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Description automatically generated with medium confidence]Design and Technology PROGRESSION. KS2.
	
	YEAR 3
	YEAR 4
	YEAR 5
	YEAR 6

	Designers and inventors
	

	


	


	



	Design

Plan
Generate
Draw
Develop

	Draw
Draw sketches at different points of the design process Draw and annotate digital designs. 
Start to draw to scale 
Start to draw 3D projections, with shading for clarity 
Precision level: accurate 2D shapes (e.g. a freehand Union Jack where the internal lines intersect at the centre-point).
	Draw
Draw a plan or sketch from a description 
Draw simple diagrams without much guidance 
Create a scale-bar 
Clear projections of common 3D shapes 
Precision level: careful with wrist position to avoid smudging (awareness of rubbings detritus under the page that might affect lines / measurements)
	Draw
Make an accurate design sketch from someone else’s measurements and notes. Precision level: consistency within oblique/perspective projections of 3D shapes (i.e. parallel lines shown parallel or to vanishing points)
	

	
	Plan
Verbally explain their plans for design or cooking, linking to techniques and using DT vocabulary.

	Plan
Explain their plans for design or cooking in some detail, and in writing, making reference to techniques and materials/ingredients

	Plan
Plan designs in detail with preliminary studies in sketchbooks, with reference to other designs and materials they have studied.
	Plan
Plan in detail with preliminary studies in sketchbooks, linking to what they have studied and explaining their choices.

	
	Generate
Refer to research while talking about their product (i.e. not just its personal appeal).

	Generate
Use research to justify the appeal of their product, and the innovativeness of their design.

	Generate
Make comments about how their product might be altered to appeal to other groups

	Generate
Make sophisticated comments about the limitations of the function and purpose of their product, with reference to different audiences.

	
	Develop
Politely discuss their peers’ work 
Willingness to alter and/or restart designs.

	Develop
Start to suggest how their peers can improve their work 
Desire to alter and/or restart designs

	Develop
Make reasonable suggestions for how their peers might improve their work

	Develop
Constructively critique their peers’ work and help with the improvements if appropriate

	Make


Tools
Measure
Estimate

	Make
Work creatively with a range of materials, with some control
	Make
Request materials or ingredients that have not been supplied
	Make
Request other materials and give reasons
	Make

	
	Tools
Protractor, 
metallic tape-measure, 
spirit level, 
sandpaper 
Screwdrivers (supervised)
	Tools
Compass 
Scissors (to score); 
adult scissors (to cut) 
Sewing needle, 
Stanley knife & glue gun (all supervised)
	Tools
Hammer/nails, 
chisel, 
mallet, 
vice (supervised)

	Tools
Saw, power tools (supervised)


	
	Measure
To nearest mm, nearest 10ml, and 45° for angle 
Convert between units, e.g. m to cm 
Use scales where numbers may be missing 
Make measurements on a computer design
	Measure
Start to understand inches & miles, stone & pounds, Fahrenheit Measure non-rectilinear distances on a computer design

	Measure
Angle to nearest ° 
Calculate area; 
start to understand volume 
Use approximate equivalences between metric and imperial Start using linear and area measuring tools on a computer design

	Measure
Calculate area and volume 
Fluency with converting units, including between metric and imperial 
Accurate linear/area measuring tools on a computer design


	
	Estimate
Start to estimate length and distance 
Start to understand area.
	Estimate
Make reasonable estimations of length and distance; start to estimate mass, capacity and angle
	Estimate
Estimate length, distance, mass, capacity, angle. 
start to estimate temperature and area
	Estimate
Make reasonable estimations of length, distance, mass, capacity, angle, area and temperature

	Evaluate

	Evaluate
Link their own and others’ designs and products to their function and purpose Start to verbalise others’ opinions that differ from their own Make choices about following advice.
	Evaluate
Verbalise others’ opinions politely and consider following their advice Start suggesting improvements to others’ designs Link products to their cultural contexts.
	Evaluate
Use constructive and sensitive language to suggest improvements to their peers’ designs.

	Evaluate
Analyse their own and others’ responses to their design, making improvements if appropriate 
Help improve peers’ designs where that offer is welcomed

	
	Showcase Work:
Make and discuss annotated sketches and diagrams 
Use bar charts (e.g. not blocks)
	Showcase Work:
Make and discuss cross-sectional and exploded diagrams Use time graphs; discrete and continuous data
	Showcase Work:
Create a presentation with text/ images to support them in showcasing work 
Use timetables; mode and range averages
	Showcase Work:
Use a range of supporting material to showcase their work, and take questions Use pie charts and line graphs; mean average






	Food and Nutrition

	
	
	
	
	

	Designers and inventors
Biographical knowledge
Characteristics
Techniques
	Biographical knowledge
Joe Wicks
	Biographical Knowledge
James Martin
	Biographical Knowledge
Paul Hollywood
	Biographical Knowledge
We are the chef!

	
	Characteristics
body coach, promotes healthy eating
	Characteristics
chef- three egg omelette challenge on Saturday Kitchen. 
	Characteristics
Baker
Great British Bake-Off judge
written baking books
	Characteristics
Showcase skills we have learnt on our journey through Wordsworth Primary School

	
	Techniques
	Techniques
	Techniques
	Techniques

	
	Vegetable soup 
	vegetable omelette 
	bread making
	kebab sticks- sweet and savoury

	

Technical Knowledge
	Food Skills
Press - using a garlic press with adult support 
Peel - with a swivel peeler with supervision
Measure - using a measuring jug with support to obtain accuracy - using digital scales with support to obtain accuracy
Grate - firmer foods, e.g. carrots, apples
Cut - medium resistance foods with a vegetable knife using the claw grip or bridge method, e.g. carrots, onions, potatoes, celery. Cut preprepared vegetables with harder skins such as butternut squash, swede, 
	Food Skills
Press – Use a garlic press independently.
Spoon - be able to use spoons to transfer ingredients into different size/shape containers with minimal spillage
Mix/stir - any ingredients thoroughly - whisk foods using a hand whisk
Measure - using a measuring jug with support to obtain accuracy - using digital scales with support to obtain accuracy
Grate - firmer foods, e.g. cheese
Snip - with greater dexterity and control, e.g. to shred lettuce or cabbage leaves for salad.
Snip - with greater dexterity and control, e.g. to shred lettuce or cabbage leaves for salad.
Cut - medium resistance foods with a vegetable knife. Choosing the most appropriate method e.g. the claw grip or bridge method 
	Food Skills
Mix/stir - fold ingredients together carefully with adult support
Shape and mould - to create visually appealing products e.g. mini cottage loaf or plait, wrap
Spoon - be able to gauge the quantities spooned to ensure an equal amount of ingredient in each container with adult support.
Measure - using a measuring jug independently - using digital and analogue scales independently.
Grate - using the zesting part of a grater, e.g. lemon, orange - use a nutmeg grater with adult support.


	Food Skills
Peel - with a swivel peel to create food ribbons to be used in a dish, e.g. courgette/carrot ribbons independently
Mix/stir - fold ingredients together carefully independently
Spoon - be able to gauge the quantities spooned to ensure an equal amount of ingredient in each container independently.
Measure - using a measuring jug independently and accurately - using digital and analogue scales accurately and independently.2
Grate - using the zesting part of a grater, e.g. lemon, orange - use a nutmeg grater.
Thread - higher resistance foods onto kebab sticks, e.g. peppers, onions independently.
Cut - higher resistance food with a vegetable knife, selecting the most appropriate method and saying why


	Generating Ideas
Looking and talking
experimenting
making a proposal
	Looking and talking
Looking at different seasonal vegetables. Understanding what harvesting means and why some foods have food miles. 
looking at recipes for vegetable soups that can be made in a soup maker. Understanding the purpose of different ingredients on the texture and flavour of the soup. 
	Looking and talking
watching a selection of the three-egg omelette challenge. Discussing where eggs come from and the difference between caged eggs and free-range eggs. Comparing duck eggs with chicken eggs. 
	Looking and talking
Finding out about the different ingredients needed to make bread and their properties. 
looking at different bread roll shapes and how they are shaped and formed. 
	Looking and talking
Discussing the design brief, understanding who the audience will be. Considering ways of collating a year 6 kebab recipe book to sell to raise funds for the end of year celebrations. 

	
	Experimenting
taste testing shop brought vegetable soups, and saying what they like and dislike about them. What vegetables would they include in their soup and give reasons. 
	Experimenting
taste testing a basic omelette recipe and saying what they like and dislike about it. Taste testing ingredients that they could add to the omelette to improve flavour/texture. 
	Experimenting
Using playdough or bread dough experiment with making different shape bread rolls. Saying what shapes are easy to make and which ones are tricky. 
	Experimenting
tasting different combinations of sweet and savoury ingredients. 

	
	Making a Proposal
Design a class recipe to make vegetable soup giving reasons for choice in vegetables. 
	Making a Proposal
In small teams adapt a recipe to make an omelette based on a simple three egg omelette recipe. 
	Making a Proposal
Create an interesting design for a bread roll considering the shape it needs to be and how it can be moulded to achieve this. 
	Making a Proposal
Design a recipe for making sweet and savoury kebabs. Understand what flavour combinations work and what ones do not. 


	Making

Recipe Instructions
	Follow - a simple recipe with guidance from an adult 
Carryout - instructions with minimal adult support. 
	Follow - a simple recipe with minimal support from an adult 
Carryout - instructions independently
	Follow - a simple recipe independently 
Carryout - modifications to recipes with adult support.
	Follow – choose a simple recipe to follow independently and say why they have chosen it. 
Carryout - modifications to recipes independently. 

	Equipment
	Garlic press
Swivel peeler (adult supervision)
Blender (adult supervision)
Measuring jug Digital scales
Vegetable knife (adult supervision)
Grater (adult support)

	Garlic press
Swivel peeler (adult supervision)
Blender (adult supervision)
Measuring jug Digital scales
Vegetable knife (adult supervision)
Grater (adult support)

With adult support and under adult supervision use: Toaster Hob.
	
	Analogue scales
Grater (light adult supervision)
Under adult supervision use: Kettle Grill Oven
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