Aldersbrook Primary School Progression in Design and Technology

Reception

Year 1

Year 2

Developing, planning
and communicating

esExplain what they are
making and which

e Draw on their own
experience to help

o Generate ideas by
drawing on their own

ideas materials they are using. |generate ideas and other people's
experiences
eSelect materials from a | e Suggest ideas and
limited range that will explain what they are | Develop their design
meet a simple design  |going to do ideas through
criteria e.g. shiny. discussion, observation ,
e Identify a target group (drawing and modelling
eSelect and name the  ffor what they intend to
tools needed to work the design and make e Identify a purpose for
materials e.g. scissors what they intend to
for paper. e Model their ideas in  |design and make
card and paper
eExplore ideas by e |dentify simple design
rearra_nging materials. o Develop their design  [criteria
Describe simple models figeas applying findings
or drawings of ideas and from their earlier o Make simple drawings
intentions. research and label parts
eDiscuss their work as it
progresses.
Working with eBegin to create e Make their design e Begin to select tools

tools, equipment,
materials and
components to
make quality
products

their design using
basic techniques.

eStart to build
structures, joining
components
together.

eLook at simple
hinges, wheels and
axles. Use technical
vocabulary when
appropriate.

eBegin to use
Sscissors to cut
straight and curved
edges and hole
pinches to punch
holes.

eExplore using/
holding basic tools
such as a saw or
hammer.

eUse adhesives to

join material.

using appropriate
techniques

e With help measure,
mark out, cut and shape
a range of materials

e Use tools eg scissors
and a hole punch safely

e Assemble, join and
combine materials and
components together
using a variety of
temporary methods e.g.
glues or masking tape

e Select and use
appropriate fruit and
vegetables, processes
and tools

e Use basic food
handling, hygienic
practices and personal
hygiene

e Use simple finishing
techniques to improve
the appearance of their
product

and materials; use
\vocab' to name and
describe them

e Measure, cut and score|
with some accuracy

e Use hand tools safely
and appropriately

e Assemble, join and
combine materials in
order to make a product

¢ Cut, shape and join
fabric to make a simple
garment. Use basic
sewing techniques

e Follow safe procedures
for food safety and
hygiene

e Choose and use
appropriate finishing
techniques
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Aldersbrook Primary School Progression in Design and Technology

Food and Nutrition

Food Technology
planning, visit:

eNursery and Reception:
https://www.foodafactoflif

eBegin to develop a food
vocabulary using taste,
smell, texture and feel.

esExplore familiar food
products e.g. fruit and

e.0rg.uk/3-5-
years/cooking/

oKS1:
https://www.foodafactoflif

vegetables.

o Stir, spread, knead and
shape a range of food
and ingredients.

e.org.uk/5-7-
years/cooking/

o KS2:
https://www.foodafactoflif

eBegin to work safely
and hygienically.

eStart to think about the

e.org.uk/7-11-
years/cooking/

need for a variety of
foods in a diet.

eMeasure and weigh
food items, non-statutory
measures e.g. spoons,
cups.

e Begin to understand
that all food comes
from plants or
animals.

eExplore the
understanding that
food has to be
farmed, grown
elsewhere (e.g.
home) or caught.

eStart to understand
how to name and sort
foods into the five
groups in ‘The Eat
well plate’

eBegin to understand
that everyone should
eat at least five
portions of fruit and
vegetables every
day.

e Know how to
prepare simple
dishes safely and
hygienically, without
using a heat source.
Know how to use
techniques such as
cutting, peeling and
grating.

eUnderstand that all
food comes from
plants or animals.

eKnow that food has
to be farmed, grown
elsewhere (e.g.
home) or caught.

eUnderstand how to
name and sort foods
into the five groups in
‘The Eat well plate’

eKnow that everyone
should eat at least
five portions of fruit
and vegetables every
day.

eDemonstrate how to
prepare simple
dishes safely and
hygienically, without
using a heat source.

eDemonstrate how to
use techniques such
as cutting, peeling
and grating.

Evaluating
processes and
products

eSay what they like and
do not like about items
they have made and
attempt to say why.

eBegin to talk about their
designs as they develop
and identify good and
bad points.

eStart to talk about
changes made during
the making process.

eDiscuss how closely
their finished products
meet their design
criteria.

e Evaluate their
product by discussing
how well it works in
relation to the
purpose

e Evaluate their
products as they are
developed, identifying
strengths and
possible changes
they might make

e Evaluate their
product by asking
questions about what
they have made and

e Evaluate against their
design criteria

e Evaluate their products
as they are developed,
identifying strengths and
possible changes they
might make

e Talk about their ideas,
saying what they like
and dislike about them
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https://www.foodafactoflife.org.uk/3-5-years/cooking/
https://www.foodafactoflife.org.uk/3-5-years/cooking/
https://www.foodafactoflife.org.uk/3-5-years/cooking/
https://www.foodafactoflife.org.uk/5-7-years/cooking/
https://www.foodafactoflife.org.uk/5-7-years/cooking/
https://www.foodafactoflife.org.uk/5-7-years/cooking/
https://www.foodafactoflife.org.uk/7-11-years/cooking/
https://www.foodafactoflife.org.uk/7-11-years/cooking/
https://www.foodafactoflife.org.uk/7-11-years/cooking/
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how they have gone
about it




