchonal Properhes ®  Thal malerials have both funchonal Properhes and
materials and with a clear purpose in such as levers, sliders, wheels and axles and aesthelic qualihes aestheic qualihes
mind. ®  How freesbanding struchures can be made ®  Thal malerials can be combined and mixed to ®  Thal malerials can be combined and mixed to creale
®  Create 2D and 3D models using dough skrcnger, shffer and more stable creake more useful characteristics more useful characteristics
with o clear purpose in mind. o That a 3-D lextiles Producl can be assembled | ®  Thal mechanical and eleckrical sgstems have an ®  That mechanical and eleckrical sHsLems have an input
®  Know that tools have o purpose. from bwo identical fo,bric shape inpuk process and oukpu} process and oufput
L4 Explore joining using a range of o That food ingredienls should be combined o  Use the correct technical vocabularﬂ for the ®  The correct technical vocabularg for the projec}s Hmeg
malerials eg. 9lue, kape. according to their sensory characteristics Projecfs H’teﬂ are underlqking are undertaking
o Usa range of bools with increasing ®  The correct technical vocabularH for the ®  How mechanical sHsLems such as levers and ®  How mechanical sgstems such as cams or PU’”eHS or
conkrol. Projecks HmeH are underkaking l‘ml(o,ges or Pneumahc sHstems creake movement gears creake movement
®  How simple eleclrical circuits and componen}s ®  How more complex eleckrical circuits and ccmponen}s
can be used lo creale funchono,l Producls can be used to create funchonal producks
® Howlo program a compuker bo conkrol their ® Howlo program o compuber to monikor changes in the
producks environment and conlral their producls
®  How lo make s}rong, shﬂ shell structures ® Howlo reinforce and s}rengkhen a3d framework
o Thata s‘mgle fabric shape can be used o make ®  Thal a 3d kextiles Producf can be made from a
a 3d lextiles procluct combinakion of J:o,bric shapes
o That fcod ingredien}s can be _Fresh, Pre—cool(ed o Thala reciPe can be adapted bH adding or
and Processed subshtuhng one or more Lngredlenfs
Cool(ing and Nulrilion
EYFS Keg Stage | Lower KeH Sloge 2 Upper KeH Stage 2
Pupils will lake Per in cooking as PQ'"l of the ® Cool(ing and nulrition — Where J:ood comes | ® Cool(ing and nulrition — Where J:ood comes ® Cool(ing and nulrition = Where food comes from
EYFS provision. from from o  That food is grown (such as tomakoes, wheat and
o Thatall fcod comes from Planfs or animals o That focd is grown (such as tomatoes, wheat and pokakoes), reared (such as pigs, chickens and caltle)
o That food has to be farmed, grown elsewhere Po}atoes), reared (such as pigs, chickens and caughl (such as fish) in the UK Europe and the
(e.g home) or caughf ®  And caltle) and caughl’ (such as fish) in the UK, wider world
Europe and the wider world ®  Thal seasons may affeck the J:ood available
.

° Coolting and nulrition = Food Preparahon.

cool(ing and nulrilion

How J:ood is Processecl inko ingredienls that can be

eaken or USGC[ in cool(ing




How o name and sort foods into the five
groups in The Ealwell Plale

That everyone should eal ab least five Porhons
of frui} and vegelo,bles every do,g

How to prepare simple dishes so,felg and
hggienicaug, withoul us'mg a heat source

How fo use kechniques such as cuHing, peeling

and gro,hng

Cool('mg and nulrihon - food Preparahon,
cool('mg and nulrilion

How to prepare and cook o vo.riefg of
predominanHH savoury dishes Safelﬂ and
hggienicquﬂ including, where approprial’e, the use
of o heat source

How fo use a range of techniques such as
Peel’mg, chopping, s[ic’mg, 9rohng, mixing,
spreo,d’mg, kneading and baking

That o heGlHlH diel is made up grom a varie}H
and balance of differenl food and drink, as
depic}ed in the Ealwell plale

Thak }o be achve and heauhﬁ, fcod and drinl( are
needed o provide energy for the bodﬁ

Cccl(ing and nulril‘ion - Food preparal'ion, cool(ing
and nulrilion

How to prepare and cook a varietﬂ of PredominanHH
savoury dishes safelg and hggienicauﬂ including,
where approprio,te, the use of a heak source

How to use a range of kechniques such as Peel'mg,
chopping, slicing, grahng, mixing, spreading, kneading
and baking

That recipes can be o,dapfed bo change the
appearance, baste, texbure and aroma

That diﬁerenb food and drink conlain different

SUbSLGI’ICCS - nufrienfs, waler and fibre - H’IGIT are

needed J:OI" heo,lHL

Adopted:
MOSSPITS LANE PRIMARY SCHOOL




