
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

EYFS Outcomes  

Exploring and using media and materials - children and experiment with ways of changing them. They safely use and explore a variety of materials, tools and techniques, experimenting with colour, 
design, texture, form and function. Children can manipulate materials to create planned effect and begin to use tools appropriately. To encourage children to independently select resources. 
Being imaginative - children use what they have learnt about media and materials in original ways, thinking about uses and purposes. They represent their own ideas, thoughts and feelings through Best 
practice and activity ideas. To build representations of events, objects and people. 
 

 
KS1 Outcomes 
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 
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 Character  
Technical Knowledge 
Explore and use mechanisms, wheels/construction its and levers, in their products. Build structures, exploring how they can be made stronger, stiffer and more stable                                                                                                                                                                                                                                                         

Evaluate their ideas and products against design criteria Explore and evaluate a range of existing products                                                                                                              

Food technology                                                                                                                                                                                                                                                 

Use the basic principles of a healthy and varied diet to prepare dishes                                                                                                                                                              

Understand where food comes from. 

 
                                                

 

KS2 Outcomes 
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 structures that are more complex 
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. 
Food technology 
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. 
 

 

Design and Technology 



 

EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
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 To talk about want 
they want to design 
and make. 
To describe what there 
models is and how it 
works. 
To communicate and 
plan ideas through 
gestures, actions, 
words, drawings and 
using equipment. 
To be given a design 
purpose linked to each 
topic. 

Understand what a 
product is and who it is 
for 
Understand how a 
product works and 
how it used 
Identify where you 
might find this product  
Explain what I want to 
design and make 
Identify who will use 
the product 
Describe what my 
product is used for 
Discuss the steps to 
make it 
Draw and talk through 
my ideas 

Understand what a 
product is and who it is 
for 
Understand how a 
product works and 
how it used 
Identify where you 
might find this product 
Identify where you 
might find this product 
Identify the materials 
used to make the 
product 
Express an opinion 
Discuss the steps to 
make it 
Draw/record and talk 
through my ideas 

Identify who made the 
product, when it was 
made and its purpose 
Identify what the 
product is made from 
Evaluate the product 
on its design and use 
Describe the purpose 
of my product and how 
it will work 
Identify features that 
will appeal to the user 
Explain how the parts 
will work 
Generate realistic 
ideas 
Share and discuss my 
ideas with others 
Order how to make the  
product 
Choose materials 
suitability on their 
properties 
Represent ideas in 
diagrams, annotated 
sketches,  

Identify who made the 
product, when it was 
made and its purpose 
Identify what the 
product is made from 
Evaluate the product 
on its design and use 
Describe the purpose 
of my product  
Identify features that 
will appeal to the user 
Explain how the parts 
will work 
Develop my own 
design criteria 
Take into account the 
needs of the user and 
resources available 
Share and discuss my 
ideas with others 
Order how to make the  
product 
Choose materials 
suitability on their 
properties 
Represent ideas in 
diagrams, annotated 
sketches. 
Create templates, 
prototypes and pattern 
pieces 
 

Identify who made the 
product, when it was 
made and its purpose 
Identify what the 
product is made from 
and how 
environmentally 
friendly the materials 
are 
 Evaluate the product 
on its design and use 
Use innovative ideas 
that meet the needs of 
the user and resources 
available 
Share and discuss my 
ideas with others 
Record a step by step 
plan for making 
Make a list of tools, 
equipment and 
materials required 
Choose a material 
based on the 
properties, aesthetics 
and cost 
Represent ideas in 
diagrams, annotated 
sketches and using 
computers 
 

Identify who made the 
product, when it was 
made and its purpose 
Identify what the 
product is made from 
and how 
environmentally 
friendly the materials 
are 
 Evaluate the product 
on its design and use 
Highlight the impact of 
time , resources and 
cost within my design I 
can use innovative 
ideas that meet the 
needs of the user and 
resources available 
Share and discuss my 
ideas with others 
Record a step by step 
plan for making 
Record a list of tools, 
equipment and 
materials required 
Choose a material 
based on the 
properties, aesthetics 
and cost 
Represent ideas in 
diagrams, annotated 
sketches and using 
computers 
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 Use a variety of 
construction kits to 
make and build a 
product.  
To adapt the design 
and make changes 
where necessary. 
Construct with a 
purpose in mind. 
Use simple tools and 
techniques, glue, 
tapes, scissors, 
construction kits and 
wheels. 
To name tools and 
now their purpose. 

 

Use construction kits, 
textiles, food, and 
mechanical 
components. Simple 
levers 
Choose suitable tools 
for making 
mark, cut and shape 
materials and 
components with 
supervision 
Join, assemble and 
combine materials and 
components 

Choose materials 
suitability on their 
properties 
Create templates, 
mock ups and explore 
my ideas pinion about 
the product Use 
construction kits, 
textiles, sewing 
puppets, food, and 
mechanical 
components-wheels 
and axles/sewing 
puppets 
Measure, mark, cut 
and shape materials 
and components  
Join, assemble and 
combine materials and 
components 
Finishing techniques 
including art skills 

Create templates, 
prototypes and pattern 
pieces Use 
construction kits, 
textiles, food, and 
mechanical 
components- levers 
and linkage, hinges, 
fasteners. 
Choose suitable tools 
and explain they 
should be used to 
meet a design criteria 
Measure, mark, cut 
and shape materials 
and components with 
some accuracy 
Join, assemble and 
combine materials and 
components with some 
accuracy 
Use finishing 
techniques with skill 
and accuracy 

Use construction kits, 
food, electrical and 
mechanical 
components(gears, 
pulleys, electric 
motors) 
 

Make  templates, 
prototypes and pattern 
pieces 
 Use construction kits, 
textiles, food, electrical 
and mechanical 
components 
(pneumatic hinges, 
electric circuit) 
 

Make  templates, 
prototypes and pattern 
pieces 
Use construction kits, 
textiles/ sewing, food, 
electrical and 
mechanical 
components (gears, 
pulleys, cams, 
computer aided 
systems) 
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To begin to talk about 
their models.  
To talk about what 
they like and dislike –
on their work. 

Talk about my design 
ideas and what I have 
made 
Evaluate how my 
product met the design 
ideas 
 

Talk about my design 
ideas and what I have 
made 
Evaluate how my 
product met the design 
ideas and suggest how 
they can be improved 

Evaluate my product 
against a design 
criteria- identify 
strengths and areas to 
develop 
Listen to others and 
think of the user whilst 
evaluating my product 
 

Evaluate my product 
against a design 
criteria- identify 
strengths and areas to 
develop 
Listen to others and 
think of the user whilst 
evaluating my product 
 

Evaluate my product 
against a design 
criteria- identify 
strengths and areas to 
develop 
Think of the user whilst 
evaluating my product  
 

Evaluate my product 
against a design 
criteria- look at the 
quality of the end 
design and whether it 
is fit for the intended 
purpose 
Listen to others and 
think of the user whilst 
evaluating my product 
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Use construction kits. Explore and use 
mechanisms, 
moving 
parts/construction 
kits and levers, in 
their products. Build 
structures, exploring 
how they can be 
made stronger, 
stiffer and more 
stable                                                            

Explore and use 
mechanisms, 
wheels/axles and 
construction kits in 
their products.  

Understand and use 
mechanical systems 
in their products [for 
example, levers and 
linkages] 
 

Understand and use 
mechanical systems 
in their products [for 
example, gears, 
pulleys, cams, 
levers and linkages] 
Apply their 
understanding of 
how to strengthen, 
stiffen and reinforce 
more complex 
structures 
 

Understand and use 
electrical systems in 
their products [for 
example, series 
circuits incorporating 
switches, bulbs, 
buzzers and motors] 
Explore pneumatic 
hinges and systems. 

Apply their 
understanding of 
computing to 
program, monitor 
and control their 
products. 
Understand and use 
mechanical systems 
in their products 
such as motors. 

C
o
o

k
in

g
 a

n
d

 N
u

tr
ic

ia
n

  

Use tools safely for 
their purpose eg 
scissors, knife, and 
grater. 
To participate in food 
technology activities 
such as making 
biscuits, bread, scones 
and soup with support. 
Beginning to 
understand fruit and 
vegetables are 
healthy. 

Follow safety and food 
hygiene procedures 
Sort food into the 5 
food groups using the 
Eat well plate 
Prepare and simple 
dishes hygienically 
and safely-without a 
heat source-make a 
sandwich 
Use simple 
techniques, cut, peel 
and grate 

Follow safety and food 
hygiene procedures 
Choose suitable tools 
and explain they 
should be used 
Identify people should 
eat 5 portions of fruit 
or vegetables a day 
Prepare and simple 
dishes hygienically 
and safely-without a 
heat source fruit/salad 
dishes 
Use simple 
techniques, chop, juice 
cut, peel and grate. 

Understand which 
foods are reared, 
caught, or grown in the 
UK and across the 
globe 
Understand I can 
change a recipe by 
adding or taking away 
an ingredient 
Understand that the 
season can affect food 
product. 
Prepare and simple 
dishes hygienically 
and safely-with a heat 
source 
Use cooking 
techniques including 
chopping, peeling, 
grating, slicing, mixing-
soup 
 

Know food and drink 
provide energy for a 
healthy and active 
lifestyle 
Identify people should 
eat 5 portions of fruit 
or vegetables a day 
Prepare and simple 
dishes hygienically 
and safely-with a heat 
source 
 
Use cooking 
techniques including 
chopping, peeling, 
grating, slicing, mixing, 
spreading, kneading 
and baking –bread 
 

Understand which 
foods are reared, 
caught, or grown in the 
UK and across the 
globe 
Understand some raw 
ingredients need to be 
processed before 
cooking 
Understand recipes 
can be adapted to 
change appearance, 
taste and aroma 
Understand that the 
season n can affect 
food produce 
Prepare and simple 
dishes hygienically 
and safely-with a heat 
source 
Use cooking 
techniques including 
chopping, peeling, 
grating, slicing, mixing, 
spreading,  
 
 

Understand some raw 
ingredients need to be 
processed before 
cooking 
Understand recipes 
can be adapted to 
change appearance, 
taste and aroma 
Identify that food and 
drink have nutritional 
benefits that are need 
to support a healthy 
life style 
 
Identify people should 
eat 5 portions of fruit 
or vegetables a day 
 
Prepare and simple 
dishes hygienically 
and safely 
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Mobilo, Lego, Duplo, 
scissors, glue, join, 
stick, tape, wheels, 
models, design, build, 
cook, mix, bake, grate, 
chop, sieve, weigh. 

Design, models, 
construction kits, cut, 
stick, glue, join, 
materials, equipment, 
evaluate, template, 
scissors, hygiene, 
ingredients, healthy 
balanced diet, Eat 
well, plate, fruit, 
vegetables, cut, chop, 
roll, mix, spread and 
grate. 

Product, criteria, 
purpose, user 
instructions, Measure, 
hygiene, decorate, 
improvements, 
Food source, animal, 
plant, farm, dairy, 
protein, carbohydrate, 
fats and oils, fruit, cut, 
peel, grate. 

Product, purpose, 
user,  
evaluate, levers, 
linkage, textiles 
,thread, fastener, 
clasp, hook,  
bracelets, needle, 
soup, 
 stew, peeler, grater, 
recipe, local produce, 
allotment 
templates 
,criteria, wire cutters, 

Saxon, wood, elastic 
bands, spring loaded, 
tension, bread, knead, 
dough, glue gun, wood 
glue, PVA, acrylic, 
Gears, pulleys, 
electrical 
Components, motors, 
stiff, strength, weight, 
load, test, criteria, 
name bridges around 
the world, designers, 
engineers, 
suspension, arch 
bridge, cable bridge, 
Transporter bridge, 
Newport Bridge. 
Survive, water, food 
groups, 

Eastern, Western, hot, 
cold climate, food 
produce,  
seasonal, reared, 
farmed, 
 dairy, meat, fish, , 
carbohydrate, fats, 
recipes,  
Menus. 
Hinges, pneumatics, 
tubes, 
 air, materials, cut, 
measure, ,join, 
decorate, 
Embellish. 
Electrical components 
switch, circuit ,bulb, 
battery, 
Parallel, series. 
Aesthetics, sketch, 
design, instructions, 
prototypes, cook, 
steam, aroma, spice, 
flavour 
chopping, peeling, 
grating, slicing, mixing, 
spreading, 
Hygiene, safety. 

Materials, strength, 
stiff, comfort, practical, 
aesthetically pleasing, 
user, evaluate, criteria, 
embellish, 
appearance, sew, 
thread, stitch, glue, 
join, gears, cams, 
pulley system, 
computer aided 
package, food, diet, 
balanced, eat well 
plate, exotic fruit and 
vegetables, African 
animals meat. 
Market, campaign, 
sales, cost, budget, 
profit, package, 
appealing, audience, 
voting, price, 
advertising, fruit, 
smoothies, 
ingredients, tools, 
blender. 
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Continuous provision 
to construction area 
and model making 
table. Baking activities 
weekly. 
Growing and using 
own food products in 
allotment. 

Kirkleatham 
museum/Preston park- 
Victorian toy workshop 
 
Visit to Shildon Station 
to make a train model 
 
Visit Victoria’s Kitchen 
in Darlington. 
Grow fruit and 
vegetables in school 
garden.  
 
 

Visit Thornaby Fire 
Station observe a fire 
engine 
 
Growing and using 
fruit and vegetables in 
garden 
 

Bowes Museum stone 
age to iron age 
artefacts to observe 
products 
 
Visit Roman 
artefacts/Roman day 
 

Kirkleatham Museum-
see Jewellery display 
 
Test boats in water 
outside 
 
Transporter bridge-
STEM workshop 
Grow and use food 
from school allotment 
 

Dorman’s Museum/ 
Bowes Museum –
observe artefacts 
Oriental museum-
handle artefacts 
 
STEM expert R 
Hopkins 
 
Visit Victoria’s Kitchen 
in Darlington 
 

Bowes Museum 
 
STEM expert/Lego 
man 
 
Design a product to 
sell at summer 
fair/school 
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Model building rockets, 
moving pictures-Space 
 Using split pins make 

teddy bears-Bears 
Using construction kits 

build emergency 
vehicles-People Who 

Help us. 
RE –Christmas and 

Easter baking 
activities. 

Build floating boats 
and telescopes-Pirates 

Victorians-split pin 
teddy 
 
Build an strong house 
 
Space/trains –vehicles 
from construction kits 
moving pictures simple 
levers 
Christmas -decoration 
using material 
 
RE - make a strong 
basket 
 

Fire of London-design 
a fire engine with 
moving wheels and 
axles 
 
Sewing puppets-
simple stitch to join 
material 
 
Healthy/ Sport week –
balanced diet 
Make a fruit salad 
 
RE-baking 

Stone Age 
Levers and linkage-
door on fort 
 
Christmas decoration- 
textiles 
Romans-make 
beads/bracelet with a 
fastener 
Look at examples of 
bracelets 
Local area- 
 

Saxon-make a catapult 
or sew /make a draw 
string bag 
 
Saxon –make simple 
bread 
 
Vikings- design and 
construct a long boat 
 
Bridges –use gears, 
pulleys and electrical 
components to make a 
bridge. 
Look at bridges around 
the world 
Stiff and strong to hold 
a weight 
 
Science-know bodies 
need healthy food and 
water to survive 

Egyptians-pneumatic 
hinges /hinge to open 
a tomb/pyramid. 
 
D-DAY/SCIENCE 
electrical components 
to make a simple 
lighthouse 
ICT Links to design 
 
Christmas 
decorations-textiles 
 
Around the world- 
recipes inspired from 
other countries. 
 

Greeks 
Design and make 
shoes from different 
materials(stitch and 
glue) 
 
ICT LINKS 
Vehicles of the future-
using gears, cams, 
pulleys computer 
packages 
 
North, South America-
where food comes 
from  
 
Healthy sports week 
Fruit smoothies market 
campaign 
Costs, packaging 

 


