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	Design and Technology
	Key Skill
Creative, technical and practical expertise

	Learning sequence / end points

	
	
	Intent: We will encourage all pupils/students to study DT. The essentials skills required for Creative, technical and practical expertise will develop pupil’s skills needed to perform everyday tasks with increasing confidence within an increasingly technological world. It will require pupils to consider a range of materials and equipment to design and make products to use for different purposes within everyday life.  The skills developed will help students to share their ideas, experiences and Imagination and encourage co-operation, tolerance and willingness to work with others.

	
	Level
	1
	2
	3
	4
	5
	6

	
	EYFS – Understanding the world
	Explore, move and select objects for different purposes within their immediate environment

	Uses switches, selects and uses simple tools. Understands what batteries are used for and able to select, identify shapes and their properties. 
	Understands and uses switches for different purposes. Compares and use tools and equipment with increasing control and accuracy
Starts to describe and explain movement and shapes. Awareness of safety
	Understands equipment/ items that have switches. Starts to investigate and identify how to modify or improve a structure/model.
Demonstrate how to use a small range of tools and equipment safely. Constructs and joins materials in increasingly complex ways. 
	Increasing awareness of safety and danger when using tools. Demonstrates how to use a wider range of tools and equipment with more accuracy.
Understands how to make a simple circuit.

	Chooses and uses equipment for the correct purpose and with precision. Explains and suggests improvements and how things work.
Uses a range of media and textiles appropriately

	
	
	Progression of learning through school 

	
	EYFS
	Pupils will explore objects with different switches and equipment that can be used/ moved for different purposes within the classroom and outdoors

	
	KS 1 and 2
	Pupils will start to use equipment for different purposes, using switches to operate a range of equipment/toys. They will explore different materials to make models/structures and start to modify and change with equipment/ material available within the classroom setting

	
	KS 3
	Pupils will use equipment and materials and start to link these to functional and practical everyday functions. They will be encouraged to look at function outside of the classroom and start to develop skills within everyday life.

	
	KS 4 and Post 16
	Pupils will be using and applying skills within WRL modules, using equipment and materials for specific tasks related to the world of work





	Design and Technology
	Key Skill
Designing and making for users

	Learning sequence / end points

	
	
	Intent: We will encourage all pupils/students to study DT. The essentials skills of designing and making will encourage our learners to use what they have learnt about materials and media in original ways and to experiment and try new ideas related to a range of everyday uses. They will be encouraged to learn by expressing themselves, using their increasing skills and knowledge and being reflective in their learning and understanding in a safe environment.

	
	Level
	1
	2
	3
	4
	5
	6

	
	EYFS – Understanding the world
	Explores building materials e.g. bricks and starts to build towers. Starts to select equipment for a purpose and chooses items. Starts to use key words about what they are doing e.g. stick 
	Works with 2D and 3D materials and using simple tools with supervision. Communicates what they want to make and shows appreciation of size, materials and shapes .
	Discuss and describe what they are going to do using simple key words.
Builds and models with a range of different materials and with different parts picking tools for a purpose. Labels a simple diagram and follows a very simple pictorial plan.
	Makes models, structure or product selecting and using simple tools and materials. Choose materials and describes using key words what they have made. Follows a simple pictorial plan to make an object
	Considers the finished product using finishing techniques when working with different materials.
States the name of some tools and demonstrates their safe use. States who and where the product will be used
	Measures and manipulates objects and materials with care. Uses knowledge from previous work and able to explain choices, how something works and make suggestions for improvement. Follows simple instructions

	
	
	Progression of learning through school 

	
	EYFS
	Pupils will explore a range of building materials and has access to different equipment/utensils to explore how they work through play based activities

	
	KS 1 and 2
	Pupils will start to use different tools within the class for a specific purpose and start to understand and use key vocabulary about what and why they are making certain choices

	
	KS 3
	Pupils will start to work on short projects to plan, design and make specific items/objects which have a purpose within the class or wider school using a wider range of equipment to support this.

	
	KS 4 and Post 16
	Pupils will use and apply their skills to specific tasks/projects, make informed decisions/choices using practical tools/workshop with increasing independence






	Design and Technology
	Key Skill
Evaluating and testing ideas and products

	Learning sequence / end points

	
	
	Intent: We will encourage all pupils/students to study DT. The essential skills of Evaluating and testing ideas and products  will encourage enjoyment and provide the opportunities to express ideas through DT and enable pupils to interact with their environment whilst further developing their skills of self-expression and communication, such as what they like/dislike and what they could do differently in the future.

	
	Level
	1
	2
	3
	4
	5
	6

	
	EYFS – Understanding the world
	Starts to identify properties and differences of materials. Demonstrate an awareness of how objects work and cause and effect. Manipulates materials in different ways identifying action e.g. squash
	Communicates an aspect of their model, explains what it does (simple terms) and states who for. Explores similar objects and gives a simple reason why a material has been used
	Communicates what they think of their own work, describing the purpose and who might use it using simple key vocabulary. Identifies materials within an object give some reasons why they might be used. Describes what happens when something is switched off and on
	Compares their product simply against the design. Lists materials used and suggest a way it could be improved, who it is for and how it is used. Describe simple properties of materials and explain how a model/ product works 
	Compares product against design suggesting ways it could be improved/ what they like/dislike.
Explain why materials were used and demonstrate an awareness of the users needs.
	Explains and evaluates how and why materials were used, improvements could be made. (against design brief)
Suggests range of uses, alternative materials and starts to use some technical vocab.

	
	
	Progression of learning through school 

	
	EYFS
	Pupils explore. Manipulate and play with a wide range of objects and materials within the class/outside to see how they work and explore properties

	
	KS 1 and 2
	Through more structured activities linked to current topics pupils will explore the purpose of what they have made and how their model/object works

	
	KS 3
	Pupils will follow simple projects/design brief to create items/objects which have a function and through this process will be encouraged to look at how and why   it could be improved 

	
	KS 4 and Post 16
	Pupils will create object/items for a specific purpose and by following a design brief related to a functional or practical activity activity which they will refine and adapt to meet its intended use







Progression of Key Skills across the School within Design and Technology – Cooking and Nutrition
	Design and Technology – Cooking and nutrition
	Key Skill
Creative, technical and practical expertise

	Learning sequence / end points

	
	
	Intent: We will encourage all pupils/students to study DT. The essentials skills required for Creative, technical and practical expertise will develop pupil’s skills needed to perform everyday tasks with increasing confidence within an increasingly technological world. It will require pupils to consider a range of materials and equipment to design and make products to use for different purposes within everyday life.  The skills developed will help students to share their ideas, experiences and Imagination and encourage co-operation, tolerance and willingness to work with others.

	
	Level
	1
	2
	3
	4
	5
	6

	
	EYFS – Understanding the world
	Awareness of and experiments with a range of objects and equipment/ tools. Attempts to copy/ imitate an action or use of equipment. Starting to have an awareness of hot and cold. 
	Understands hot and cold and simple changes in temperature/ materials when put in oven/ freezer. Understands balancing/ heavy/light. Selects appropriate tools and starts to hold correctly
	Starts to use comparative language and understands/lists ways things can be heated or cooled and has an awareness of safety.
Demonstrates simple techniques e.g. mixing and completes simple actions with support such as weighing. 
	 Understands how to use a wider range equipment and utensils safely for an intended purpose. Measures using a range of equipment e.g. spoons. Starts to understand basic hygiene rules and where foods need to be stored. Starts to use simple recipes (pictorial)
	Starts to recognise some standard units for measure/heat.
Starts to use an increasing vocabulary related to cooking. A greater understanding of food storage, safety and what equipment is used for. Follows pictorial or simple written recipe with support
	Recognises abbreviations related to measure. Aware of hygiene and understands safety precautions and able to demonstrate when using equipment/utensils
Follows a recipe with minimal support and able to pick out ingredients

	
	
	Progression of learning through school 

	
	EYFS
	Pupils will be encouraged to play and explore with a range of safe equipment and tools, exploring how they work and what they can do

	
	KS 1 and 2
	Pupils start to use equipment/utensils for a purpose when using ingredients/foods in more structured food preparation and simple cooking based lessons. They will start to safely use appropriate environments and equipment related to food.

	
	KS 3
	Pupils use equipment and utensils through structured cooking and food preparation sessions relating this to the wider world of food preparation and cooking to understand the importance of safety and hygiene

	
	KS 4 and Post 16
	Pupils use and apply their skills for specific purposes when cooking in everyday life or cooking for others by following recipes and knowing who and what they are cooking for.





	Design and Technology – Cooking and nutrition
	Key Skill
Designing and making for users

	Learning sequence / end points

	
	
	Intent: We will encourage all pupils/students to study DT. The essentials skills of designing and making will encourage our learners to use what they have learnt about materials and media in original ways and to experiment and try new ideas related to a range of everyday uses. They will be encouraged to learn by expressing themselves, using their increasing skills and knowledge and being reflective in their learning and understanding in a safe environment.

	
	Level
	1
	2
	3
	4
	5
	6

	
	EYFS – Understanding the world
	Awareness about common kitchen equipment and function. Communicates simply what they are doing/observing/need. Able to make simple choices
	Communicates what they have seen change/what they are doing. Make suggestion from limited options e.g. shape/flavour
Assemble a simple snack with support
	Makes snack or follows simple recipe with support.
Use key words to describe what they are doing/how things can be cooked
Able to find key equipment needed
	Design and make a healthy non-cooked food item.
Mixes items in a bowl and uses a sieve/colander to separate liquid/solid
	Follows a simple sentence or pictorial recipe. Gathers/arrange/add cold ingredients. Describes key elements e.g. taste/texture
Justifies choice of design from a limited selection
 
	Makes, plans and designs healthy non cooked item (specific criteria) Lists ingredients and equipment they need. 

	
	
	Progression of learning through school 

	
	EYFS
	Explores and given choices of  a range of equipment and encouraged to watch and observe changes through their actions within class based sessions

	
	KS 1 and 2
	Through structured and focused cooking/ food preparation sessions pupils will make specific items and will be given choices to design and make these 

	
	KS 3
	Through structured sessions and by following specific design briefs pupils will use and apply skills within the class to make items/follow recipes with increasing independence

	
	KS 4 and Post 16
	Pupils will choose and follow recipes for a specific purpose, practically applying skills and knowledge to choose appropriate equipment when cooking for themselves and others








	Design and Technology – Cooking and nutrition
	Key Skill
Evaluating and testing ideas and products

	Learning sequence / end points

	
	
	Intent: We will encourage all pupils/students to study DT. The essential skills of Evaluating and testing ideas and products  will encourage enjoyment and provide the opportunities to express ideas through DT and enable pupils to interact with their environment whilst further developing their skills of self-expression and communication, such as what they like/dislike and what they could do differently in the future.

	
	Level
	1
	2
	3
	4
	5
	6

	
	EYFS – Understanding the world
	Explores food through taste, touch and smell. Communicates basic responses and starts to identify foods they like. Demonstrates  an understanding of edible/non-edible
	Describes sensory difference between foods using simple language and able to express an opinion. Can identify sweet/savoury after tasting
	Starts to simply classify some foods e.g. taste. Describes their favourite meals and taste tests some fruit/vegetables
	Use senses and then describes foods using simple vocabulary Communicate likes/dislikes, giving reasons and what they might change e.g. sweeter
	Describes foods (less familiar) using senses, including taste. Sorts familiar foods into sweet/savoury.
Suggests how they could improve the taste
	Evaluates food against criteria
Understands that the appearance and arranging of food on a plate is important

	
	
	Progression of learning through school 

	
	EYFS
	Pupils will be encouraged to explore a range of foods, through taste, texture etc. 

	
	KS 1 and 2
	Through structured sessions with food preparation/cooking pupils will be encouraged to describe foods through their senses and use an increasing vocabulary to describe it

	
	KS 3
	Pupils will follow design brief/structured sessions to explore a wider range of food/food preparation and cooking sessions to apply and use skills and knowledge within the classroom and start to apply to settings in the wider world

	
	KS 4 and Post 16
	Pupils will use and apply their skills for food preparation and cooking for themselves and others through functional activities and in different settings. They will use their skills to improve and refine taste and appearance of food/recipes and apply this to different settings









	Design and Technology – Cooking and nutrition
	Key Skill
Principles of cooking and nutrition

	Learning sequence / end points

	
	
	Intent: We will encourage all pupils/students to study DT. The essential skills of Principles of cooking and nutrition. As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition and healthy eating. Pupils will be encouraged to enjoy cooking, understand and apply the principles of a healthy and varied diet and understand where food comes from. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, now and in later life 

	
	Level 
	1
	2
	3
	4
	5
	6

	
	EYFS – Understanding the world
	Examines and describes simply different fruits and vegetables. Identifies that plants grow, have leaves and seeds. Names some animals/foods. Shows awareness of cause and effect/ changes. Sits at a table to eat
	Identifies main parts of a plant/ animal and that they can give us food. Groups farm animals.
Aware of different foods they eat and how they feel if hungry/full up. 
Starting to be a able to make a simple healthy choice 
	Able to identify the importance of fruit and vegetables as part of a healthy diet and that foods fall into different groups. 
Awareness that different foods are eaten in different countries, food is transported and the role of shops in selling food items

	Greater understanding of where food comes from (plants/animals). Able to use a guide to classify food groups. Understands and able to identify healthy options and the importance of 5 a day. Describes where different foods come from. Able to lay a table
	Understands the link between different foods and our health and what we need to stay healthy. Able to suggest and discuss healthy options. Starts to understands that some foods are changed/processed and what this means. Understands that people eat differently all over the world. Sits sociably with others when eating.
	Starts to understand the importance of seasons for growing. Knows where different foods come from/sourced.
Starts to understand how different food groups benefit the body, that we need different amounts linking this to an active lifestyle


	
	
	Progression of learning through school 

	
	EYFS
	Within the classroom pupils will explore and be exposed to  a wider range of fruit/vegetables and start to be supported to eat at specific times and within certain areas within the class/school hall

	
	KS 1 and 2
	Structured sessions will be used to develop, pupils understanding of foods, food groups and where food comes from when working with and preparing foods

	
	KS 3
	Structured sessions will be used to link the foods within the class to their local community and wider world and increase the understanding of healthy food choices. 

	
	KS 4 and Post 16
	Pupils will use and apply their skills and knowledge to be able to make healthy food choices and plan healthy meals for themselves and others with increasing independence through their life skills and independent living modules 






