
St Paul’s Catholic Primary School                           Subject: Design and Technology   

Statements in black: Guidance of skills and knowledge to cover within each unit of work.  Disciplinary - Understanding about how knowledge is established, 
verified and revised)                
Statements in red: Taken directly from the National Curriculum. (Substantive - The content that is taught as fact) 
 

KS1 needs to be on an A and B curriculum, due to mixed classes.  
 
A curriculum - 2021 - 2022.  
 
B curriculum - 2022 - 2023.  
Our Vision:  
 

At St Paul’s, we seek to provide pupils with the essential knowledge they need to be educated citizens in tomorrow’s world. It reflects our vision that every 
child will be supported to achieve their full potential, growing into the person God wants them to be and flourishing in His love.  
 
Our curriculum is rooted in a rich knowledge and understanding of our history and heritage, our culture and community and our local challenges and 
opportunities. Our intent is to make a real difference to children’s lives, raising their own and others’ aspirations, securing educational success and 
deepening their knowledge and love of self and others around them.  
 
We seek to develop our children’s awe and wonder, their self confidence and their ability to be an ‘agent of change’. We want our children to know their 
world, to keep themselves safe and healthy, to live economically, to ‘set the world on fire’.  
 



 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
The intent of our Design and Technology Curriculum at St Paul’s  
 
 
Our curriculum, driven by our gospel values, will ensure that design and technology education should engage, inspire and challenge pupils and equip them 
with the necessary knowledge and skills to produce their own design creations. Design and Technology boosts children’s self-esteem, improves well-being 
and provides them with transferable skills that can in turn have a positive impact on academic achievement and prepare them for life after primary education. 
 
The new Design and Technology curriculum aims to inspire children to be creative and innovative thinkers with an appreciation for design products. Children 
will grow in confidence and take risks through planning design concepts, making them and evaluating the outcome using oracy skills to express themselves 
clearly. The curriculum meets the National Curriculum attainment targets and aims whilst enabling our children to build an awareness of the impact of design 
and technology in our lives. They will become resourceful, enterprising citizens who will leave school with the skills to contribute to future design 
advancements. 
 
The new design and technology scheme falls in line with elements of Rosenshine principles that are key to our whole school ethos, therefore, creating 
consistency for children and helping improve their long term memory. The new design and technology curriculum will allow children to know more, remember 
more and enjoy more. 
 

 
 
Year 1 and Year 2 (2021- 2022)  
 
Over the course of the year children in Year 1 and 2 will develop the following knowledge and skills: 



 
● Learn about different types of food including fruit and vegetables. Children will handle and explore fruits and vegetables and learn how to identify 

which category they fall into, before undertaking taste testing to establish their chosen ingredients for the smoothie they will make and design 
packaging for. 

● Learn about structures. Inspired by the song, ‘Mouse in a windmill’, children design, decorate and build a windmill for their mouse client to live in, 
developing an understanding of different types of windmill, how they work and their key features. 

● Learn about textiles. Children explore different ways of joining fabrics before creating their own hand puppets based upon characters from a well-
known fairytale. Throughout they work to develop their technical skills of cutting, glueing, stapling and pinning. 

 
 

Autumn Topics: Food - Fruit and Vegetables Spring Topic: Constructing a Windmill Summer Topic: Puppets 

● Learn to distinguish fruits from 

vegetables, and put this knowledge 

into practice, handling and 

categorising a selection of fruits and 

vegetables. 

● Learn more classification skills to 

distinguish where fruit and 

vegetables come from. 

● Taste a selection of potential fruit 

and vegetable smoothie ingredients, 

describing their appearance, smell 

and taste and deciding which to 

include. 

● Children plan a smoothie of choice 

and blend chosen fruits and 

vegetables to make smoothies and 

design packaging for their drinks to 

reflect their ingredients. 

 

National Curriculum coverage: 
Cooking and nutrition 

Pupils should be taught to: 

● Learn what a windmill is and constructing a 
model windmill by reference to design 
criteria created for a client. 

● Having decorated their templates, pupils 
construct the main part of their structure, 
making sure that it stands freely and holds 
together. 

● Children complete their turbines, through 
careful cutting and folding, and attach 
them to their structure, testing it’s strength 
and stability. 

● After adding the finishing touches to their 
windmills, children test and evaluate their 
structures to check that they would make a 
suitable home for the mouse. 

 
 
 
 
 

 
National Curriculum coverage: 

 
● Design purposeful, functional, appealing 

products for themselves and other users 
based on design criteria 

● Pupils explore and evaluate different ways 
to join fabric together, including, glueing, 
pinning and stapling. 

● After deciding on which character their 
puppet will be based on, children use a 
simple template to cut out their felt. 

● Children join their fabric for their puppet, 
using their preferred technique of pinning, 
stapling or glueing. 

● Children decorate their hand puppet in 
keeping with their chosen storybook 
character using a variety of carefully 
selected materials. 

 
 
 
 
 
 
 
 
National Curriculum coverage: 
 

● Explore and evaluate a range of existing 
products 



● Understand where food comes from. 

● Explore and evaluate a range of existing 

products. 

● Use the basic principles of a healthy and 

varied diet 

● Design, generate, develop, model and 

communicate their ideas through talking, 

drawing, templates, mock-ups and, where 

appropriate, information and 

communication technology 

● Make select from and use a range of tools 

and equipment to perform practical tasks 

[for example, cutting, shaping, joining and 

finishing] 

● Select from and use a wide range of 

materials and components, including 

construction materials, textiles and 

ingredients, according to their 

characteristics 

● Evaluate their ideas and products against 

the design criteria 

 

● Generate, develop, model and 
communicate their ideas through talking, 
drawing, templates, mock-ups and, where 
appropriate, information and 
communication technology 

● Explore and evaluate a range of existing 
products 

● Evaluate their ideas and products against 
design criteria 

● Select from and use a range of tools and 
equipment to perform practical tasks [for 
example, cutting, shaping, joining and 
finishing] 

● Select from and use a wide range of 
materials and components, including 
construction materials, according to their 
characteristics 

● Build structures, exploring how they can be 
made stronger, stiffer and more stable 

● Evaluate their ideas and products against 
design criteria 

● Select from and use a range of tools and 
equipment to perform practical tasks [for 
example, cutting, shaping, joining and 
finishing] 

● Select from and use a wide range of 
materials and components, including 
construction materials, textiles and 
ingredients, according to their 
characteristics 

● Build structures, exploring how they can be 
made stronger, stiffer and more stable 

● Explore and use mechanisms [for example, 
levers, sliders, wheels and axles], in their 
products 

● Select from and use a wider range of tools 
and equipment to perform practical tasks 
[for example, cutting, shaping, joining and 
finishing], accurately. 

● Design purposeful, functional, appealing 
products for themselves or other users 
based on design criteria. 

● Generate, develop, model and 
communicate their ideas through talking, 
drawing, templates, mock-ups and, where 
appropriate, information and 
communication technology 

● Select from and use a range of tools and 
equipment to perform practical tasks [for 
example, cutting, shaping, joining and 
finishing] 

● Select from and use a wide range of 
materials and components, including 
construction materials, textiles and 
ingredients, according to their 
characteristics. 

● Evaluate their ideas and products against 
design criteria 

 

Year 1 and 2 (2022-2023)  
 



Over the course of the year children in Year 1 and 2 will develop the following knowledge and skills: 
 

● Learn about a balanced diet. Through their exploration of what makes a balanced diet, children taste test food combinations of different food groups. 
They will also aim to make a wrap that includes a healthy mix of protein, vegetables and dairy, and learn about the term ‘hidden sugars’. 

● Having looked at ways to join fabric in Year 1, children are given their first opportunity to sew in this topic. By making their own template, children 
can ensure that their pieces of fabric will be exactly the right size. With their fabric cut out, pupils use a simple running stitch to join two pieces 
together before decorating the front of it, according to their designs. 

● Learn about mechanisms. After learning the terms; pivot, lever and linkage, children set to designing a monster that will move using a linkage 
mechanism. After practising making linkages of different types and varying the materials they use, children can also bring their monsters to life with 
the gift of movement. 

 
 

 

Autumn Topic: A Balanced Diet Spring Topic: Pouches 
Summer Topic: Making a Moving Monster 
 

● Children learn about sugar processing from 
plant to refined sugar. They explore a 
variety of drinks sugar contents and 
compare, then categorise different foods 
into their correct food groups. 

● Having tested taste combinations of foods, 
children design a wrap of balced 
ingredients. 

● Building on their taste testing investigations 
from Lesson 2, children design three 
possible wrap options before selecting their 
favourite and drawing and labeling their 
final design. 

 
 
 
 
 
 
 
 

 
National Curriculum coverage: 

● Children explore different examples of 
textiles and learn a simple running stitch, in 
an introduction to sewing. 

● Children create a template for a pouch and 
cut out their fabric, beginning to think of 
who the pouch could belong to and what it 
should look like. 

● Children sew their fabric together using a 
running stitch and design what the front of 
their pouch will look like. 

● Children add decoration to their pouches 
using the design ideas from the previous 
lesson. 

 
 
 
 
 
 
 
 
 
National Curriculum coverage: 

● Looking at everyday objects, children learn 
that a lever is something that turns on a 
pivot and that a linkage is a system of 
levers that are connected by pivots. 

● Children experiment with making the 
linkages that will enable their monsters to 
move, varying the width, length and 
thickness of the card they use and 
demonstrating to the class the success of 
these adaptations. 

● With levers, linkages and pivots in mind, 
children design two possible moving 
monster ideas against a design criteria and 
the carry out a tally survey to see which is 
favoured by their peers. 

● Children construct and assemble their 
moving monsters, decorating them as 
specified in their original designs from 
Lesson 2 and finally evaluating their efforts 
against their original design brief. 

 
 
National Curriculum coverage: 



Cooking and nutrition 

Pupils should be taught to: 

● Understand where food comes from 

● Use the basic principles of a healthy and 

varied diet to prepare dishes 

● Explore and evaluate a range of existing 

products 

● Use the basic principles of a healthy and 

varied diet to prepare dishes 

● Design purposeful, functional, appealing 

products for themselves and other users 

based on design criteria 

● Evaluate their ideas and products against 

design criteria 

 
● Select from and use a range of tools and 

equipment to perform practical tasks 
● Design purposeful, functional, appealing 

products for themselves and other users 
● Select from and use a wide range of 

materials and components, including 
construction materials, textiles and 
ingredients according to their 
characteristics 

● Evaluate their ideas and products against a 
design criteria 

 

 
● Explore and evaluate a range of existing 

products 
● Explore and use mechanisms [for example, 

levers, sliders, wheels and axles] in their 
products 

● Design purposeful, functional, appealing 
products for themselves and other users 
based on design criteria 

● Generate, develop, model and 
communicate their ideas through talking 
and drawing, templates, mock-ups and, 
where appropriate, information and 
communication technology 

● Evaluate their ideas and products against 
design criteria 

● Select from and use a wide range of 
materials and components, including 
construction materials, textiles and 
ingredients, according to their 
characteristics 

 
  



Year 3 
 
Over the course of the year children in Year 3 will develop the following knowledge and skills: 
 

● Learn and apply two new sewing techniques – cross-stitch and appliqué. Utilise these new skills to design and make a cushion. 
● Identify and learn about the key features of a castle, before designing and making a recycled-material castle (structure). 
● Learn about various fruits and vegetables, and when, where and why they are grown in different seasons. Discover the relationship between colour 

and health benefits. 
 
 

Autumn Topic: Cushions Spring Topic: Constructing a castle Summer Topic: Eating seasonally 

● The children are introduced to cross stitch 

and the decorative sewing technique 

appliqué and experiment with trying these 

stitches independently. 

● Pupils design their own cushions, adhering 

to set design criteria, which includes the 

use of cross stitch and appliqué. 

● Using appliqué and cross-stitch, pupils 

decorate their cushions in accordance with 

their designs 

● Children complete their cushions, sewing 

the edges, stuffing them and using the 

decorative pieces of materials from the 

previous lesson 

National Curriculum coverage: 
● Select from and use a range of tools and 

equipment to perform practical tasks 
● Design purposeful, functional, appealing 

products for themselves and other users 
based on design criteria 

●  

● After learning the features of a castle, 
children design one of their own, deciding 
which 3D shapes they need to create it 

● Children follow a design specification to 
create a castle, labelling their drawings 
with the shapes and subsequent nets and 
recycled materials they will use to make it 

● Children construct their nets to make 3D 
shapes to use in the construction of their 
castles in Lesson 4 

● After creating the curtain walls of their 
castles, children make and attach the 
specific features of their designs, 
decorating and adding facades to complete 
the project 

 
 
National Curriculum coverage: 

● Select from and use a range of tools and 
equipment to perform practical tasks [for 
example, cutting, shaping, joining and 
finishing] 

● Select from and use a wide range of 
materials and components, including 
construction materials, textiles and 

● Children identify the different climates in 
which fruits and vegetables grow and 
follow a recipe to make Japanese fruit 
skewers with plum sauce 

● Children learn that we have to import some 
foods from other countries, then the 
children bake a fruit crumble using 
seasonal British fruits 

● Children learn that fruits and vegetables of 
the same colour have similar health 
benefits and design a seasonal tart using a 
variety of local seasonal vegetables to 
provide a range of nutrients 

● Children bring together the lessons from 
this unit to make their seasonal tart 

 
 
National Curriculum coverage: 

● Understand and apply the principles of a 
healthy and varied diet 

● Prepare and cook a variety of 
predominantly savoury dishes using a 
range of cooking techniques 



ingredients according to their 
characteristics 

● Use research and develop design criteria to 
inform the design of innovative, functional, 
appealing products that are fit for purpose, 
aimed at particular individuals or groups 
 

● Evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work 

● Generate, develop, model and 
communicate their ideas through 
discussion, annotated sketches, cross-
sectional and exploded diagrams, 
prototypes, pattern pieces and computer-
aided design (Extension activity) 

● Select from and use a wider range of tools 
and equipment to perform practical tasks 
[for example, cutting, shaping, joining and 
finishing] accurately 

● Select from and use a wider range of 
materials and components, including 
construction materials, textiles and 
ingredients, according to their functional 
properties and aesthetic 

● Technical knowledge 
● Apply their understanding of how to 

strengthen, stiffen and reinforce more 
complex structures  

● Evaluate their ideas and products against 
their own design criteria and consider the 
views of others to improve their work 

 

● Understand seasonality, and know where 
and how a variety of ingredients are 
grown, reared, caught and processed 

● understand and apply the principles of a 
healthy and varied diet 

● prepare and cook a variety of 
predominantly savoury dishes using a 
range of cooking techniques 

● understand seasonality, and know where 
and how a variety of ingredients are 
grown, reared, caught and processed. 

● prepare and cook a variety of 
predominantly savoury dishes using a 
range of cooking techniques 

● understand seasonality, and know where 
and how a variety of ingredients are 
grown, reared, caught and processed. 

●  
 

  



Year 4 
 
Over the course of the year children in Year 4 will develop the following knowledge and skills: 
 

● Identify the difference between electrical and electronic products. Evaluate a range of existing torches and their features, then develop a new 
functional torch design. 

● Work in groups to adapt an existing biscuit recipe, whilst taking into account the cost of the ingredients and other expenses against a set budget. 
● Analyse and evaluate a range of existing fastenings, then devise a list of design criteria to design, generate templates and make a fabric book sleeve. 

 

 
 

Autumn Topic: Torches 
 

Spring Term: Adapting a recipe 
Summer Topic: Fastenings 
 

● Pupils explore the difference 

between 'electrical' and 'electronic' 

and revisit how to create a simple 

circuit 

● Pupils evaluate a range of different 

torches and identify the features of 

a torch: housing, reflector, circuit 

and switch. 

● Pupils create a torch design, 

building on their understanding 

from and incorporating features 

they have identified in previous 

lessons. 

● The children build the circuit and 

housing for their torches, closely 

following their designs from the 

previous lesson. 

National Curriculum coverage: 

● Understand and use electrical systems in 

their products [for example, series circuits 

● Follow a recipe - after sampling and 
evaluating a range of biscuits, children bake 
a simple biscuit recipe. 

● Children work in groups to make the biscuit 
recipe from Lesson 1, adding different 
ingredients to their dough to discover which 
tastes best when baked 

● Working to a budget which includes 
imaginary costs, children decide which 
ingredients they will spend the rest of their 
budget on for their biscuits 

● It's the 'Bake Off' - after making a batch of 
their final adapted biscuit design and 
packaging, a panel of judges taste and 
review each group's creations 

 
 
 

National Curriculum coverage: 

● Use research and develop design criteria to 

inform the design of innovative, functional, 

appealing products that are fit for purpose, 

aimed at particular individuals or groups 

● Children explore different fastenings 

around them and consider their advantages 

and disadvantages 

● Pupils devise their own design criteria, 

select a style of book sleeve and finally 

draw their design on paper 

● Children ensure their design will work, 

pupils create a paper mock-up before using 

this as a template to cut out their fabric 

● Pupils attach their fastenings and decorate 

their book sleeves in accordance with their 

design criteria 

 

 

 

National Curriculum coverage: 

● Investigate and analyse a range of existing 

products 

● Use research and develop design criteria to 

inform the design of innovative, functional, 



incorporating switches, bulbs, buzzers and 

motors] 

● Investigate and analyse a range of existing 

products 

● Generate, develop, model and 

communicate their ideas through 

discussion, annotated sketches, cross-

sectional and exploded diagrams, 

prototypes, pattern pieces and computer-

aided design 

● Understand and use electrical systems in 

their products [for example, series circuits 

incorporating switches, bulbs, buzzers and 

motors] 

● Understand how key events and individuals 

in design and technology have helped the 

world 

● Use research and develop design criteria to 

inform the design of innovative, functional, 

appealing products that are fit for purpose, 

aimed at particular individuals or groups 

● Select from and use a wider range of tools 

and equipment to perform practical tasks 

● Select from and use a wider range of 

materials and components, including 

construction materials, textiles and 

ingredients, according to their functional 

properties and aesthetic qualities 

● Evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work 

 

● Generate, develop, model and 

communicate their ideas through 

discussion, annotated sketches, cross-

sectional and exploded diagrams, 

prototypes, pattern pieces and computer-

aided design 

● Select from and use a wider range of tools 

and equipment to perform practical tasks 

[for example, cutting, shaping, joining and 

finishing], accurately 

● Select from and use a wider range of 

materials and components, including 

construction materials, textiles and 

ingredients, according to their functional 

properties and aesthetic qualities 

● Investigate and analyse a range of existing 

products 

● Understand and apply the principles of a 

healthy and varied diet 

● Prepare and cook a variety of 

predominantly savoury dishes using a 

range of cooking techniques 

● Understand seasonality, and know where 

and how a variety of ingredients are 

grown, reared, caught and processed 

●  

appealing products that are fit for purpose, 

aimed at particular individuals or groups 

● Evaluate their ideas and products against a 

design criteria 

● Build structures, exploring how they can be 

made stronger, stiffer or more stable 

● Select from and use a wider range of 

materials and components, including 

construction materials, textiles and 

ingredients, according to their functional 

properties and aesthetic qualities 

● Select from and use a wider range of tools 

and equipment to perform practical tasks 

[for example, cutting, shaping, joining and 

finishing], accurately 

● Select from and use a wider range of 

materials and components, including 

construction materials, textiles and 

ingredients, according to their functional 

properties and aesthetic qualities 

● Evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work 

●  

 



Year 5  
 
Over the course of the year children in Year 5 will develop the following knowledge and skills: 
 

● Create a functional four-page pop-up storybook design, using lever, sliders, layers and spacers to create paper-based mechanisms. 

● Test and analyse various types of bridge to determine their strength and stability. Explore material properties and sources, before marking, 

sawing and assembling a wooden truss bridge. 

● Discover the farm to fork process, understand the key welfare issues for rearing cattle. Compare the nutritional value of existing sauces and 

develop a healthier recipe. 

 
 

Autumn topic:  Pop Up Book 
Spring Topic: Bridges 
 

Summer Topic: What could be healthier? 
 

● Designing a pop-up book for younger 

children. After choosing an appropriate 

story to base their pop-up book on, 

children draw out the pages, write the 

captions and specify the mechanisms they 

will use and the resulting movement they 

envisage 

● Children create the structure of their books, 

including the pop-up features, and begin to 

make their mechanisms 

● Children secure their mechanisms onto the 

pages and give their books a professional 

finish, using layers and spacers to hide the 

mechanisms 

● Children add the finishing touches to their 

books, adding illustrations, colour and 

writing captions 

 

● Children develop their understanding of 

structures by investigating how different 

shapes affect their strength. 

● Children create spaghetti truss bridges, 

learning how different shapes can improve 

the strength of a structure. 

● Children learn about material properties 

and why they are important. They learn to 

use tools including saws to build a wooden 

bridge. 

● Pupils continue to build their truss bridges, 

reinforce and evaluate them. 

 

 

 

 

 

● Children learn how beef, the main 

ingredient of a bolognese sauce, is farmed 

and are made aware of key welfare issues 

surrounding the rearing of cattle 

● Children taste test two bolognese sauces to 

compare their nutritional values. Then after 

researching variations of the recipe, the 

children work in teams to decide on 

ingredients for a healthier alternative. 

● The children work in teams to decide on 

ingredients for a healthier alternative to the 

bolognese recipe 

● Children work together to make their very 

own bolognese sauces, following the recipe 

methods that they wrote last lesson and 

designing packaging that promotes it as a 

healthy and ethical choice 

 

 



National Curriculum coverage: 

● Use research and develop design criteria to 

inform the design of innovative, functional, 

appealing products that are fit for purpose, 

aimed at particular individuals or groups 

● Generate, develop, model and 

communicate their ideas through 

discussion, annotated sketches, cross-

sectional and exploded diagrams, 

prototypes, pattern pieces and computer-

aided design 

● Investigate and analyse a range of existing 

products 

● Evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work 

● Apply their understanding of how to 

strengthen, stiffen and reinforce more 

complex structures 

● Understand and use mechanical systems in 

their products [for example, gears, pulleys, 

cams, levers and linkages] 

 

National Curriculum coverage: 

● Generate, develop, model and 

communicate their ideas through 

discussion and prototypes 

● Select from and use a wider range of 

materials, components and construction 

materials according to their functional 

properties and aesthetics 

● Investigate and analyse a range of existing 

products 

● Apply their understanding of how to 

strengthen, stiffen and reinforce more 

complex structures 

● Use research and develop design criteria to 

inform the design of innovative, functional, 

appealing products that are fit for purpose 

aimed at particular individuals or groups 

● Evaluate their ideas and products against 

design criteria and consider the views of 

others to improve their work 

 

 

 

National Curriculum coverage: 

● Understand and apply the principles of a 

healthy and varied diet. 

● Prepare and cook a variety of 

predominantly savoury dishes using a 

range of cooking techniques. 

● Understand seasonality, and know where 

and how a variety of ingredients are 

grown, reared, caught and processed. 

● Use research and develop design criteria to 

inform the design of innovative, functional, 

appealing products that are fit for purpose, 

aimed at particular individuals or groups. 

● Generate, develop, model and 

communicate their ideas through 

discussion, annotated sketches, cross-

sectional and exploded diagrams, 

prototypes, pattern pieces and computer-

aided design. 

● Investigate and analyse a range of existing 

products. 

● Evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work. 

● Understand how key events and individuals 

in design and technology have helped 

shape the world. 

●  

 

 



Year 6 
 
Over the course of the year children in Year 6 will develop the following knowledge and skills:   

 
 

●  
 

 

● Design and program a navigation tool to produce a multifunctional device for trekkers using CAD 3D modelling software. Pitch and explain the product 
to a guest panel. 

● Develop a three-course menu focused on three key ingredients, as part of a paired challenge to develop the best class recipes. Explore each key 
ingredient’s farm to fork process. 

● Understand what is meant by fit for purpose design and form follows function. Design and develop a steady hand game using a series circuit, 
including housing and backboard. 

 
 

Autumn Topic: Steady hand game 
Spring Topic: Come dine with me 
 

Summer Topic: Playground Equipmnt 
 
 

● Pupils explore what is meant by fit for 

purpose design and apply this to their own 

research on children's toys to evaluate their 

form and function. 

● Children identify the components of a 

'steady hand game', design their own game 

and create perspective drawings of their 

design. 

● Children use nets to create the base blocks 

of their steady hand games, and decorate 

them in line with their design criteria. 

● Pupils make and test their circuits and 

incorporate them into the bases of their 

games. 

 

 

 

 

● In pairs, children research a recipe for the 

course they will make: a pepper starter or 

salmon main course or pineapple dessert. 

● Those pairs of children making the pepper 

starters prepare and make the recipes they 

researched in Lesson 1, whilst the rest of 

the class research how salmon are reared, 

caught and processed, or make a recipe 

page for a class cookbook. 

● Those children making the salmon main 

course prepare and make the recipes they 

researched in Lesson 1, whilst the 

remainder of the class trace the journey 

food makes across the world to reach our 

supermarkets, or make a recipe page for a 

class cookbook. 

● Those children making the pineapple 

desserts, prepare and make the recipes 

they researched in Lesson 1, whilst the 

remainder of the class find out how 

peppers are grown or make a recipe page 

for a class cookbook. 

● After identifying various pieces of 

playground equipment, pupils explore the 

structures they comprise before designing 

five pieces of playground apparatus using 

three different structures. 

● Pupils build the structures for their 

playground apparatus as designed in the 

previous lesson. 

● Pupils complete the remaining structures 

for their playground apparatus, developing 

and testing them as they work and adding 

the cladding. 

● Pupils secure their structures to bases and 

create landscape features from a range of 

materials to complement their playgrounds. 

 

 

 



 

 

 

Nation Curriculum coverage: 

● Understand how key events and individuals 

in design and technology have helped 

shape the world 

● Investigate and analyse a range of existing 

products 

● Develop design criteria to inform the design 

of innovative, functional, appealing 

products that are fit for purpose aimed at 

particular individuals or groups. 

● Generate, develop and communicate their 

ideas through discussion and annotated 

sketches 

● Evaluate their ideas and products against 

design criteria and consider the views of 

others to improve their work 

● Understand and use electrical systems in 

their products 

● Model ideas through prototypes 

● Select from and use a wide range of tools 

and equipment to perform practical tasks 

 

 

 

 

Nation Curriculum coverage: 

● Use research and develop design criteria to 

inform the design of innovative, functional, 

appealing products that are fit for purpose, 

aimed at particular individuals or groups 

● Generate, develop, model and 

communicate their ideas through 

discussion, annotated sketches, cross-

sectional and exploded diagrams, 

prototypes, pattern pieces and computer-

aided design 

● Understand and apply the principles of a 

healthy and varied diet 

● Prepare and cook a variety of 

predominantly savoury dishes using a 

range of cooking techniques 

● Understand seasonality, and know where 

and how a variety of ingredients are 

grown, reared, caught and processed 

● Select from and use a wider range of tools 

and equipment to perform practical tasks 

[for example, cutting, shaping, joining and 

finishing], accurately 

● Select from and use a wider range of 

materials and components, including 

construction materials, textiles and 

ingredients, according to their functional 

properties and aesthetic qualities 

 

 

 

National Curriculum coverage: 

● Use research to develop and inform the 

design of innovative, functional and 

appealing products that are fit for purpose 

and aimed at particular groups 

● Generate, develop, model and 

communicate ideas through discussion and 

annotated sketches 

● Investigate and analyse a range of existing 

products 

● Select from and use a wide range of tools 

and equipment to perform practical tasks 

● Select from and use a wider range of 

materials and components including 

construction materials, according to their 

functional properties and aesthetic qualities 

● Evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work 

● Apply understanding of how to strengthen, 

stiffen and reinforce complex structures 

● Inform the design of innovative, functional 

and appealing products, aimed at particular 

individuals or groups 

 



● Evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work 

 

 

 


