Emmer Green Primary School

Design Technology Progression of Skills and Curriculum Overview

Year 1

Year 2

Skills

By the end of Yr 1 pupils should be able to:

By the end of Yr 2 pupils should be able to:

Make

Planning
Practical skills and techniques

T can use a range of simple tools to cut, join and
combine materials and components safely

T can select from and use a range of tools and
equipment to perform practical tasks e.g. cutting,
shaping, joining and finishing

I can use finishing techniques from art and design

T can select from a range of tools, based on my
knowledge of their properties and explain my
choices

I can safely measure, mark out, cut and shape
materials and components using a range of tools
I can assemble, join and combine materials and
components
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Year 3

Year 4

Skills

By the end of Yr 3 pupils should be able to:

By the end of Yr 4 pupils should be able to:

Make

Planning
Practical skills and techniques

I can safely measure, mark out, cut, assemble and
Jjoin with some accuracy

I can select tools and equipment suitable for the
task

T can order the main stages of making

I can use techniques which require more accuracy
to cut, shape, join and finish my work e.g. cutting
internal shapes, slots

T can explain my choice of tools and equipment in
relation to the skills and techniques I will be using
T can apply a range of finishing techniques,
including those from art and design, with some
accuracy
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Cooking and Nutrition

Where food comes from
Food preparation, cooking and nutrition

e T can begin fo use a range of techniques such as
peeling, chopping, slicing, grating, mixing,
spreading, kneading and baking

e I know that to be active and healthy, food and
drink are needed to provide energy for the body

e T know that a healthy diet is made up from a
variety and balance of different food and drink,
as depicted in The eatwell plate

e T amable to use a range of techniques such as
peeling, chopping, slicing, grating, mixing,
spreading, kneading and baking with increasing
confidence

e T know that food is grown (such as tomatoes,
wheat and potatoes), reared (such as pigs,
chickens and cattle) and caught (such as fish) in
the UK, Europe and the wider world

e I know that food ingredients can be fresh, pre-
cooked and processed

Year 5

Year 6

Skills

By the end of ¥Yr 5 pupils should be able to:

By the end of Yr 6 pupils should be able to:
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Make

Planning
Practical skills and techniques

I can produce appropriate lists of tools, equipment
and materials that I need

I can explain my choice of materials and
components according to functional properties and
aesthetic qualities

T can accurately measure, mark out, cut and shape
materials and components

I can accurately apply a range of finishing
techniques, including those from art and design

I can explain my choice of materials and
components according to functional properties and
aesthetic qualities

I can formulate step-by-step plans as a guide to
making and use techniques that involve a number
of steps

I can use my technical knowledge and accurate
skills to problem solve during the making process
I can accurately assemble, join and combine
materials and components

T can accurately apply a range of finishing
techniques, including those from art and design
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Cooking and Nutrition

Where food comes from
Food preparation, cooking and nutrition

I am able fo use a range of techniques such as
peeling, chopping, slicing, grating, mixing,
spreading, kneading and baking with more
confidence
I know how to prepare and cook a variety of
predominantly savoury dishes safely and
hygienically including, where appropriate, the use
of a heat source
I know that a recipe can be adapted by adding or
substituting one or more ingredients

T can confidently use a range of techniques such
as peeling, chopping, slicing, grating, mixing,
spreading, kneading and baking

I know that recipes can be adapted to change the
appearance, taste, texture and aroma

I understand that different food and drink
contain different substances - nutrients, water
and fibre - that are needed for health




