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DESIGN

Key Stage Two: -

appealing products that are fit for puwrpose, aimed at particular individuals or groups
-generute, develop, model and communicate their ideas through discussion, annotated
sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and

computer-aided design

Key Stage 3

-generute, develop, model and communicate their ideas through discussion, annotated
sketches; cross-sectional and exploded diagrams, prototypes, pattern pieces and,

understand user needs~

identify and solve their own design problems and understand how to reformulate

problems given to them

-develop. specifications to inform the design of innovative, functional, appealing products that respond, to needs in a variety of situations
-use a variety of approuches [for example, biomimicry and user-centred design],to generate creative ideas and avoid stereotypical responses
-develop and communicate design ideas using annotated sketches, detailed plans, 3-D and mathematical modelling, oral and digital presentations and

computer-based tools

Lower Key Stage 2

Upper Key Stage 2

EYFS

Year one

Year Two

Year Three Year Four

Year 5

Year 6

Year 7




Generute ideas
existing products
To design their
product using,
pictures and words,
Say how the
product will be
useful to the user

and lahels

To have a design-criteria, and,
establish o purpose/ audience for
their product.

use what they know ahout the
properties of materials to plan their
ideas..

Cmamademuzdplan
audience, design criterioc and
intended purpose?

Collect and, use information
to generute ideas.
Understand, designs must
meet a range of criteria.

Include accurate
measurements within the

Suggest some alternative
designs and compare the
henefits and drawhacks
to inform the design

Make up a prototype
Jirst.

To he able to use

computer-aided design
to enhance their product.

To include different view
perspectives within one
design e.g bird’s eye
view, third angle

Use a range of information to
inform their design

Use market research tor inform

Keep cost constraints in mind
when selecting materials in

Use their knowledge of science
and art when designing.

To he design showing the
product from a range of angles

Students will be
introduced to the
Product Design
workshop and the
various safety,
requirements. They,
will learn the
importance of
Product Design in
sotiety and they,
will produce their
Jirst design brief
Jor a client
(currently Argos).

Students will
continue with
project and, learn
techniques to help,
generate and,

Drawing/Renderin
g skills will he
covered as these
are essential as
they progress in
design. Produce a
Jinal. design ully

measurements and

(numeracy skills).
Graphic Design is
everyday life and
industry. Students
will then hegin a
skills hooklet

Dewelop of




ool drawi
+Colour Theory.
+Colour messages.
*Rendering.
«Isometric and,
oblique shapes.
*Rendering
technigues: cross~
+Adding shadows




Key Stage One :

-select from and use a range of tools and equipment
to perform practical tasks [for example, cutting,

ing, joining and, finishing)
-select from and use a wide range of materials and,
components, including construction materials,
textiles and ingredients, according to their
| L

Key Stage Two:

-select from and use a wider range of tools and, equipment to perform practical tasks [for example, cutting,
haping, joining and. finishing], I
sde&}mmandmawﬂummgzoﬁnwwmmcmnpmlm mn@mmmnmuwmtmm

Key Stage Three:

-szlect}roma,nd,wsespwalwb ist tools, technigques, protesses, equipment and machinery
szlectjromand,wsza,wm more complex range of materials, components and,
ingredients, taking into account their properties

EYFS Year One Year Twor Year Three Year Four Year 5 Year 6 Year 7
*Construct wu:h a Vako To a build successful Materials research
purpose, using a variety > ' . . ' ' " .
of resources pmdumtvhim > To use non-standard units | » Children to start to | Clildren to- make To build projects using project based on _— Swwmw
Usp,s.uwple centimetres in their leasurements, v measurements. user. : they
techniques > To he able to make safe creation. their creatiomn. Jor the
*Build, / construct with a > To be able tor cuts into a range of shapes Chi o s, . 4 g (Vari
j make cuts i i ) > hildren hlldrmtau,saa,runge, . woductandwwu&
wide range of ohjects o safe using, scissors. n and Chi tor be, able to o got ChAJdmn,tUmwnnmwtcruw WUUdB/' )
*Select tools & using, scissors. > Children to start to adapt appropriate tools pick choose and in their creation. a range of Jor plastics).
techniques to shape, and refine their projects, from safely — sharper appropriate tools and different effects safely. What .
assemble and, projects knives, properties
- Zh;immm their design. - use safely , do they have?
"Replicate structures oW > Children to Children to adapt plans Where derthey
with materials / design. prouctively adapt hased on ohstacles that Children to adjust projects vt
components and refine their To he ahle to adapt arise in creation. . when, come from
-Di projects from their | and refine their aecordngly i makes them
Dwmwwm design. prcg.mfrmnﬂw,r suitable for our
ggxm sapoand g when they i product? They will
- doce with then produce a
*Record experiences hy > Children to pick teacher prompt. ' :
drawing, writing, voice MWW : g fully
. . .
lﬂwwj& 3
“Understand different measurements and
e (numeracy skills).
Modelling, -
Students will learn
to model their
d,e&gnldmw
eradicate any




begin manufacture
of their final
product (Wall
clock) They will
produce a plan for

Practical lessons —
Laser Cutting /
Coping saws
Students will learn
how to use
machines and,
equipment safely,
and, sensibly to
products. They,
will learn to- work
as a team and

peer assess each
other's work.

Assembly of

will learn the




Key Stage One:
-explore and evaluate a range of existing

Key Stage Two
- inwvestigate and analyse a range of existing products evoluate their ideas and products against their own design criteria and
- understand how key events and, individuals in design and technology have helped shape the world-

Key Stage Three:

4 Loui
-test, evuluate and refine their ideas and products against a specification, taking into account the views of intended, users and other
interested, groups-

EYFS Year one Year TwWor Year Three Year Four Year 5 Year 6 Year 7

*Adapt work if Children to be able Children to Children to explain Children to evuluate the Children to evaluate Children to self-assess and peer | Students will self-assess
necessary to describe what describe what why, their product is eﬂeotweww&qﬂt}wpmduot the quality and assess each other's work and, and peer assess each
*Dismantle, they have i they have made | orisn't appropriate for ¢ the desig : ffectiveness of thelr produce a hasic evaluation other’s work and produce
examine, talk Chi to be able. and how they, the intended user. g with guidance. a short evaluation.
about existing .

chjncts/stractres, | 17 S whatthey | Ravemadete oo o abloto | Children tor explain the

risks what they like product creation. dmmm“ﬁ'ir explain in detail what they,

“Practise some ahout their , o , Jaced during would, do differently in future

appropriate and. Children to explain in detail creatiom.

safety measures Children to evaluate the product’s suitahility, for its roducts.

independently, they change Mpmd““ ; Children to suggest

*Talk about how next time. d ' modifications and

“Look at. wluwwabdwdb their product.

similarities and ‘ .

differences is appropriate

hetween existing Jor their chosen

ohjects / user.

materials / tools

*Show an interest

in technological °

toys




Technical Knowledge

Key Stage One :

- build structures, exploring how they can he made stronger,
stiffer and more stable
wheels and axles], in their products.

Key Stage Two

understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers

and linkages]
incorporuating switches, bulbs, buzzers and motors)

Key Stage 3

elements to achieve functioning solutions

inputs and, outputs]

inputs [for example, sensors], and control cutputs [for example, actuators], using
Programmahble components [for example, microcontrollers].

Technical knowledge - Mechanisms,

Key Stage 1 Lower Key Stage 2 Upper Key Stage 2 Key Stage 3
EYFS Year One Year2 Year 3 Year &4 Year 5 Year 6 Year7
Make a product . Join materials Make a product which Make a product which Create designs that N/A
which moves together as part of a uses mechanical uses pneumatics include cams, gears
using levers and moving product. W.)(st or pulleys.
sliders. ¢
+ Explain how
have Make o moving,
J ’ model that uses

« Know how wheels, and axles.
some moving .

. . Talk ahout how




e Technical Knowledge - Electrical Components

*make a simple circuit
and add components to it

+ Add electricity to create
motion or make light.

To know how to make a
range of simple secure

connecting hlock)

Use a numhber of

circuit e.g. light,
buzzer, motor

Use different kinds
of circuits in their

it. E.g. series,

Incorporate @

Students complete an Electronics
‘LED mask project’ in Y7/8

The students will leawrn how to
solder using a soldering iron to
enahle them to join electronic
components together.

They will produce a circuit with up,
to 5 LEDs, a switch, and a battery
holder. They then design and
produce o mask made from coloured
w. CLU.L' o

Technical Knowledge — Textiles




techniques;
(Y1), over-stitch and
blanket stitch. Glue gun if

pin o pattern on to fabric
leave a seam allowance
techniques.

Develop skills of

(CAD) by using on-line
to generate pattern
pieces.

N/A

Structures

make @
blocks/boxes

know how
to make @

stronger, stiffer

and more stahle.

Use a 2D net to create a
3D structure.

stiffen, strengthen and

reinforce a runge of 3-D
Jrameworks

know which materials
are best suited to stiffen
and reinforce by selecting,




make a

more stahle

materials using
glue, tape, blue
tack, staples,
paper clips

know a simple
order of making

Use tools appropriate
Jor cutting and, scoring,
materials (rulers and

test @ material’s

use CAD to develop a
product (TinkerCAD).




Key stage 1 Key stage 2
uwﬂwbaswpnnaplmqﬁahmlﬂtg,und/ understand and apply the principles of a healthy and, varied diet
varied diet to prepare dishes prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques
understand where food comes understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed,
Key stage 3
-understand and apply the principles of nutrition and health cook a repertoire of predominantly savoury, dishes so that they are able to
Jeed themselves and others a healthy and, varied diet
bzoornecmewmngz@wokmg,tedwu,um[ﬂormnpl& selecnng,andmepunng,mgredwm, usmgutensd&undelwtnwL
i 0 emumuw,applgm@hmtmdﬂemwug&,u&ngmmmmwmm texture and smell to- decide how to season dishes and combine
. ingredients; adapting and using their own recipes]
- understand, the sowrce, seasonality and characteristics of a broad range of ingredients.
o =z
EYFS Year one Year TWor Year Three Year Four Year 5 Year 6 Year 7
Begin tor “describe textures “explain hygiene To be safe and, To independently, put ‘understand a recipe. | Equipment, Processes and
understand some and, “use equipment safely, | hygienic within a safety and hygienic he skill
Jood, preparation, | “wush hands & clean k.ema, kitchen setting. methods into practice maddmga(;dupmw -
tools, techniques | surfaces “make product look ) o Pupils utilise the Food
o o attractive “think about “present product well - substituting rkbook to complet
‘describe differences i presenting, product in interesting, attractive, fit | ingredients we °?h°°° plete a
*Practise stirring, otween some properties of interesting/ attractive Jor range of theory activities
mixing, pouring, (e ingredients and “tor reference how ways *explain seasonality around the themes of
lendi groups .e.towe@t) . of * nd drink are . . to of foods Equipment, Processes and
*Discuss how to ¢ varied, diet n.eeded}or ingredients can he seasonality of foods “name some types Skills.
make an activity | *discuss how fruit and ~/ ° Jresh, pre-covked, or : canbe Pupils will complete practical
safe and, vegetahles are healthy To cut through to build onto processed grown, reared or caught in of food that are P pletep
hygienic different scientific knowledge. the UK and the wider grown, reared or work which allows them to
- Understand how to ingredients. *begmb(runderswnd world caught in the UK or implement their knowledge of
Discuss use of hold, i about food being, wider world, utilising Equipment, Processes
o5 @ knife safely, - in confidence grown, reared or *describe how recipes can i
) To eut soft grow of the in the UK or he o X st and Skills.
nliwﬁorvm ingredients. To be able to Jollowing techniques: | wider world appearance, taste, texture; | change appearance, | Hygiene & Safety.
in food spread, grate a sieving, mixing, To the, aroma or
range % ccrm.hinjng,, kj’u),ad,u’]g,l in the, " Pupils will complete practical
“Begin to ingredients. rolling and baking, i Qj’/g . . ) aroma. work which allows them to
understand that prepare and cook o Prepare o dish that implement Hygiene and
eating well Under supervision, to | *use some of the seasonal, dish safely and contributes Safety practices. Food Sources
. to be able tor use a J ng iques: ygienically. * & Availability and
good, health, relevant cooking, peeling, crushing, healthy, varied. diet.
method - iL.e. baking, | chopping, slicing, *accwrately weigh, Sensory/Organoleptic
Jrying, hoiling... gruting, mixing, measure and combine Wﬂm @ | Evaluation
¥ g and, hygienically, Pupils utilise the Food
* use range ojltechmq/up,s, mdudmg, u&m@ @ workbook to complete a
such a& rrwung, , hob as o heat range of theory activities
kneading, rolling baking, source. focussing on where food
ingredients are sourced, how
*choose an ethically and sustainably they
appropriate are sourced and how the




simmer/ hoil/ hake

senses are used to judge
foods in relation to customer
acceptability.

Pupils utilise the Food
workbook to complete a
range of theory activities
which focus around effective
nutrition and healthy eating.

Pupils will complete practical
work which allows them to
consider effective nutrition in
practice and to further their
utilisation of Hygiene & Safety
in practice, Independence and
Competency.










