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	Year 3

	

	

	
	
	

	National Curriculum reference
	National Curriculum reference
	National Curriculum reference
	National Curriculum reference

	
Exploring
	
Designing
	
Making

	
Evaluating

	Knowledge
	Knowledge
	Knowledge
	Knowledge

	· Know about structures, pneumatics and food and nutrition
· Know how to explore existing products and their function
· Know a variety of familiar objects that use air and how 
· Know about Otto Vonguericke and how he has influenced and shaped the pneumatic world
· Know the origins of food
· Understand about the nutrition of food 


	· Know how to design a photograph frame 
· Understand how to design and make a moving pneumatic system
· Understand which tools will be needed
· Know how to follow a recipe and plan food 

	· Know which tools and equipment are needed to make a photograph frame
· Know techniques for making simple pneumatic systems
· Understand ways for creating moving monsters
· Know how to prepare and cook a savoury dish

	· Know how to evaluate their product against design criteria


	Skills
	Skills
	Skills
	Skills

	· Can explore existing products and their function
· Can use tools and equipment to make a photograph frame

	· To be able to make a prototype
· Can plan which tools and equipment are needed to make a photograph frame
· Can follow a recipe and plan food 

	· To use hand tools and adhesives to create a product safely
· Can create a frame structure
· Can make a moving part using pneumatics
· Can use kitchen utensils safely
· Can prepare and cook a savoury dish

	· Can evaluate their product against design criteria
· To make links, comparisons and differences from own finished product to the original.




	Year 4

	

	

	
	
	

	National Curriculum reference
	National Curriculum reference
	National Curriculum reference
	National Curriculum reference

	
Exploring
	
Designing
	
Making

	
Evaluating

	Knowledge
	Knowledge
	Knowledge
	Knowledge

	· Know what electrical systems are and how they are used in everyday life
· Know all about money containers 
· Know about food and its origins –UK and world wide
· Understand the nutrition of food



	· Know how to design an alarm system
· Can create own design criteria 
· Can design a money container
· Know which tools are needed
· Know how to follow a recipe and plan food 
· Know which kitchen utensils are needed for recipe to succeed
	· Know how to make an electrical system
· Can name a range of different stitches
· Know which tools and equipment are needed
· Know how to prepare and cook a nutritious meal

	· Know how to evaluate their product against design criteria
· Know how to evaluate the finished meal

	Skills
	Skills
	Skills
	Skills

	· Can explore existing products and their function
· Can explore existing recipes 

	· To be able to make a prototype
· Can plan which tools and equipment are needed to make a photograph frame
· Can plan a nutritious dish 
· Know how to follow a more complex recipe

	· Can make an alarm system
· To use hand tools and materials to create a product safely
· Can make a money container using textiles
· Can use kitchen utensils safely
· Can prepare and cook a nutritious meal
· Can follow a recipe and make a meal
	· Can evaluate a product against own design criteria
( make links, comparisons and differences from own finished product to the original)
· Can evaluate electrical system with alarm
· Can make suggestions to improve the nutritional value of the meal





	Year 5

	

	

	
	
	

	National Curriculum reference
	National Curriculum reference
	National Curriculum reference
	National Curriculum reference

	
Exploring
	
Designing
	
Making

	
Evaluating

	Knowledge
	Knowledge
	Knowledge
	Knowledge

	· Know the history of buggies, their use and how they function
· Know how to explore existing levers and pulleys
· Know about objects that use levers and pulleys to make them work efficiently
· Know about food origins and effect of seasons



	· Can design (showing measurements) a buggy
· Can design a mechanical system including levers and pulleys 
· Can plan a nutritious 2 course meal

	· Know which tools 
· Can explain how to use tools precisely and make a buggy
· Can make an efficient mechanical system with moving levers and pulleys
· Understand how mechanical systems to make life easier
· Know how to prepare, adapt and cook a savoury dish using different techniques
	· Know how to evaluate their product against design criteria
· Understand how mechanical systems to make life easier

	Skills
	Skills
	Skills
	Skills

	· Can explain how the buggy and its use has developed over time
· Can explore existing products and their function
· Can name some objects that use levers and pulleys
· Can explain the nutrition of Food
	· Can make a prototype
· Can plan which tools and equipment are needed to make a buggy
· Can plan a recipe 

	· Can use tools precisely and make a buggy
· To use hand tools and adhesives to create a product safely
· Can use kitchen utensils safely
· Can prepare, adapt and cook a savoury dish using different techniques

	· Can evaluate their product against design criteria (to make links and comparisons from their own finished product to the original).
· Can explain how to adapt a savoury dish using different techniques and what the benefits are from this





	Year 6

	

	

	
	
	

	National Curriculum reference
	National Curriculum reference
	National Curriculum reference
	National Curriculum reference

	
Exploring
	
Designing
	
Making

	
Evaluating

	Knowledge
	Knowledge
	Knowledge
	Knowledge

	· Know how and why catapults were made
· Explore and know what replaced catapults in world history and why
· Know what CAD is and why it is used
· Know about and can analyse textile items
· Know about food and its origins and why and how it is processed
· Understand the nutrition of Food and a varied diet
	· Know why catapults work
· Understand design and explain pattern pieces
· Know why fashion designers use design criteria
· Know how to plan nutritious menus and scale up recipes

	· Know how a catapult works
· Know how to use CAD 
· Know how to plan food and follow a recipe
· Know how to plan a nutritious menu for a week

	· Know how to evaluate effectiveness of CAD
· Know how to evaluate their product against design criteria
· Know what has nutritional value


	Skills
	Skills
	Skills
	Skills

	· Can explore existing products from history and their function
· Can explain what CAD is and why it is used
· Can explore ways textiles are joined and decorated
· Can analyse textile items

	· Can design and draw pattern pieces
· Can make a prototype 
· Can plan nutritious menus and scale up recipes
· Can plan a nutritious menu for a week

	· Can explain how a catapult works
· Can use CAD in a STEMpoint Workshop
· Can use pattern pieces to measure, mark and cut fabric
· Can join fabric pieces by hand sewing
· Can prepare, make, scale-up and change a nutritious recipe 
· Can use kitchen utensils safely
	· Can evaluate effectiveness of CAD
· Can evaluate their own and others’ work
· Can evaluate their product against design criteria



