Intent:

Woodside Academy Progression Map for

Our DT curriculum will develop imaginative thinkingin children to enable them to talk about what they like and dislike when designing and making. It will
enable childrento talk about how things work, and to draw and model theirideas. Throughout this curriculum children will be encouraged to select appropriate

toolsand techniques for making a product, whilst following safe procedures.
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Skills

EYFS

KS1

KS2

Reception

Year1l

Year2

Year 3

Year4

Year5

Year 6

¢ Designingasoup
recipe asa class.

¢ Designingsoup
packaging.

® Chopping
plasticine safely.

e Chopping
vegetables with
support.

e Tastingthe soup
and giving opinions.
¢ Describingsome
of the following
whentastingfood:
look, feel, smell and
taste.

e Choosingtheir
favourite packaging
designand
explainingwhy.

e Designinga
vehicle thatincludes
wheels, axles and
axle holders, that
when combined, will
allow the wheelsto
move.

e Creatingclearly
labelled drawings
that illustrate
movement.

* Adapting
mechanisms, when:
they do notwork as
theyshould, tofit
theirvehicle design
and to improve how
they work after

testingtheirvehicle.

e Testingwheel and
axle mechanismes,
identifyingwhat
stopsthe wheels
fromturning, and

¢ Designingapouch.
e Selectingand
cutting fabrics for
sewing.

¢ Decoratinga
pouch.

¢ Threadinga
needle.

e Sewingrunning
stitch, with evenly
spaced, neat, even
stitchestojoin
fabric.

¢ Neatly cutting
fabricusinga
template.

¢ Troubleshooting
scenarios posed by
teacher.

¢ Evaluatingthe
quality of the
stitchingon others’
work.

e Carry outresearch
basedon a given
topicto developa
range of initial
ideas.

* Generate afinal
designforthe
electricposterwith
considerationtothe
client’sneedsand
designcriteria.

* Designanelectric
posterthat fits the
requirementsofa
givenbrief.

* Planthe
positioning of the
bulb (circuit
component) andits
purpose.

¢ Create afinal
designforthe
electricposter.

e Designingatorch,
giving consideration
to the target
audience and
creating both design
and success criteria.
e Makinga torch
with a working
electrical circuitand
switch.

e Usingappropriate
equipmentto cut
and attach
materials.

* Assemblingatorch
accordingto the
designand success
criteria

e Evaluating
electrical products.
e Testingand
evaluatingthe
success of a final
product.

¢ |dentifying factors
that could be
changed on existing
products and
explaininghow
these would alter
the form and
function of the
product.
¢ Developing design
criteriabasedon
findings from
investigating
existing products.

* Developing design
criteriathat clarifies
the target user.
¢ Alteringa
product’s formand
function by tinkering
withits
configuration.

e Makinga
functional series

e Writinga recipe,
explaining the key
steps, method and
ingredients.

¢ Followingarecipe,
includingusingthe
correct quantities of
each ingredient.

¢ Adaptingarecipe
based on research.
e Workingtoa given
timescale.

¢ Workingsafely
and hygienically
withindependence.
¢ Evaluatinga
recipe, considering:
taste, smell, texture
and origin of the
food group.

¢ Taste testingand
scoringfinal
products.




recognisingthata
wheel needsan axle
inorder to move.

e Discussingasa
class, the success of
theirstitching
againstthe success
criteria.

¢ Identifying aspects
of theirpeers’ work
that they
particularly like and
why.

e Mount the poster
onto corrugated
card to improve its
strengthand allow it
to withstand the
weight of the circuit
ontherear.

* Measure and mark
materials out using
atemplate orruler.
e Fitan electrical
component (bulb).
e Learningtogive
and accept
constructive
criticismonown
work and the work
of others.

e Testingthe
success of initial
ideas againstthe
designcriteriaand
justifying opinions.
e Revisitingthe
requirements of the
clienttoreview
developing design
ideasand check that
they fulfil their
needs.

circuit,
incorporatinga
motor.

¢ Constructinga
product with
consideration for
the design criteria.

¢ Breakingdown the
construction process
into stepsso that
others can make the
product.

e Carry outa
productanalysisto
look at the purpose
of a productalong
withits strengths
and weaknesses.

¢ Determining which
parts of a product
affectitsfunction
and which parts
affectitsform.

¢ Peerevaluatinga
setof instructions to
build a product.

¢ Suggestingand
writing up points of
improvements when
scoring others’
dishes, and when
evaluatingtheirown
throughout the
planning,
preparationand
cooking process.

e Evaluating health
and safetyin
productionto
minimise cross
contamination.
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| know that soupis
ingredients (usually
vegetablesand
liquid) blended
together.

| know that
vegetablesare
grown.

| can recognise and
name some
common vegetables.
| know that different
vegetables taste
different.

| know that eating
vegetablesis good
for us.

| can talk about why
different packages
might be used for
differentfoods.

| know that wheels
needtobe roundto
rotate and move.

| understand that
for a wheel tomove
it must be attached
to a rotatingaxle.

| know that an axle
moves withinan
axle holderwhichis
fixedtothe vehicle
or toy.

| know that the
frame of a vehicle
(chassis) needsto be
balanced.

| can name some
real-lifeitems that
use wheels.

| know that sewing
isa method of
joiningfabric.

| know that different
stitches can be used
when sewing.

| understand the
importance of tying
a knot aftersewing
the final stitch.

| understand thatan
electrical systemisa
group of parts
(components) that
work togetherto
transport electricity
around a circuit.

| understand some
common features of
an electricproduct.

| can give examples
of common electric
products.

| understand thatan
electricproduct uses
an electrical system
to work.

| know the name
and appearance of a
bulb, battery,
battery holderand
crocodile wire to
build simple circuits.

| understand the
importance and
purpose of
information design.

| understand how
material choices can
improve a product
to serveits purpose.

| understand that
electrical
conductors are
materials which
electricity can pass
through.

| understand that
electrical insulators
are materials which
electricity cannot
pass through.

| know that a
battery contains
stored electricity
that can be usedto
power products.

| know that an
electrical circuit
must be complete
for electricity to
flow.

| know that a switch
can be usedto

complete and break
an electrical circuit.

| know the features
of a torch: case,
contacts, batteries,
switch, reflector,
lamp, lens.

| know that series
circuitsonly have
onedirection forthe
electricity to flow.

| know whenthere
isa breakina series
circuit, all
componentsturn
off.

| know that an
electricmotor
convertselectrical
energyinto
rotational
movement, causing
the motor’'saxle to
spin.

| know a motorised
productis one
which uses a motor
to function.

| know that product
analysisis critiquing
the strengthsand
weaknesses of a
product.

| know that
‘configuration’
means how the
parts of a product
are arranged.

| know that ‘flavour’
ishow a foodor
drink tastes.

| know that many
countries have
‘national dishes’
which are recipes
associated with that
country.

| know that
‘processed food’
means food that has
been putthrough
multiple changesin
a factory.

| understand that it
isimportantto wash
fruitand vegetables
before eatingto
remove anydirtand
insecticides.

| understand what
happenstoa certain
food beforeit
appearson the
supermarketshelf
(Farmto Fork).
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Skills

EYFS KS1 KS2
Reception Year 1l Year 2 Year3 Year4 Year5 Year 6
e Making verbal . ® Usinga template | ¢ Designinga ¢ Creatingahealthy Use research ¢ Adaptinga ¢ Designinga
plans and material to create a design healthy wrap based | and nutritious and develop traditional recipe, playground

choices.

e Developingajunk
model.

¢ Improvingfine
motor/scissorskills
with a variety of
materials.

e Joining different
materialsina
variety of ways
(temporary and
permanent).

e Describingtheir
junk model, and
how theyintendto
putittogether

e Givinga verbal
evaluation of their
ownand others’
junk models with
adultsupport.

e Checkingtoseeif
theirmodel matches
theirplan.

e Think about what
they woulddo
differently if they
were todo it again.
e Describingtheir
favourite andleast
favourite part of
theirmodel.

for a puppet.
e Cuttingfabric

neatly with scissors.

e Usingjoining
methodsto
decorate a puppet.
e Sequencing steps
for construction.

e Reflectingona
finished product,
explaininglikes and
dislikes.

on a food
combination which
works well together.
e Slicingfood safely
usingthe bridge or
claw grip.

e Constructinga
wrap that meetsa
design brief.

e Taste testingfood
combinationsand
final products.

¢ Describingthe
information that
should beincluded
on alabel.

e Evaluatingwhich
grip was most
effective

recipe fora savoury
tart using seasonal
ingredients,
consideringthe
taste, texture, smell
and appearance of
the dish.

e Knowinghow to
prepare themselves
and a work space to
cook safelyin,
learningthe basic
rulesto avoidfood
contamination.

¢ Followingthe
instructions within a
recipe.

e Establishingand
using design criteria
to helptestand
review dishes.

e Describingthe
benefits of seasonal
fruitsand
vegetablesandthe
impacton the
environment.

e Suggesting points
forimprovement.

designcriteria
toinformthe
design of
innovative,
functional,
appealing
productsthat
are fitfor
purpose, aimed
at particular
individuals or
groups.
Generate,
develop, model
and
communicate
theirideas
through
discussion,
annotated
sketches.
Investigate and
analyse arange
of products.
Evaluate ideas
and products
againsttheir
owndesign
criteriaand
considerthe
views of others
to improve their
work.

understanding that
the nutritional value
of arecipe altersif
you remove,
substitute oradd
additional
ingredients.

e Writingan
amended method
forarecipeto
incorporate the
relevantchangesto
ingredients.

¢ Cuttingand
preparing
vegetablessafely.

e Usingequipment
safely, including
knives, hot pansand
hobs.

¢ Knowing how to
avoid cross-
contamination.

¢ Followingastep
by step method
carefully to make a
recipe.

¢ |dentifyingthe
nutritional
differences between
different products
and recipes.

¢ Identifyingand
describing healthy

featuringavariety
of different
structures, giving
careful
considerationto
how the structures
will be used,
considering effective
and ineffective
designs.

¢ Buildingarange of
play apparatus
structures drawing
uponnew and prior
knowledge of
structures.

e Measuring,
marking and cutting
woodto createa
range of structures.
¢ Usinga range of
materials to
reinforce and add
decorationto
structures.

¢ Improvingadesign
planbasedon peer
evaluation.

¢ Testingand
adaptinga designto
improveitasitis
developed.




benefits of food
groups.

¢ Identifyingwhat
makes a successful
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structure.
| know there are a | know that ‘joining | | know that ‘diet’ | know that | can designa | know that recipes | | knowthat
range to different technique’ means meansthe foodand | vegetablesandfruit | puppet. can be adaptedto structures can be
materials thatcan connectingtwo drink that a person grow incertain suit nutritional strengthened by

be usedto make a
model and that they
are all slightly
different.

| can make simple
suggestionsto fix
my junk model.

pieces of material
together.

| know that there
are various
temporary methods
of joining fabricby
using staples, glue
or pinsand these
can be usedfor
different purposes.

| understandthata
templateisusedto
cut out the same
shape multiple
times.

| know that drawing
adesignideais
usefultosee how an
ideawill look.

or animal usually
eats.

| know what makes
a balanced dietand
that the five main
food groups are:
carbohydrates,
fruitsand
vegetables, protein,
dairy and foods high
infat and sugar.

| understandthat|
should eata range
of differentfoods
from each food
group, and roughly
how much of each
food group.

| know that
‘ingredients’ means
theitemsina
mixture orrecipe.

seasons.

| know that cooking
instructions are
known as a ‘recipe’.

| know that
importedfoodis
food which has been
broughtintothe
country and
exportedfoodis
food which has been
sentto another
country.

| know that eating
seasonal foods can
have a positive
impacton the
environment.

| know that similar
coloured fruitsand
vegetables often
have similar
nutritional benefits.

| know that the
appearance of food

| can draw the
designand make
adaptations
(separate arms)

| can colourand
attach movingarms
to the puppets.

| can evaluate my
puppe

needsand dietary
requirements.

| know that | can use
a nutritional
calculatorto see
how healthy a food
optionis.

| understand that
‘cross-
contamination’
means.

| know that coloured
choppingboardscan
prevent cross-
contamination.

| know that
nutritional
informationisfound
on food packaging.

manipulating
materialsand
shapes.

|l understand whata
'footprintplan'is.

| understand thatin
the real world,
design, canimpact
usersin positive and
negative ways.

| know that a
prototypeisacheap
model totesta
designidea.




Skills

isas importantas
taste.

EYFS KS1 KS2

Reception Yearl Year2 Year3 Year4 Year5 Year 6
e Discussingwhata | ¢ Designing ¢ Selectinga ¢ Designingacastle | e Designingabiscuit | * Designinga ¢ Designingasteady
good designneeds. | smoothie carton suitable linkage with keyfeaturesto | withinagiven stuffed toy, hand game-
e Designingasimple | packagingby-hand. | systemtoproduce appealtoa specific | budget, drawing consideringthe identifyingand
pattern with paper. | ¢ Choppingfruitand | the desired motion. | person/purpose. upon previoustaste | maincomponent namingthe
e Designinga vegetablessafelyto | e Designingawheel | ¢ Drawingand testingjudgements. | shapesrequiredand | components
bookmark. make a smoothie. e Selecting materials | labellingacastle * Followingabaking | creatingan required.
¢ Choosingfrom e Juicingfruitssafely | accordingto their designusing 2D recipe, includingthe | appropriate ¢ Drawinga design
available materials. | to make a smoothie. | characteristics. shapes, labelling: - preparation of template. fromthree different

¢ Developingfine
motor/cutting skills
with scissors.

e Exploringfine
motor/threading
and weaving (under,
overtechnique)
with a variety of
materials.

e Usinga prepared
needle and wool to
practise threading.
e Reflectingona
finished productand
comparingto their
design.

e Tastingand
evaluating different
food combinations.
e Describing
appearance, smell
and taste.

e Suggesting
information to be
includedon
packaging. e
Comparingtheir
own smoothie with
someone else’s.

¢ Followingadesign
brief.

¢ Evaluating
different designs.

¢ Testingand
adaptinga design.

the 3D shapesthat
will create the
features- materials
needed and colours.
e Constructinga
range of 3D
geometricshapes
using nets.

e Creatingspecial
featuresfor
individual designs.
e Makingfacades
froma range of
recycled materials
e Evaluatingown
work and the work
of othersbasedon
the aestheticof the
finished productand
compare it to the
original design.

e Suggesting points
for modification of

ingredients.

e Cookingsafely,
following basic
hygienerules.

e Adaptingarecipe
to meetthe
requirements of a
target audience.

e Evaluatinga
recipe, considering:
taste, smell, texture
and appearance.

¢ Describingthe
impact of the
budgetonthe
selection of
ingredients.

e Evaluatingand
comparinga range
of food products.

e Suggesting
modificationstoa
recipe.

¢ Consideringthe
proportions of
individual
components.

e Creatinga3D
stuffedtoyfroma
2D design.

e Measuring,
markingand cutting
fabricaccurately
and independently.
¢ Creatingstrong
and secure blanket
stitcheswhen
joining fabric.

¢ Threading needles
independently.

e Usingappliqué to
attach pieces of
fabricdecoration.

¢ Applying blanket
stitch so the spaces
betweenthe

perspectives.

¢ Generatingideas
through sketching
and discussion.

¢ Modellingideas
through prototypes.
¢ Understandingthe
purpose of
products, including
whatis meant by ‘fit
for purpose’ and
‘form over function’
e Constructinga
stable base fora
game.

e Accurately cutting,
foldingand
assemblinganet.

¢ Decoratingthe
base of the game to
a high quality finish.
¢ Makingand
testinga circuitand




the individual

stitches are even

incorporatingitinto
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designs. and regular. a base.
¢ Testingand e Testingownand
evaluatinganend othersfinished
productand giving | games, identifying
point forfurther what wentwelland
improvements. making suggestions
forimprovement.
e Gatheringimages
and information
about existing
children’s toys.
¢ Analysinga
selection of existing
children’s toys.
| know that a design | | knowthata | know that different | | understand that | know that the | know that blanket | | know that
isa way of planning | blenderisamachine | materials have wide andflatbased | amountof an stitchis useful to batteries contain
ourideabeforewe | whichmixes different properties | objectsare more ingredientina reinforce the edges | acid, which can be

start.

| know that
threadingis putting
one material
through an object.

ingredients together
intoa smooth liquid.

| know that a fruit
has seeds.

| know that fruits
grow ontreesor
vines and know that
vegetables can grow
eitherabove or
below ground.

| know that
vegetablesisany
edible partofa
plant.

and are therefore
suitable fordifferent
uses.

| can name some
features of a Ferris
wheel.

| knowthatitis
important to test my
designas| goalong
so that | can solve
any problemsthat
may occur.

stable.

| understand the
importance of
strength and
stiffnessin
structures.

| can name some
features of a castle
and their purpose.

| know that a facade
isthe frontofa
structure.

| know that a paper
netis a flat2D
shape that can

recipe is known as
the ‘quantity.’

| know that safety
and hygiene are
importantwhen
cooking.

| know some of the
following cooking
techniques:sieving,
measuring, stirring,
cuttingout and
shaping.

| understand the
importance of
budgeting while

of a fabricmaterial
or jointwo pieces of
fabric.

| understandthatit
iseasierto finish
simplerdesignstoa
high standard.

| know that soft toys
are often made by
creatingappendages
separately andthen
attachingthemto
the main body.

| can use small, neat
stitcheswhich are
pulledtautare
importantto ensure

dangerousif they
leak.

| can name the
componentsina
basicseriescircuit.

| know that ‘form’
means the shape
and appearance of
an object.

| know the
difference between
'form'and
'function'.

| understand that 'fit
for purpose' means
that a product




once assembled.

for a product.

become a 3D shape

| know that a design
specificationisalist
of success criteria

planning
ingredients.

| know that products
often have a target
audience.

that the softtoy is
strongand holds the
stuffing securely.

works how it should
and iseasyto use.

| know that form
over purpose means
that a product looks
good but does not
workvery well.

| know the
importance of ‘form
follows function’
when designing: the
product must be
designed primarily
with the functionin
mind.

| can talk about the
diagram
perspectives 'top
view', 'side view'

explore avariety of
materials, tools and
techniquesandcan
experimentwith
colour, design,
texture, formand
function. Theycan
share theircreations,
explainingthe

meetan agreed
design criteria.
Childrenwillbe able
to selectresources
froma range offered
and use cuttingand
joiningtechniquesto
create their product.
Children can beginto

cuttingand joining
techniques. Children
will be able to make
simple plans, and
designaccordingtoa
criteria. Children will
also be able describe
componentsofa
healthy diet.

structurescan be
used to make
effective products.
Theyshould be able
to selectappropriate
materials fortheir
final pieces of work.
Children should have
a clear understanding

to joindifferent
materials. They would
be able to select
appropriate material
fitfor the purpose.
Childrenwillbe able
to investigateand
evaluate arange of
existing products.

previous knowledge
of electrical systems.
They will have agood
understanding of
different food cutting
skillsand holdsin
orderto designand
make theirown. They
will be able tosuggest

and 'back’.
| IMPACT
EYFS KS1 KS2
Reception Yearl Year2 Year3 Year4 Year5 Year 6
Reception children Childrenwillbe able | Childrenwillbeable | Childrenshouldknow | Childrenwouldknow | Childrenwillbeable | Childrenhavean
can safelyuse and to designaproduct to | to use arange of how shapesand avarietytechniques | todraw upon embedded

knowledge of
different materials
and theirsuitability
for different products
or purposes. Children
can confidently use
the toolsand
equipment provided
to create a product




processthey have
used.

suggestchangesto
theirdesign whichare
not justaesthetic.

of characteristicsand
properties of food
ingredients. Children
can evaluate their
final productand
suggest
improvements to
theirdesigns.

They can evaluate
theirfinal product
and suggest
improvements to
theirdesigns.

modifications to their
ownwork and work
of others.

safely. Children have
averygood
understanding of the
purpose and target
market of a product.
Children willbe able
to designand make a
healthy balanced
meal.




