
 

 

Dedicated to Excellence 

Design and Technology Curriculum Map 
Year 1 

 
 Term 1 and 2 Term 3 and 4 Term 5 and 6 

Vocabulary make, build, draw, measure, cut, design, change, improve 
Knowledge Terrific towers 

• Draw on their own experience to help 
generate ideas – recognise some different types 
of tower, including location and purpose 
• Know what makes structures strong or sturdy 
through examining houses, bridges and other 
structures, along with towers 

Sandwich making and fruit salad 
• Understand how to keep clean and stay 
healthy, i.e. knowing and practising the correct 
hand-washing techniques 
• Know which foods are viewed as “healthy” 
• Understand appropriate sandwich fillings and 
fruit salad ingredients 

Puppets 
• Identify a target group for what they intend to 
design and make 
• Explore / research different types of puppet 
(as a class or with support as needed) and 
develop their design ideas, applying findings 
from their earlier research 

Skills • Suggest ideas and explain what they are going 
to do  
• Model their ideas in card and paper 
• Build structures, exploring how they can be 
made stronger, stiffer and more stable 
• Assemble, join and combine materials and 
components together using a variety of 
temporary methods e.g. glues or masking tape  
• Use simple finishing techniques to improve the 
appearance of their product 
• Evaluate their products as they are 
developed, identifying strengths and possible 
changes they might make 

• Select and use appropriate fruit and 
vegetables, processes and tools 
• Use basic food handling, hygienic practices 
and personal hygiene 
• Evaluate their product by asking questions 
about what they have made and how they have 
gone about it, including what they may do 
differently if they were to repeat the process 

• With help, measure, mark out, cut and shape 
a range of materials 
• Make their design using appropriate 
techniques  
• Use tools e.g. scissors and a hole punch safely 
• Evaluate their product by discussing how well 
it works in relation to its purpose 

 
  



 

 

Dedicated to Excellence 

Design and Technology Curriculum Map 
Year 2 

 
 Term 1 and 2 Term 3 and 4 Term 5 and 6 

Vocabulary mechanism, energy, power, axle, rotate, combine, prepare, balanced diet 
Knowledge Moving cards and pop up books 

• Explore a variety of different cards and pop-
up books to understand how and when they are 
used 
• Examine how different mechanisms work. 
Know how the moving parts are able to move or 
“pop-up” 
• Discuss and share ideas about the 
effectiveness and/or purpose of pop-up books 

Wind-powered vehicle 
• Know how some different vehicles move and 
are powered 
• Understand how wind-powered vehicles move 
through examining existing examples or models 
• Recognise different forms of energy (linked to 
Science) and how wind power is harnessed in 
the real world 

Perfect Pizzas 
• Build on knowledge from Year 1 – understand 
ingredients which are considered “healthy” and 
build further knowledge around the idea of a 
balanced diet (PSHE link) 
• Understand how pizzas are made from scratch 
through instructional videos or demonstrations 
• Be aware of food allergies, hygiene and how 
to use tools safely 

Skills • Generate ideas by drawing on their own and 
other people's experiences  
• Develop their design ideas through discussion, 
observation, drawing and modelling  
• Identify a purpose for what they intend to 
design and make  
• Identify simple design criteria  
• Make simple drawings and label parts 
• Evaluate against their design criteria 

• Begin to select tools and materials; use 
vocabulary to name and describe them  
• Measure, cut and score with some accuracy  
• Use hand tools safely and appropriately  
• Assemble, join and combine materials in order 
to make a product  
• Choose and use appropriate finishing 
techniques 
• Evaluate their products as they are 
developed, identifying strengths and possible 
changes they might make  

• Follow safe procedures for food safety and 
hygiene 
• Choose appropriate ingredients that reinforce 
the importance of eating healthily and/or 
having a balanced diet 
• Use a range of spreading, cutting and grating 
tools appropriately 
• Talk about their ideas, saying what they like 
and dislike about them 

 
Revision / Consolidation  
• Cut, shape and join fabric to make a simple garment. Use basic sewing techniques. 
 
Consider opportunities throughout the year, i.e. Christmas hoop decorations, Easter bonnets, Mother’s Day gifts etc. 
 

 
 
 

 



 

 

Dedicated to Excellence 

Design and Technology Curriculum Map 
Year 3 

 
 Term 1 and 2 Term 3 and 4 Term 5 and 6 

Vocabulary architect, slider, cam, follower, foreground, background, nutrition, bacteria, contamination 
Knowledge Brilliant Bridges 

• Understand the purposes and requirements of 
bridges 
• Understand how bridges vary in design and 
function, through researching / exploring 
different examples 
• Build on knowledge from previous years, 
regarding how to make a structure sturdy and 
stable, understanding the unique challenges of 
bridges compared to other structures 

Pop up toys 
• Recognise different pop-up toys and discuss / 
explore how they work 
• Understand what is meant by “cams and 
followers” and observe how they are used to 
create a particular effect or function 

Up, Up and take away 
• Know that a healthy diet is made up from a 
variety of different food and drink, as depicted 
in The Eatwell Plate 
• Understand that a balanced diet comprises a 
wide range of different foods and therefore no 
food is strictly healthy or unhealthy 

Skills • Plan the order of their work before starting  
• Explore, develop and communicate design 
proposals by modelling ideas  
• Make drawings with labels when designing 
• Select tools and techniques for making their 
product 
• Think about their ideas as they make progress 
and be willing change things if this helps them 
improve their work 
• Evaluate their product against original design 
criteria e.g. how well it meets its intended 
purpose 

• Generate ideas for an item, considering its 
purpose and the user(s)  
• Identify a purpose and establish criteria for a 
successful product. 
• Measure, mark out, cut, score and assemble 
components with more accuracy  
• Work safely and accurately with a range of 
simple tools 
• Disassemble and evaluate familiar products 
 

• Demonstrate hygienic food preparation and 
storage 
• Prepare ingredients hygienically using 
appropriate utensils  
• Measure ingredients to the nearest gram 
accurately  
• Follow a recipe  
• Assemble and cook/bake healthy ingredients, 
controlling the temperature of the oven or hob 

 
Revision / Consolidation  
• Measure, tape or pin, cut and join fabric with some accuracy. 

Computing links to consider 
• Use finishing techniques to strengthen and improve the appearance of their product using a range of equipment, including ICT. 
 
 
*Mixed Year 2/3 class this year, so units to be chosen from the two year groups depending on children’s needs / knowledge gaps. 
 



 

 

Dedicated to Excellence 

Design and Technology Curriculum Map 
Year 4 

 
 Term 1 and 2 Term 3 and 4 Term 5 and 6 

Vocabulary seam, stitch (different variations), transference, mechanical, protein, carbohydrates, culture, ethnicity, climate 
Knowledge Pop up toys 

• Recognise different pop-up toys and discuss / 
explore how they work 
• Understand what is meant by “cams and 
followers” and observe how they are used to 
create a particular effect or function 

All the fun of the fair 
(Mechanical systems) 

• Understand and apply scientific knowledge of 
the transference of forces to choose 
appropriate mechanisms for a product (such as 
levers, winding mechanisms, pulleys and gears) 
• Recall and apply knowledge from previous 
year groups about how to make structures more 
stable 

International flavours 
• Understand that different cultures and 
countries have different diets and understand 
the reasons for this, i.e. climate, availability of 
produce, seasonal variation, trade links, 
religion etc. (Geography / RE link) 
• Build on knowledge from Year 3 that the 
healthiest diets involve a broad range of foods – 
understand different food groups and 
appropriate quantities 

Skills • Generate ideas for an item, considering its 
purpose and the user(s)  
• Identify a purpose and establish criteria for a 
successful product. 
• Measure, mark out, cut, score and assemble 
components with more accuracy  
• Work safely and accurately with a range of 
simple tools 
• Disassemble and evaluate familiar products 
 

• Make labelled drawings from different views 
showing specific features 
• Develop a clear idea of what has to be done, 
planning how to use materials, equipment and 
processes, and suggesting alternative methods 
of making, if the first attempts fail 
• Select appropriate tools and techniques for 
making their product 
• Measure, mark out, cut and shape a range of 
materials, using appropriate tools, equipment 
and techniques 
• Evaluate their products carrying out 
appropriate tests 

• Discuss, explore and create dishes that would 
be suitable for a chosen country or group of 
people, applying knowledge of diet and produce 
• Apply appropriate cutting and shaping 
techniques that include cuts within the 
perimeter of the material (such as slots or cut 
outs) 
• Measure ingredients using scales 
• Prepare ingredients hygienically and using the 
appropriate utensils by following a recipe 
• Take control of the heating, and appropriate 
timing, of cooking and/or baking of different 
healthy ingredients  

 
* Year 4 completed a sewing activity in Term 6 last year but missed the unit on Cams & Followers due to lockdown. They will therefore do the Year 
3 “Pop-up Toys” unit this year. 

 
 
 
 
 



 

 

Dedicated to Excellence 

Design and Technology Curriculum Map 
Year 5 

 
 Term 1 and 2 Term 3 and 4 Term 5 and 6 

Vocabulary amperes, current, voltage, circuit, electron, nutrients, micro-organisms, cross-contamination, manufacture 
Knowledge Stop, thief! 

(Electrical switches and circuits) 
• Know that electricity is dangerous and 
understand how to use different electrical 
components safely, to avoid injury and damage 
to equipment 
• Understand how electrical circuits function 
and how electricity flows, including why circuits 
may fail and the function of different 
components 

Dinner for two 
• Know and understand the importance of 
correct storage and handling of ingredients 
(using knowledge of microorganisms) 
• Understand a range of baking and cooking 
techniques 
• Understand how a variety of ingredients are 
grown, reared, caught and processed 
• Understand and apply principles of a healthy 
and varied diet 

Toy for a baby 
• Know the common or desired features of a 
modern or historical child’s toy, through careful 
examination and comparison of a range of 
existing examples 
• Recognise different ways of preparing, joining 
and combining materials through studying and 
practising these different techniques 
• Understand how inventors / designers conduct 
market research and identify or cater to a 
target audience 

Skills • Develop a clear idea of what has to be done, 
planning how to use materials, equipment and 
processes, and suggesting alternative methods 
of making if the first attempts fail  
• Use results of investigations, information 
sources, including ICT when developing design 
ideas 
• Select appropriate materials, tools and 
techniques 
• Create circuits using electronics kits that 
employ a number of components (such as LEDs, 
resistors, transistors and chips) 
• Draw and label electrical circuit diagrams 
using the correct symbols for different 
components 

• Use skills in using different tools and 
equipment safely and accurately  
• Weigh and measure accurately (time, dry 
ingredients, liquids) 
• Calculate ratios of ingredients to scale up or 
down from a recipe 
• Apply the rules for basic food hygiene and 
other safe practices e.g. hazards relating to the 
use of ovens 
• Create and refine recipes, including healthy 
seasonal ingredients, methods, cooking times 
and temperatures 

• Generate ideas through brainstorming and 
identify a purpose for their product  
• Draw up a specification for their design 
• Measure and mark out accurately 
• Cut and join with accuracy to ensure a good-
quality finish to the product 
• Evaluate a product against the original design 
specification  
• Evaluate it personally and seek evaluation 
from others 
• Develop a range of practical skills to create 
products (such as cutting, drilling and screwing, 
nailing, gluing, filling and sanding) 
• Join/combine materials with temporary, fixed 
or moving joints. 

 
 

 

 



 

 

Dedicated to Excellence 

Design and Technology Curriculum Map 
Year 6 

 
 Term 1 and 2 Term 3 and 4 Term 5 and 6 

Knowledge Amazing Automata Machines 
(Cams & Followers) 

• Understand how cams and followers work and 
how they can be changed to produce different 
effects. 
• Know what is meant by the terms “automata 
machine” and “window display”. 
• Recognise the suitability and practicality of 
different materials and how to use them. 

Raising The Sail 
(Pulleys & Levers) 

• Understand the terms “pulleys” and “levers”. 
• Know how pulleys and levers are used in some 
aspects of everyday life and show awareness of 
why / how their invention was useful before we 
had modern machinery. 
• Understand key terms such as “friction” and 
“resistance” and how factors such as these can 
affect the success of a pulley system. 

Come Dine With Me 
(Food Technology) 

• Know and understand the importance of 
correct storage and handling of ingredients 
(using knowledge of microorganisms) 
• Understand a range of baking and cooking 
techniques 
• Understand how a variety of ingredients are 
grown, reared, caught and processed 
• Understand and apply principles of a healthy 
and varied diet 

Skills • Identify a purpose and establish criteria for a 
successful product. 
• Communicate their ideas through detailed 
labelled drawings  
• Develop a design specification  
• Explore, develop and communicate aspects of 
their design proposals by modelling their ideas 
in a variety of ways  
• Plan the order of their work, choosing 
appropriate materials, tools and technique 
• Evaluate their products, identifying strengths 
and areas for development, and carrying out 
appropriate tests 
• Measure, mark out, cut, score and assemble 
components with more accuracy  

• Select appropriate tools, materials, 
components and techniques  
• Assemble components make working models  
• Use tools safely and accurately  
• Construct products using permanent joining 
techniques  
• Make modifications as they go along  
• Pin, sew and stitch materials together create 
a product  
• Achieve a quality product 
• Record their evaluations using drawings with 
labels 

• Use skills in using different tools and 
equipment safely and accurately  
• Weigh and measure accurately (time, dry 
ingredients, liquids) 
• Calculate ratios of ingredients to scale up or 
down from a recipe 
• Apply the rules for basic food hygiene and 
other safe practices e.g. hazards relating to the 
use of ovens 
• Create and refine recipes, including healthy 
seasonal ingredients, methods, cooking times 
and temperatures 
• Evaluate against their original criteria and 
suggest ways that their product could be 
improved 

 
*Year 6 had no cooking experience last year due to the pandemic, so need to build similar skills to those they would have developed in Year 5. 
 
They were able to do some CAD work using ICT last year so it is not included in this year’s overview. 
 
Cams and followers are an area of weakness identified from previous year groups and as a result of lost learning, so that has been included in Term 
1. 


