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	EYFS
	YEAR 1
	YEAR 2

	Designer and inventors
	
	
	

	Design

	Generating Ideas

scrap book
looking and talking
experimenting
making a proposal
	
	Scrap book
Make comments about what they are going to design or cook
	Scrap book
Give a brief overview of their plans for design or cooking, using some DT vocabulary

	
	
	Looking and Talking
Come up with ideas for a product, and express why they like it (i.e. personal appeal)
	Looking and Talking
State what products they are designing and making 
Make comments about the function and purpose of their product, and its personal appeal

	
	They represent their own ideas, thoughts and feelings through design and technology, art, music, dance, role play and stories
	Experimenting
Trace around simple shapes to reproduce symbols 
Precision level: simple shapes freehand (e.g. square but possibly with curved-out corners); colouring-in is mostly within the lines
	Experimenting
Devise a simple diagram Begin to annotate and highlight digital designs 
Work confidently within a range of contexts, such as imaginary, story-based, home, school, gardens, playgrounds, local community, industry and the wider environment 
Precision level: rectangles are accurate (e.g. corners don’t curve outwards); colouring-in is within the lines

	
	
	Making a proposal
With support, discuss design criteria during the construction process

	Making a proposal
Start to volunteer comments about the design criteria while the construction process is ongoing
Say whether their products are for themselves or other users 
Describe what their products are for 
Say how their products will work
Say how they will make their products suitable for their intended users
Use simple design criteria to help develop their ideas


	Making
Tools
measure
estimate

	Expressive Arts and Design (Being Imaginative) 
Children use what they have learnt about media and materials in original ways, thinking about uses and purposes. 
	Make
Constructions with materials that are supplied for them.
	Make
Select from materials that are supplied for them.

	
	Expressive Arts and Design (Exploring and Using Media and Materials) 
Children safely use and explore a variety of materials, tools and techniques, experimenting with colour, design, texture, form and function.
	Tools
Children’s scissors 
Ruler / metre rule

	Tools
Set square, 
soft tape-measure, 
knitting needles, 
crocheting sticks

	
	
	measure
To nearest 10cm (e.g. with stick painted in 5cm blocks

	measure
To nearest cm and g Use litres and °C for temperature Scales in ones, twos, fives, tens (where the numbers are given)

	Evaluate

	
	Evaluate
Simple evaluation (e.g. spot similarities and differences between products) Follow simple advice from adults to improve their work

	Evaluate
Relate products to their design criteria Listen courteously to views that differ from their own Follow advice from adults or peers


	
Showcase
	
	Showcase Work
Can refer to a photo or drawing while talking about their work 
Use tallies and simple tables
	Showcase Work
Use ICT to create a simple info-sheet about their work (e.g. text with photo) 
Use pictograms, tally charts, block diagrams






	Food and Nutrition

	Designers and Inventors
	
	Jamie Oliver
create a whole class fact sheet about Jamie Oliver
	Paul Hollywood
create small group fact sheets about Paul Hollywood

	Food skills
	Pull - hull fruit, pick grapes from vine
Crush - soft fruit with a potato masher or fork, e.g. raspberries as a topping for yogurt or for a fruit drink
Peel - by hand, e.g. satsuma, banana
Shape - foods by hand and with a rolling pin
Mix/stir - to loosely combine ingredients - mash ingredients together using a fork
Spoon - ingredients between containers
Measure - using a spoon, e.g. dried herbs, dried fruit - count ingredients
Cut out - ingredients with a cutter, e.g. dough for scones
Tear - fresh herbs
Cut - soft foods with butter knife, e.g. banana, canned peach slices
	Juice - using a juicer to extract juice, e.g. orange
Peel - with a swivel peeler with adult support
Mix/stir - with increasing thoroughness to combine ingredients - whisk foods using a fork - rub in fat to flour - knead dough
spoon - ingredients into different containers with adult support.
Measure - using different size measuring spoons, e.g. liquids - refer to ingredients in simple fractions, e.g. half, quarter
Cut - low resistance foods with a table knife e.g. banana, grapes, strawberries

	Spread - soft ingredients, e.g. hummus
Shape - with accuracy for a desired effect, e.g. basic bread roll - use a rolling pin.
Mix/stir - with increasing thoroughness to combine ingredients - whisk foods using a fork - rub in fat to flour - knead dough
spoon - ingredients into different containers with increasing accuracy and minimal spillage
Measure - using different size measuring spoons, e.g. liquids - refer to ingredients in simple fractions, e.g. half, quarter
cut out - ingredients neatly with a cutter - use a table knife to cut dough in equal portions, e.g. cheese straws
grate - soft foods, e.g. cheese, cucumber
snip - fresh herbs, spring onions
Sift - sift flour into a bowl
thread - thread soft foods onto cocktail sticks, e.g. fruit kebab – strawberries, Satsuma segments
Cut - low resistance foods with a table knife into equal size pieces/slices, e.g. canned pineapple slices, sticks of pepper, mushrooms - use a fork to secure foods


	Generating Ideas

Scrap book

looking and talking

experimenting

making a proposal
	Looking and Talking

	Looking and Talking

	Looking and Talking


	
	Experimenting

	Experimenting
As a class discussing, trying out and modifying the design
As a class discussing and comparing different effects.
	Experimenting
In small groups discussing, trying out and modifying the design
As a class discussing and comparing different effects.


	
	Making a Proposal
	Making a Proposal
Negotiating, developing and agreeing a plan of action, evaluating actions as a whole class

	Making a Proposal
Negotiating, developing and agreeing a plan of action, evaluating actions as a small group


	Making
Food- materials and techniques

recipe instructions

equipment
	Recipe Instructions

Follow - instructions given one at a time by an adult 
Carryout - instructions with support

	Recipe Instructions

Follow - a simple recipe supported by an adult 
Carryout - instructions with a little support

	Recipe Instructions

Follow - a simple recipe with more independence
Carryout - instructions independently


	
	Equipment

Crushing/squeezing: Potato masher; Fork
Peeling: Peel by hand
Shaping: rolling pin
Mixing: mixing spoons
Measuring: spoons; cups
Cutting: butter knives; cutters
	Equipment

Crushing/squeezing: Juicer
Peeling: swivel peeler (adult support)
Mixing: whisk
Measuring: Measuring spoons of different sizes
Cutting: Table knife

	Equipment

Peeling: swivel peeler (adult support)
Mixing: whisk
Measuring: Measuring spoons of different sizes
Cutting: Table knife
Snipping: Kitchen scissors with greater independence
Grating: grater with increased independence

	Evaluating
Use of techniques. The product. Identify similarities and differences to others’ work. Reflecting
	Use of Techniques
	Evaluate ideas and finished products against design criteria, including intended user and purpose
	

	
	The product
	
	

	
	Identify similarities and differences to others work
	Simple evaluation (e.g. spot similarities and differences between products) 
Follow simple advice from adults to improve their work

	Relate products to their design criteria.
Listen courteously to views that differ from their own Follow advice from adults or peers


	
	reflecting
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