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LONGTON LANE PRIMARY SCHOOL



                             ‘Believe and Achieve’
	UKS2 YEAR 5 DT
	

	Design

· 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 11
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design 12
Make

· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately 13
· 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 14
Evaluate

· investigate and analyse a range of existing products 15
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work 16
· understand how key events and individuals in design and technology have helped shape the world 17
Technical knowledge

· apply their understanding of how to strengthen, stiffen and reinforce more complex structures 18
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 19
Cooking and nutrition

· 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. 22

	Developing, planning and communicating ideas
Generate a range of ideas after they have collected information

Take a user’s view into account when designing

Produce a detailed step-by-step plan

Suggest some alternative plans and say what the good points and drawbacks are about each
	Working with tools, equipment, materials and components to make quality products
Explain why their finished product is going to be of good quality

Explain how their product will appeal to the audience 

Use a range of tools and equipment expertly

Persevere through different stages of the making process

	Evaluating processes and products
Check whether anything could be improved

Evaluate appearance and function against the original criteria
	Cooking and nutrition
Describe what they do to be both hygienic and safe

Present their product well with the user in mind

	Textiles

Think what the user would want when choosing textiles

Make up a prototype first

Use a range of joining techniques including sewing and stitching


	Electrical and mechanical components

Incorporate a switch in their product

Refine their product after testing it

Use a circuit in their product

Think of ways in which adding a circuit would improve their product

	Stiff and flexible sheet materials
Measure accurately to ensure that everything is precise

Ensure that their product is strong and fit for purpose

	


	YEAR 5  KEY LEARNING

	Textiles

Accessory Making


	KEY QUESTIONS
Can you explain why certain equipment/tools are the best for a job?

Why is a step-by-step plan useful?

How can you strengthen materials?

What does authentic mean?

What do you need to remember to measure accurately?

How could you evaluate your product?
	KEY VOCABULARY

Accessory, names of accessories, improve, outfit, enhance, materials used, suitability 

Design decisions, functionality, authentic, user, purpose, design specification, design brief, innovative, research, evaluate, design criteria, annotate, evaluate, mock-up, prototype.

	Cooking and nutrition
Pasta


	KEY QUESTIONS
Why does a range of information need to be collected to generate ideas?

Why are alternative plans often needed?

Why is it important a product appeals to the relevant audience?

What type of food is pasta? 

How did you refine and further improve your product?
	KEY VOCABULARY

Wholemeal, spice, herbs, fat, sugar, carbohydrate, protein, vitamins, nutrients, healthy, varied, gluten, dairy, allergy, intolerance, savoury
Design decisions, functionality, authentic, user, purpose, design specification, design brief, innovative, research, evaluate, design criteria, annotate, evaluate, mock-up, prototype.

	Technical

Monster (electrical part – light up/buzzer noise/motor)


	KEY QUESTIONS
What drawbacks were there to your original plan?

Why is it important to have criterion at the planning stage?

Why did you need to make a prototype first?

How did you incorporate a switch into your product?

How did you ensure your product was fit for purpose?

Can you explain why a particular part of the making process was difficult? 

	KEY VOCABULARY

Series circuit, fault, connection, switch, battery, battery holder, bulb, bulb holder, wire, insulator, conductor, crocodile clip, control, program, system, input device, output device
Design decisions, functionality, authentic, user, purpose, design specification, design brief, innovative, research, evaluate, design criteria, annotate, evaluate, mock-up, prototype.


	Experiences / Resources
Library Services Resources 
Food tasting experiences

	SMSC

Social – impact of DT products on local/national/global scale
Cultural – the children are taught about some differences regarding food in different cultures.

Cultural – a variety of accessories are discussed from a range of cultures to look at different origins
	British Values

Respect – when working together collaboratively. 

Individual liberty – children are encouraged to make their products different and unique.


	School Values

Resilience – attitudes to DT work and completing their products.
Respect – other people when working and respect other people’s work when evaluating in a constructive manner.
Honesty – When evaluating being honest with ourselves and others to help improve our work.


LONGTON LANE PRIMARY SCHOOL



                             ‘Believe and Achieve’
	UKS2 YEAR 6 DT

	Design

· 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 11
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design 12
Make

· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately 13
· 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 14
Evaluate

· investigate and analyse a range of existing products 15
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work 16
· understand how key events and individuals in design and technology have helped shape the world 17
Technical knowledge

· apply their understanding of how to strengthen, stiffen and reinforce more complex structures 18
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 19
Cooking and nutrition

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. 22

	Developing, planning and communicating ideas

Use a range of information and market research to inform their design / plan

Work within constraints

Follow and refine their plan if necessary

Justify their plan to someone else

Consider culture and society in their designs
	Working with tools, equipment, materials and components to make quality products
Use tools and materials precisely and with expertise

Change the way they are working if needed



	Evaluating processes and products

Test and evaluate their final product 

Ensure product is fit for purpose

Suggest improvements to ensure design criteria are met

Consider the use of the product when selecting materials
	Cooking and nutrition
Explain how their product should be stored with reasons

Explain how they could grow their own products to make a meal, accounting for time required to grow different foods


	Textiles

Think about how their product could be sold

Consider what would improve their product even more
	Electrical and mechanical components

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

Think of ways in which adding a circuit would improve their product

	Stiff and flexible sheet   materials 

Justify why they selected specific materials

Ensure that their work is precise and accurate

Hide joints so to improve the look of their product
	

	YEAR 6   KEY LEARNING

	Textiles

Recyclable Fashion


	KEY QUESTIONS
What does it mean ‘to inform your design’?

What is market research?

How would you consider culture and society when designing a product?

Why is recyclable fashion important?

Can you explain what pinking shears are and what they are used for?

Can you use original criteria to evaluate final appearance?
	KEY VOCABULARY
Recycle, template, reinforce, hem, template, pattern pieces, fastening names, threads (types of), pinking shears.
Function, innovative, design specification, design brief, user, purpose, prototype, annotated sketch, purpose, innovation, research, functional, mock-up, critical evaluation, justify.

	Cooking and nutrition

Ready Steady Cook – given ingredients


	KEY QUESTIONS
Why is market research important to inform plans?

Why is important to refine your plan?

What is meant by ‘the ingredients complemented each other’?

Why is it important for allergies and intolerances to show the ingredients used in a product?

What does ‘nutritional value’ mean?
Why is it important to use seasonal foods where possible?

	KEY VOCABULARY
Ingredients, combination, complement, variety of texture, sauce, fat, sugar, carbohydrate, nutrition, healthy, varied, gluten, dairy, allergy, intolerance, sweet, savoury, source, seasonality. 
Function, innovative, design specification, design brief, user, purpose, prototype, annotated sketch, purpose, innovation, research, functional, mock-up, critical evaluation, justify.

	Technical

Fairground Ride (computer programme to control/monitor)


	KEY QUESTIONS
What is a prototype and why is it used?

What constraints did you have to work against when planning and making?

Can you explain when you had to change the way you were working and why?

Can you name different types of circuits?

How did you incorporate a circuit into your product?

Can you justify why your chosen materials were best for the task?
	KEY VOCABULARY
Series circuit, parallel circuit, input device, output device, program, system, control, switches (reed, toggle, push-to), monitor, constraints, refinements.
Function, innovative, design specification, design brief, user, purpose, prototype, annotated sketch, purpose, innovation, research, functional, mock-up, critical evaluation, justify.


	Experiences / Resources

Library Services Resources 

Food tasting experiences


	SMSC

Social – impact of recycling on local/national scale

Cultural – the children are taught about some differences regarding food in different cultures.


	British Values

Respect – to work together collaboratively. 

Individual liberty – children are encouraged to make their products different and unique.


	School Values

Resilience – attitudes to DT work and completing their products.

Respect and honesty– When evaluating being honest and respectful with ourselves and others to help improve our work through a constructive manner.


