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DT Long Term Curriculum Plan
For all projects completed there should be elements of design, make and evaluate. This can be evidenced with pictures, drawings and conversations as a class or group.
	
	FS2
	Year 1
	Year 2
	Year 3
	Year 4
	Year 5
	Year 6

	 



	Expressive Arts and Design 

Creating with Materials

ELG Children at the expected level of development will:

Safely use and explore a variety of materials, tools, and techniques, experimenting with colour, design, texture, form, and function;

Share their creations, explaining the process they have used; 

Make use of props and materials when role playing characters in narratives and stories.
	Vocabulary

	
	
	Cooking & Nutrition:
Local, culinary, healthy, hygiene, bridge hold, claw grip, fork secure.

Mechanisms: Technical drawing, discussion, attach, levers, sliders.


	Cooking & Nutrition:
: Imported, culinary, healthy, hygiene, recipes, utensils, peeling, grating.

Mechanisms: Mock ups, templates, wheel, axle, strong, stiff, stable.


	Cooking & Nutrition:
Fruit and vegetables, dairy, meats, fats, sugars, grains, kneading and proving.

Mechanisms: Critique, cross-sectional diagrams, surveys, linkages.


	Cooking & Nutrition:
Nutrition, consistency, and texture.

Mechanisms: Critique, prototypes, functional properties, exploded diagrams, pneumatics.

	Cooking & Nutrition:
Seasonable, affordability and presentation.

Mechanisms: Critique, aesthetic qualities, questionnaires, pattern pieces and CAMS.


	Cooking & Nutrition:
Recap of previously learnt vocabulary.

Mechanisms: Critique, series circuit incorporating switches, bulbs, buzzers, motors, and computer-aided designs.


	Autumn 1
	
	Cooking & Nutrition:
Fruit kebabs

Explain where food comes from including its journey from farm to fork (Local sources).

Demonstrate how to use a knife safely using bridge hold, claw grip and fork secure with adult support.

Understand and demonstrate basic food hygiene including hand washing techniques.

	
	Cooking & Nutrition:
Bread

[Can create different flavours of bread – Adding chocolate chips or cinnamon sugar.]

Understand different food types; fruit and vegetables, dairy, meats, fats, sugars and grains.

Plan and prepare a healthy recipe with adult support.

Understand and demonstrate how to use an oven safely with adult support.

Understand that some foods require extra time to allow for chemical reactions such as kneading and proving bread dough
	Mechanisms: Pneumatics

Example - Rudolph the red nosed reindeer

Use discussions, exploded diagrams and prototypes to develop ideas and create designs.

Create simple surveys to ask possible consumers design questions and use this to inform my designs.

Have knowledge of materials with different functional properties.

Make a product using pneumatics.

Use both self and peer assessment to critique and improve work.
	Cooking & Nutrition:
Chicken or Vegetarian Stir Fry with noodles

Understand seasonable ingredients available in my country.

Plan and prepare a healthy recipe with minimal support.

Understand how a variety of ingredients are grown, reared, caught and processed.

Understand affordability when planning and preparing healthy meals.

Demonstrate the importance of presentation when serving food.

Understand and demonstrate how to use a hob safely with adult support.
	Mechanisms: Electrical systems

Example: Christmas Decoration

Use computer-aided designs to design and make a product.

Can research different materials, thinking carefully about products' needs and appearance whilst making creative choices.

Use materials with different functional properties such as magnetic materials and semiconductors.

Make a product using electrical systems in a series circuit, incorporating switches, bulbs, buzzers and motors.

Use previously taught components such as gears or pulleys to further enhance electronic products.

Design and make attractive packaging for a finished product.

Use self-assessment to critique and improve work.

	Autumn 2
	
	
	
	
	
	
	

	Spring 1
	
	Mechanisms: Levers and Sliders

Example:  Moving story book (The Battle of Hastings) 
Using at least 1 lever and 1 slider.

Use simple annotated sketches and discussions to develop ideas and create designs.

Design products using easily manipulated materials such as paper, card and textiles.

Use a variety of equipment to attach materials including; split pins, tape, thread etc.

Make a product using levers

Make a product using sliders.

Use peer assessment to critique work.
	Cooking & Nutrition:
Veg sticks and Dip

Explain the journey of imported food.

Explain and demonstrate how to safely use kitchen appliances for peeling and grating.

Explain and demonstrate how to safely use electric devices for cooking with adult supervision such as a hand blender adult support.
	
	
	
	Cooking & Nutrition:
Come Dine with me

Plan and prepare a healthy recipe with rare support from an adult.

Evaluate cooking saying what has been done well and what can be improved.

Explain the importance of affordability, presentation and taste when discussing my cooking.

Understand and demonstrate how to use a hob safely with adult support.

Explain and demonstrate all aspects of food hygiene and its importance within the kitchen.


	Spring 2
	
	
	
	
	
	
	

	Summer 1
	
	
	Use mock ups and templates to help create and improve ideas and designs.

Make designs using sturdy equipment such as different thicknesses of wood and cardboard.

Use a bench hook and hacksaw safely with adult support.

Use the correct tools to safely cut and shape wood.

Develop designs to ensure products are stronger, stiffer and more stable.

Make a product using wheels and axles.

Use peer assessment to critique and improve work.
	Mechanisms: Linkages

Example: Mythical monster grabber.
 
Use discussions and cross-sectional diagrams to develop ideas and create designs.

Use the most appropriate materials for my design.

Make products that use linkages.

Use both self and peer assessment to critique work.
	Cooking & Nutrition: Pizza

Understand different food types and their importance when applying the principles of nutrition and healthy eating.

Understand that some foods change state when heated, rising and changing consistency or texture.

Plan and prepare a healthy recipe with adult support.

Demonstrate how to safely remove and put food into an oven with minimal support.
	Mechanisms: CAMS
Example:  Viking scene 

Use precise pattern pieces to develop ideas and create designs.

Create questionnaires to ask possible consumers design questions.

Choose materials with different aesthetic qualities such as colour, patterns and texture and use these to enhance the appearance of a finished project.

Make a product that uses CAMS.

Use self-assessment to critique work.

	

	Summer 2
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