	Year 5 and 6
	Funky furnishings
	Moving toys
	Nice to meat you
	Fairgrounds

	Design
	Substantive
	· What counts as useful research such as the types of information
	
	
	✓
	

	
	· 
	· What design criteria are, how they guide and evaluate designs and what “fit for purpose” looks like in practice
	
	
	✓
	

	
	· 
	· What annotated sketches are , what cross-sectional diagrams show and what prototypes are used for
	
	
	✓
	

	
	· 
	· Understand and apply the principles of a healthy and varied diet
	
	
	✓
	

	
	Disciplinary
	· Use research and develop design criteria to inform the design
	· 
	
	
	

	
	
	· Communicate their ideas through talk, annotated sketches, cross-sectional diagrams and prototypes
	· 
	· 
	· 
	· 

	
	· 
	


	
	
	
	

	Make
	                 Substantive
	· Knowledge of the names and purposes of tools, which tools suit which tasks and basic principles of how they work

	· 
	· 
	· 
	· 

	
	
	· Functional properties of materials such as strength, durability, flexibility. Understanding aesthetic qualities such as colour, texture, finish and why certain materials are suited to certain purposes

	· 
	
	
	· 

	
	
	· Understanding units of measurement, how to measure accurately and why precision matters in construction and function

	· 
	· 
	✓
	

	
	
	· Knowledge of different cooking techniques, how ingredients change during cooking and basic recipe structure and processes
	
	
	✓
	

	
	
	· Understand that meals contain various food types which have different impacts on the human body
	
	
	✓
	

	
	Disciplinary
	· Select from a wide range of tools and equipment to perform practical tasks accurately
	· 
	· 
	· 
	· 

	
	
	· Select from a wide range of materials according to both their function and aesthetics
	
	
	
	

	
	
	· Use precise measurements for joints and functionality
	
	
	
	

	
	
	· Prepare and cook a range of dishes using different techniques
	
	
	✓
	

	Evaluate
	Substantive
	· Know what make a product effective
	
	
	
✓
	

	
	· 
	· Knowledge of what criteria are, how they guide and evaluate designs and what each requirement means in practice

	
	
	✓
	

	
	· 
	· Understand how design and technology has shaped the world
	
	
	✓
	

	
	· 
	· Understand food seasonality and how food is produced
	
	
	        ✓
	

	
	· 
	· Knowledge to support problem-solving with an awareness of common issues and possible solutions

	
	
	       ✓
	

	
	Disciplinary
	· Investigate and analyse existing products
	
	
	✓
	

	
	· 
	· Evaluate their own products against design criteria and consider the views of others
	
	
	✓
	

	
	· 
	· Solve problems as they happen
	· 
	· 
	· 
	· 

	Technical knowledge
	Substantive
	· Knowledge of what annotated sketches include, what cross-sectional diagrams show, what prototypes are used for and what CAD is and how it supports design

	
	
	
	

	
	
	· Know what makes a product appealing and that design affects user response
	· 
	· 
	      ✓
	· 

	
	
	· Understanding concepts of strength, stiffness, reinforcement and ways to improve structures
	· 
	· 
	· 
	· 

	
	
	· Know how mechanisms work including gears, pulleys, cams, levers and linages
	
	· 
	
	· 

	
	· 
	· Knowledge of components of circuits including power source, inputs and outputs and how circuits function
	
	
	
	

	
	
	· Understand basic programming concepts in computing, how digital systems can control products and monitoring and feedback in simple systems
	
	
	
	

	
	                  Disciplinary
	· Communicate their ideas through talk, annotated sketches, cross-sectional diagrams, prototypes and CAD
	
	
	
	

	
	· 
	· Consider the aesthetic impact so that they appeal to users
	
	
	
	

	
	· 
	· Strength, stiffen and reinforce more complex structures
	
	
	
	

	
	· 
	· Use mechanical systems in their products
	
	
	
	

	
	· 
	· Use and understand electrical systems in their products
	
	
	
	

	
	· 
	· Apply their understanding of computing to program, monitor and control their products
	
	
	
	

	By the end of UKS2, children will know the following:

	
· Understand research, user needs, and design criteria, and can develop and communicate ideas using sketches, diagrams, prototypes, and CAD
· Tools and their uses, material properties (functional and aesthetic), measurement, cooking techniques, nutrition, and food production, as well as mechanical, electrical, and digital systems
· How to select and use tools and materials appropriately, measure precisely, and create products that function effectively and meet design criteria, including cooking a range of dishes
· Understand what makes a product effective and appealing, and can analyse existing products, evaluate their own work (including user feedback), solve problems, and refine designs
· Understand how Design & Technology shapes the world and can apply their knowledge to real contexts, including sustainability, seasonality, and user-focused design.



