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Design and Technology Curriculum Progression

%i Prim.;ry

— —— T ——

“Preparing Children for Life”

KS/

LKS2

UKS2

Draw simple designs.
Use templates or tools to develop ideas.

Use detailed, scaled drawings or computer-aided design
(CAD).

Cooking and

Nutrition

fruit).

Learn basic safety and hygiene.

Explore food groups and balanced diets. Measure
ingredients with support.

Follow recipes independently.
Experiment with Flavors and combinations.
Begin to plan balanced meals.

c ® Develop more detailed designs, including step-by-step . . . . .
. . . . . . . Consider functionality, aesthetics, and user experience.
-~ Use construction toys and materials to ® Begin to think about purpose and appearance. plans. Select materials based on their properties. Desi l ducts with multipl t
explore buildina. ) . e Creat tated sketch d protot R esign complex products with multiple components.
2 P 9 . * Create labelled diagrams and basic plans. reate annotated sketcnes ane prototypes. Use technical drawings or CAD tools to present detailed
o Talk about what they are making. e List materials needed for projects. Consider user needs in » research and analyse similar products to inform designs. ideas. g P
designs. Justify design decisions based on research.
) ) ) ) Use advanced tools (e.g., craft knives, clamps) with
e  Cut, shape, and join materials (paper, card) using e Use tools like saws or hand drills with guidance. safety.
c . . scissors, glue, and simple tools. ® Work with wood, card, and textiles to create structures Create complex products incorporating mechanisms (e.g.,
= Use simple tools (e.g., scissors, glue) and . _ ’ ’ :
% materia?s . crea(te.g glue) e Use basic tqols (e.g., hole punches, split pins) to create e Accurately measure, cut, and shape materials. levers, cams). . .
s Explore joining techniques like tape or glue simple moving parts. o . e  Create stronger structures using techniques like Use a range of tools and materials precisely.
’ e Explore cutting and joining materials like fabric. reinforcement or joining. Combine components (e.g., electrical systems, gears) to
make functioning products.
. - Evaluate and refine designs during the making process.
c «  Discuss what works well in their product e Test and evaluate products against success criteria. o )
= I . ’ e Reflect on strengths and areas for improvement. Suggest realistic improvements for function and
o ) ) e Identify simple improvements ) . _— aesthetics.
s Talk about what they like about their . . e Evaluate products in detail, considering how well they . L . .
S creation e Suggest changes to improve designs. meet user needs. Evaluate products critically, considering sustainability,
u>.| e Compare finished work with original ideas. «  Consider feedback from peers or users. innovation, a'nd long-term usqbtlttg.
Compare their work to professional products.
o ) ) Incorporate more advanced mechanisms (e.g., cams,
o] e Learn basic structures (e.g., how to make something e Explore how to strengthen and stiffen structures. linkages) into designs.
2 '8 Build simple towers and bridaes usin stand or move). e Use levers and linkages in moving mechanisms. Explore advanced electrical systems (e.g., switches).
_E _;' blocks P 9 9 ® Explore materials’ properties. e Use pulleys and gears in products. Design systems integrating advanced components like
v . . 0 i i i i i i ircuits in si icati sensors or motors.
S g Understand basic stability. Create simple mechanlsms like wheels, sliders, or levers. e Investigate electrical circuits in simple applications (e.g., ' ) .
g e Strengthen basic structures. bulbs, motors). Understand complex mechanisms like hydraulic or
pneumatic systems.
P imple dishes ( it salad) *  Measure and mix ingredients accurately. Apply advanced techniques like kneading or bakin
o . " e .
repare simple dishes (e.g,, fruit salad). e Explore cooking methods (e.g., baking, boiling). PPY a 9 9
Explore food preparation (e.g., washing Begin to understand the concept of healthy food. e Understand seasonality. Explore food provenance and sustqlnabllltg
e Understand where food comes from (farm to fork). Plan, prepare, and cook complex dishes.

Evaluate meals for nutrition, taste, and presentation.
Apply principles of sustainability in food choices.




