EYFs

Textiles

‘Mechanisms

Structores

Electronics and
Computing

Use simple utensils and
equipment to peel, chop

Cutting skils: basic

Select from a range of fruit
and vegetables based on
their characteristis.

Understanding where a
range of fruit and
vegetables comes from.

Know about a range of
fresh and processed
ingredients.

Understand and use basic
principles of a healthy and
varied diet.

Apply basic principles of

hygiene at
age-appropriate level
washing hands and.
surfoces so that we do not
become sick.

Explore and create
products using
mechanisms, such as
levers and siders.

Build smple structures,
exploring how they can be
made stronger, tiffer and
more stable;

Talk about and start to
understand the simple.
‘working characteristics of
materials and
components;

Explore and create

mechanisms, such as
levers, slders and wheels.

"Apply V1 knowledge of
structures.

Use simple utensils and
equipment to peel, chop,
squeeze, spread, grate and
blend.

Cutting skils: bridge and
claw.

Select from a range of frit
and vegetables based on
their characteristics.

Understanding where a
range of fruit and
vegetables comes from,

Know about a range of fresh
and processed ingredients.

Understand and use basic
principles of a healthy and
varied diet.

‘Apply basic principles of
food hygiene ata
age-appropriate level
washing honds and surfaces
50 that we do not become
sick; relate to science
knowledge e.g. having
grown mouid on bread,
understanding thot we
cannot see germs.

Food: Dough (Pizzas) Mechanisms: Moving
Pictures (Levers and

Linkages)

Use simple utensils and.
equipment (squeeze,
peel lice, grate, chop,
use oven).

Cutting skills: bridge and.
claw

Mix, prove, roll and
knead 3 dough.

Understanding where a
range of fruit and
vegetables comes from.

Know about a range of
fresh and processed
ingredients.

Select from a range of
fruit and vegetables based
on their characterisics

Understand and use basic
principles of a healthy and
varied diet.

‘Apply basic principles of
food hygiene at

‘bread, understanding that
we cannot see

Cutting from a template
accurately using fel

Use different joning
techniaues (stapling,
gluing,pinning (or
double-sided tape),
sewing).

Use a basic running stitch
and over stitch.

Thread a thicker needle
with support (staff,
threader).

Explain how mechanical
systems such as levers
and linkages create
movement

Use mechanical systems
in their products.

"Apply V1 knowledge of
structures.

Use simple utensils and
equipment (squeeze,
peel, slice, grate, chop,
use hob and blender).

Understanding where a
range of fruit and
vegetables comes from.

Know about a range of
fresh and processed
ingredients.

Select from a range of
fruit and vegetables based
on their characteristcs.

Understand and use basic
principles of a healthy and
varied diet.

Cutting skis:bridge and
claw; rocking

Apply basic principles of
food hygiene at an
age-appropriate level
washing hands and
surfaces so that we do not

relate to learning in V4
science.

‘Apply CAD to design’
process.

Apply their understanding
jow to strengthen,
stiffen and reinforce more

useful characteristics of
products;

Cutting from a template:
accurately using,
measurements and
range of fabrics including.
tougher fabris.

Use different joining.
techniques (stapling,
Eluing, pinning, sewing).

Use a range of sitches:
running sttch, over stitch,
backstitch,

Thread a thinner needle
with support (staf,
threader).

Add a popper/button
using a glue gun.

‘Apply their understanding

of how to strengthen,

more
useful characteristics of
o

Understanding
gulation,

simple utensils and

blender)

Use the rubbing in
method to make a pastry
o breaderumbs,

Understanding where 3
range of fruit and
vegetables comes from.

Know about a range of
fresh and processed
ingredients.

Select from a range of
fruit and vegetables based
on their characteristics.

Understand seasonality
and apply this toa
product.

Understand and use basic
principles of a healthy and
varied diet

Cutting skil: bridge and
claw; rocking

Apply bsic principles of
6 hygiene at an
age-approprate level
washing hands and
surfoces so thot we do ot
become sick; relate to
science knowledge e.g.
having grown mould on
bread, understanding thot
we cannot see germs;
reloe to learning in V4
science.

Simply explain how gears

‘and pulleys work.

Use gears and pulleys ina
design.

“AppIy Y5 structures
knowledge

‘Apply understanding of
learning in science to a
product, plus:

Use a circuit to power a
pulley system.

Cross-curricular unit

Use simple utensils and
equipment (squeeze,
peel slice, rate, chop,
use oven, use hob and
blender)

Choose and combine skills
from Y35

Understanding where a
range of fruit and
vegetables comes from.

Know about a range of
fresh and processed
ingredients.

Select from a range of
fruit and vegetables based
o their characterisics

Understand seasonality
and 2pply thisto 2
product

Understand and use basic
principles of a healthy and
varied diet.

Cutting from
template accurately
using

3
measurements and

fabrics
including tougher
fabrics, Cut

embellishments.

Tie dye.

Usea range of

sitches: running

stitch, over sttch,

back stitch.

Use cross stitch/

embroidery
tterns to

embelish; use

applique.

Thread a thinner

needle

e
independently

Apply.
understanding of
learning in science,
plus:

ogramme an

(see Computing



