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Early Years: ELG: Creating with materials Learning objectives Key

Expressive vocabulary
Arts & Children at the expected level of development e Apply his/her understanding of computing to program, monitor and control his/her product on
Design will: e Anticipates repeated sounds, sights and actions, e.g. when an adult demonstrates an action toy several off

e  Safely use and explore a variety of times forwards
materials, tools and techniques, e  Shows interest in toys with buttons, flaps and simple mechanisms and is beginning to learn to operate backwards
experimenting with colour, design, them flap
texture, form and function e  Seeksto acquire basic skills in turning on and operating some ICT equipment moving parts

e Share their creations, explaining the e  Operates mechanical toys, e.g. turns the knob on a wind-up toy or pulls back on a friction car move
process they have used e  Knows how to operate simple equipment, e.g. turns on CD player and uses remote control movement

*  Make use of props and materials when e Shows an interest in technological toys with knobs or pulleys, or real objects such as cameras or mobile | button
role playing characters in narratives and phones press
stories e  Shows skill in making toys work by pressing parts or lifting flaps to achieve effects such as sound, computer

movements or new images
e  Knows thatinformation can be retrieved from computers
e  Completes a simple program on a computer
e  Uses ICT hardware to interact with age-appropriate computer software
e  Recognises that a range of technology is used in places such as homes and schools
e  Selects and uses technology for particular purposes
e  Finds out about and uses a range of everyday technology
e  Selects appropriate applications that support an identified need, for example in deciding how best to
make a record of a special event in his/her life, such as a journey on a steam train
Key Stage One - design and make

Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work
in a range of relevant contexts [for example, the home and school, gardens and playgrounds, the local community, industry and the wider environment].

Design Make Evaluate Technical knowledge

e Design purposeful, functional, e  Select from and use a range of tools e  Explore and evaluate a range of e Build structures, exploring how they can
appealing products for themselves and equipment to perform practical existing products be made stronger, stiffer and more
and other users based on design tasks [for example, cutting, shaping, e  Evaluate theirideas and products stable
criteria joining and finishing] against design criteria e  Explore and use mechanisms [for

e  Generate, develop, model and e  Select from and use a wide range of example, levers, sliders, wheels and
communicate their ideas through materials and components, including axles], in their products.
talking, drawing, templates, mock- construction materials, textiles and
ups and, where appropriate, ingredients, according to their
information and communication characteristics
technology

Key Stage One - cooking and nutrition

As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great
expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, now and in later life.

Pupils should be taught to:

Key stage 1
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e Use the basic principles of a healthy and varied diet to prepare dishes
e Understand where food comes from

Key Stage Two - design and make

Design Make Evaluate Technical knowledge Cooking & nutrition Key
vocabulary
| can create simple designs for | | can select from and use a | can ask simple questions | know, and can discuss, the | can talk about what | eat at design
a product range of tools and equipment about products that | have tools and equipment needed home and begin to discuss what | product
to perform practical tasks e.g. made to perform practical tasks e.g. healthy foods are wheel
| can use pictures and words to | cutting, shaping, joining and cutting, shaping, joining and axle
describe what | want to do finishing finishing | can say where some food tools
comes from and give examples equipment
I can ask simple questions I can use a range of simple I know, and can identify, of food that is grown grown
about existing products tools to cut, join and combine wheels and axles as prepare
materials and components mechanism | can use simple tools with help safely
I can use wheels and axlesina | safely to prepare food safely (without cutting
product using a heat source - cutting) joining
| can build structures, combining
exploring how they can be shaping
made stronger, stiffer and finishing
more stable
I can design purposeful, I can select from and use a | can explore and evaluate a I know, and can discuss, | can select from and use awide | purpose
functional, appealing products | wide range of materials and range of existing products different techniques for range of ingredients function
based on design criteria components, including stiffening a variety of materials | | understand the need for a develop
construction materials and I can explore and evaluate a variety of food in a diet model
I can know and understand textiles according to their range of existing products | know that changes can be techniques
that products are designed characteristics against a design criteria made to structures so I understand that all food hasto | evaluate
with the user in mind products can be made be farmed, grown or caught communicate
| can safely measure, mark | can evaluate my ideas stronger and stiffer, in order variety
| can generate, develop, model | out, cut and shape materials against the design criteria for them to remain stable | can use a wider range of diet
and communicate my ideas and components using a range cookery techniques to prepare template
through talking, drawing, of tools food safely (without using a heat | mock-up
templates, mock-ups and, source - peeling, cutting and materials
where appropriate, I can investigate different grating) peeling
information and techniques for stiffening a grating
communication technology variety of materials and
explore different methods of
enabling structures to remain
stable

Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work
in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment].
Design Make Evaluate

Technical knowledge
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[ ]

[ ]

[ ]
Year 3

Year 4

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

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

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

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]

Understand and use electrical systems
in their products [for example, series
circuits incorporating switches, bulbs,
buzzers and motors]

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

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

products

Key Stage Two - cooking and nutrition

As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great
expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, now and in later life.
Pupils should be taught to:
Key stage 2

| can create designs using | can select from a widerrange | | can investigate and analyse | know that frames can be I can name food from each food | annotate
annotated sketches, cross- of tools and unfamiliar existing products and those | strengthened using diagonal group cross-section
sectional diagrams and simple | materials and plan out the have made, considering the struts accuracy
computer programmes main stages of using them design criteria I understand that food has to be | strengthen
I understand how mechanical | grown, farmed or caughtin assemble
I can safely measure, mark systems such as levers and Europe and the wider world product
out, cut, assemble and join linkages or pneumatic systems strut
with some accuracy create movement | can use a wider variety of lever
ingredients and techniques to mechanical
| can strengthen frames using prepare and combine investigate
diagonal struts ingredients safely (using a heat analyse
source - peeling, cutting grating, | hygiene
slicing, mixing, spreading) heat source
combine
slicing
mixing
spreading
I can use my knowledge of | can select from, and use, a | can consider how existing I know, and can consider, the | understand what makes a function
existing products to design a wider range of tools to products might be improved functional and aesthetic healthy and balanced diet, and exploded
functional and appealing perform practical tasks and evaluated qualities of a wide range of that different foods and drinks diagram
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product for a particular materials and plan how to use | provide different substances the | frameworks
purpose and audience | can use techniques which | can consider how well them body needs to be healthy and improvements

require more accuracy to cut, products meet the needs of active intended user
| can create designs using shape, join and finish my work | the intended user I know, and can discuss, aesthetic
exploded diagrams e.g. cutting internal shapes, techniques on how to stiffen, | understand seasonality and the | adapt

slots in frameworks I can consider how my finished | strengthen and reinforce advantages of eating seasonal evaluate

product might be improved structures and explore my own | and locally produced food hygienic

I can apply techniques I have and how well they meet the ideas seasonality

learnt to strengthen structures | needs of the intended user I can read and follow recipes process

and explore my own ideas I know, and can use, electrical | which involve several processes,

systems in my products skills and techniques (using a
| can understand and use (science link) heat source - peeling, cutting
electrical systems in products grating, slicing, mixing,
spreading, baking)

| can carry out research into I can select from and use a | can make detailed I know how to use more | understand the main food market
existing products and conduct | wider range of tools and evaluations about existing complex mechanical systems groups and the different research
market research to inform the components, according to products, considering the (gears, pulleys, levers, cams nutrients that are important for innovative
design of an innovative, their functional properties views of others and linkages) health prototype
functional and appealing precise
product that is fit for purpose | can create prototypes to | can make detailed I understand how a variety of mechanical
(aimed at particular individuals | show my ideas evaluations about my own ingredients are grown, reared, audience
or groups) products, considering the caught and processed to make product

I can make careful and precise | views of others to improve my them safe and palatable / tasty nutrients
| can produce step-by-step measurements so that joins, work to eat processed

plans to guide the making
process (demonstrating my
knowledge of different
materials, tools and
techniques)

holes and openings are in
exactly the right place

| can select appropriate
ingredients and use a wide range
of techniques to combine them
(using a heat source - peeling,
cutting grating, slicing, mixing,
spreading)

| understand that recipes can be
adapted to change the
appearance and texture

| can use research | have
carried out into famous
designers and inventors to
inform the design of my own
innovative products

| can select from, and use, a
wider range of tools and
components according to their
functional properties

| can use my technical
knowledge and accurate skills

I can use my knowledge of
famous designs to further
explain the effectiveness of
existing products and
products | have made

I can apply my knowledge of
materials and techniques to
refine and rework my product
to improve its functional
properties and aesthetic
qualities

I can confidently plan a series of
healthy meals based on the
principles of a healthy and
varied diet

| can use information on food
labels to inform choices

cross sectional
diagrams
computer-
aided design
reinforce
mechanical
aroma
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| can generate, develop, model
and communicate my ideas
through discussion, annotated
sketches, cross-sectional and
exploded diagrams,
prototypes, pattern pieces and
computer-aided design

to problem solve during the
making process

I can use a wide range of
methods to strengthen, stiffen
and reinforce complex
structures and can use them
accurately and appropriately

| can apply my understanding
of computing to program,
monitor and control my
product

| can research, plan, prepare and
cook a savoury dish, applying
my knowledge of ingredients
and technical skills

| understand that recipes can be
adapted to change the
appearance, texture, taste and
aroma

savoury




