hygiene.

o Ensuring application of previous knowledge of
food hygiene and extending to understanding
the need for safe storage.

Seasonality and nutrition (2.9¢)
Applying knowledge of a balanced diet
and seasonality to refine their soup
recipes.

detected by sensors.

Jesign and I€ o][e]- pverage Ove < : 0
Year One Year Two Year Three Year Four Year Five Year Six
Shell Structures (2.7)
Frame Structures (2.6) . : .
Starter Structures (1.2 shared) A . - o Exploring curved, hollow, light-weight Arch Structures (3.4) Frame Structures (3.5)
5 2. Understanding the need for stability within | | Swinging Structur:ces (1.2 shared) Understanding strong structures as rigid, and that structures which contain, protect, cover * Taking inspiration from the Roman ‘True Arch’ | e Creating kites to investigate lightweight
=3 E c free-standing structures, including bases Extending knowledge of stable structures to | some shapes are more rigid than others since they and present using existing products and Zaha Hadid Architects, children frame structures. Designing and
§ (%) §_ and anchors. Overcomin'g problems with g\rh‘/?rfr??rnfg]ogoﬁ(h?hg?ggtgrgcgﬁfghﬁﬁs'gn a gllngvi;tr?gsgtmgg?\ufgrgglﬁgﬁzuaaghci{{evzﬁﬁgtfo Understanding use in combination with investigate and design a bFidge, building or constructing a model building with a rigid
S % c strength and stability when creating posts roblgems to ensure that the desien allgws desian § brig e using bolts and paper rolls. which frame structures. Applying knowledge to shelter using everyday materials. Focus on re- structure and strong aesthetics, drawing
= o for a personal phonics or maths washing pmovement without tiopin g is st;gon enoﬁ h to fﬁlﬁl 3 set ofpqur)mtion criteria create a boat, overcoming additional visiting designs in the light of problems or on existing architectural designs such as
line. PpINg. such asga set sgan or weight-bearing minimum issues such as waterproofing and stronger design ideas from other groups. the pyramid at the Louvre.
i : loadbearing.
= Sewing Stage Six =
- . = Sewing Stage Two = = Sewing Stage Three = . = Sewing Stage Five = ‘Caring Sew Well for Others’
g E,ﬁ o = 'Sst‘:\‘:ltli:g g?&?ﬁgn,e > ‘We’re Running with these Stitches! ‘Sew it Seams!’ E>’Ex S:mr;ﬁ f;zgﬁn;%l:: '.:> ‘We’ve Felt Success!’ ¢ Using running, back and blanket stitch
323 o |, Independent] thrégadin Iarge lastic e With confidence, using junior metal needles | e Using a smaller metal needle, add neat running | | Usin uniforpm running and bacgkstitch and |° Independently using running, back and within the design process to create
38 = needﬁe and agdin runn%n s%'itcph to holed- to add running stitch to large-holed binca stitch and also backstitch to join fabrics in order exteﬁdin to blanket §titch to create a blanket stitch to create a high-quality felt elements for a safe fidget-blanket (for
2330 d Jging running (e.g. bookmarks for a younger child in to create a corner bookmark. fi 8 : factive fixi shape for sale or external purpose (e.g. Parish local care home residents with
L85 card (e.g. Christmas mitten cards). school). e Sew on a 2-hole and 4-hole button. tted wristband with an effective fixing. event). dementia).
=GD - using petal and then chain stitch =
What is Design and Technology (Dyson Focus)?
3.1
¢ Throughout units, build on understanding of
the purpose of D&T and delve deeper into the
. . ‘Think, make, break, repeat’ design process
What is Design and Technology? (2.1) i 4 / ) ’
What is Desi d Technology? (1.1 * Throughout units, building on understanding of . . \rqgtcgss;?;u;a?tngpﬁng:g?/:(ngasgoecczsai;;on What is Design and Technology? (3.1)
at is Design ?ln dec nology? (1. What is Design and Technology? (1.1 shared) the purpose of D&T and delve deeper into the What is Design & Technology? (2.1) Dyson to provide a practical'way to « Throughout units, building on the
loring th snare )f &T h * Exploring the purpose of D&T, understanding | 'Think, make, break, repeat’ design process * Throughout units, building on understand the need to deconstruct in order understanding of the purpose and

¢ Exploring the purpose of D&T, how to that new developments often springboard which, over time, has enable to progression of understanding of the purpose of D&T and | ine the devel fth f d dine h d
make things, where to get ideas and how f isting desi d ble to identif technology and improvements in design delve deeper into the ‘Think, make, break to learn. Using the development of the process of D&T. Understanding how an
to improve them. To also discuss features rom existing design and are able to identity - . PR o i ! » | television to illustrate reasons for changes why designs are adapted and improved

> that vr\:orked well'and those that could be design faults. Recognise the need to increase fluency of skills. repeat’ with an emphasis on the need to over ime over time. Recognising renowned designs
£ | oo sl srucures 1 pedlovers 34) soop desgns ol he e and xernal | % Ml - sologaise 310) | and che way I which (e maybe
-+ ) ‘Standing Strong’ « Exoloring the use of fixed of moving bivots Paper Circuits (2.3) : ‘Capable Future Chefs’ - Focused Unit considered DT products rather than art.
c Lever Mechanisms (1.6) . - de f ploring &p i ;) e Following and adapting recipes which take Electric Motors (3.1)
3 ‘'m a be-lever’ Investigating structures made from one or (fulcrum) and levers to alter the change of Bright Sparks! into consideration specific design criteria as ‘Now We're Motoring’
 Investigating pivot points (fulcrum), inputs | MOre solid objects joined together, drawing | movement. Increasing expectation of fluency |« Investigating electrical connections well 23 incorporating the use ofg(home- rown) | Using rotary movement to creste
=) d outputs, taking inspiration fror inspiration from brick-built walls and bridges. | and taking inspiration from investigated between LEDs, switches and batteries poraung g & y P
and outputs, taking inspiration from Usine the d t te a brid ; ) : ’ . ; herbs and spices investigated. movement including linear.
4 ducts t t | sing the design process 1o create a bridge products to consider use and user to refine using conductive materials (wire : P . ;
existing products to create a simple f | h b ! . : . A ¢ Enhancing skills in food safety, hygiene and Understanding how gears can alter speed
grabber appropriate for use in the school rom materials, such as sugar cubes, Jenga, ideas. Using the design process to create alternatives - copper tape, paint, etc.), safe cookin or power. Using diagrams to think
| d and the local ity t dienes, building blocks, etc., which allow for | working picker for a specific use such as by taking inspiration to consider the process &. pOWET. sINg dlagrams 1o
D ont piaces of rabbieh Y O on-going refinement. someone with restricted movement or to pick and end product (illuminated card) Food throughout the year (3.8 shared) through a design and refine ideas to
pick up light pieces of rubbish. up a particular, challenging object (extension ) e Investigating the impact of seasonality on improve control and usability.
fr%m%l) ! §INg Ob) menus and availability/impact of travel on
' food consumed.
e Connecting learning - understanding how
culture or religion affects food choices
through the year (linked with Islam and
Christianity).
Frame Structures (1.3) Nutrition - Bread (3.9)
‘Keeping it Strong’ ‘Rise and Shine!’

e Investigating beams, columns and slabs, o Taking inspiration from existing products,
examining natural and manufactured Wheel and Axle Mechanism (1.7) considering purpose, user and design.
frame structures. Examining the four main ‘The Bog Baby has Wheels’ Pneumatics (2.5) Incorporating the addition of home-
types of structure: shell, frame, solid and | e Investigating wheels and axles (fulcrum) as ’A Flair for Air!’ ‘ App Control (2.2) ’ Ptflleys_ and Gears (3',6) grown flavourings (tomato, onion, etc.).

(%2 : : ; X S - Coding Controllers Getting into Gear! : o
Lo combined. Using the design process and mechanisms used to allow movement as a e Drawing inspiration from existing products, o Understanding the function of internal and | e Examining the effects of using pullevs and Improving fluency and resilience when
- inspiration from existing products, to rotating lever. Making connections with size understand how compressed air (or water - external a sgwhich control products via ears to cghan e the speed angdpdiregtion of overcoming production issues.
==¢ | create a piece of furniture for a book of object and force required. Rethinking hydraulics) can be used to create motion. WiFi or B|lﬁ)gt00th Usin codri)n within the §novement dgvelo inp knowledge through o Connecting learning with scientific
= character. designs to create a moving vehicle (bog- Meeting a product design brief (with intended design process to | rodugce 3 Iifgst le the construction ofpa cgable—car sgstem orga knowledge to ensure food safety and
oQ Slider Mechanisms (1.5) baby) which reflects design choices and purpose and user) to create an effective lifter or assisgtarF\)t ora remcr))te-controlled "y ht heawv-lifting device y hygiene.
‘We Like to Move it!’ individual responses to problems robotic arm. ght. ¥ g ’ Food throughout the year (3.8 shared)

o Investigating pushing and pulling rods encountered. o Connecting learning - understanding how
using guide bridges. Amending and culture or religion affects food choices
researching to overcome problems in through the year (linked with Christianity
movement and create 3D card designs and Hinduism).

Nutrition - Vegetable Soup (2.8)
Nutrition - Dips (2.9a) ‘Soup-er Success!’
‘Delicious Dips’ o Appreciating how designers take
- ¢ Developing further awareness of suitable inspiration from existing products to meet o s . Cams (3.7)

w NUt”h%r:];szr;ib,:ﬁesgaoﬁlfs (1.8) Nutrition - Couscous Dish (1.9) equipment and the safety needs of each. the requirements of the purpose and Art,'“f,'f;ﬁilr:ntseglrﬁin;feéﬁ'z) ‘Moving On Up!
€ | e Taking inspiration from existing snacks to ‘Couscous Chefs’ Recognise that products must be developed users. Refining hygiene and safety « Aoolvin understangdin of Artificial e Using a cam and follower mechanism to

foIIovgthepdesi N brocess to in%esti ate o Considering purpose, user and a range of with the user’s needs at the forefront; using the knowledge, as well as technical skills, such Inﬁglﬁ egnce in the homge to understand the examine how rotational movement can
3 the Iimitaﬁons%ng requirements w%\en existing products to follow the design design process to produce dips for a purpose, as bridge and claw grip, in preparing a dish threeg arts of a system: inouts. processes and be changed into linear (or rotational in a
3 makine snacks Develg ine fluency in skills process and safely create an appealing and such as for a vegetarian, for someone with an for grandparents and carers. Meet a out u'?s Investi Ztin -resF;ure' gnd distance different direction), understanding the

J . ping ¥ nutritious dish. Developing a strong allergy, or for a specific preference (e.g. spicy specific brief such as creating the cheapest puts. gating p P types of movement, including dwell.

to create a designed snack. Throughout . . DRy sensors in preparation for designing and ' h .
) unit. buildine knowledee of safetv and knowledge of safety and hygiene food). product whilst maintaining taste, or constructing a tov which responds to inputs Children demonstrate increasing fluency
- ! 8 8 ¥ requirements. Safety (2.9b) ensure a high protein content (pulses). g a toy P P through designing a cam-driven toy

linked with their Victorian studies.




