
Holt Farm Junior School Curriculum Progression of Skills – Design and Technology
‘Knowing more, doing more, remembering more’

DT Autumn 2 (x1 half term: 7 weeks)
Christmas Decoration

Spring (x1 half term: 5 or 6 weeks) Summer (x1 half term: 6 or 7 weeks

Year 3 Textiles
To make a 3D felt, hanging Christmas

decoration.

Spring 1 - Structures (shadufs)
To make a working, stable model of a shaduf.

Cookery & Nutrition (bread/healthy
sandwich)

To design and make a healthy
sandwich.

Year 4 Mechanical systems
(Pop-up decoration)

To make a moving ‘pop-up’ Christmas
decoration.

Spring 1 - Cookery & Nutrition (Chocolate bar)
To design and make a chocolate bar with an

unusual feature.

Electrical Systems
To make a fun and engaging game that
uses an electrical circuit for a 8-11 year

old.

Year 5 Mechanical Systems (cams)
To make a moving Christmas decoration

using a cam wheel.

Spring 1 - Cookery & Nutrition(celebrating different
cultures- Benin)

To design and make a meal using ingredients that
would have been available to the Benin people.

Structures (shelter)
To design and make a shelter to be used

by…

Year 6 Textiles (applique decoration)
To make a 3D hanging Christmas Tree
decoration with applique details.

Spring 2 - Cookery & Nutrition: survival food
To design and make a snack that would be useful

during an expedition.

Control - Computing
To design and make

Computing/control covered during the unit in suite.
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Assessment Opportunities:

Each Unit will have a title page that will include the focus e.g. Food and an evaluation table that includes the children’s RAG rating of the unit. Children and

teachers will use this RAG rate to support assessment . This will inform teacher judgements. DT book/evidence will follow children through the school.

DT Year 3 Year 4 Year 5 Year 6
Design Focus

For All Research:

Research/Acquire new skills/knowledge:

Concepts and Design:

Making:

Evaluation:
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Food and
Nutrition

Healthy Sandwich
Lesson 1
- I know the design brief.
- I know how to evaluate existing
healthy sandwiches.
- I know how to present my
existing knowledge. Entry point-
Healthy Sandwich spider diagram
(with useful headings)
Lesson 2
- I know what a healthy sandwich
is. (Hygiene and ingredients)
- I know how to research and
evaluate healthy sandwich
options.
Lesson 3
-I know the best way to spread,
slice, chop, and peel ingredients.
Lesson 4
- I know how to plan my sandwich
making.
Lesson 5
- I know how to make my
sandwich.
Lesson 6
- I know how to evaluate and
improve my sandwich.
Exit point- Healthy Sandwich
spider diagram. (with useful
headings)

Healthy Snack Bar / Chocolate
Bar
Lesson 1
- I know the design brief.
- I know how to evaluate exciting
chocolate bars.
- I know how to present my
existing knowledge. Entry point-
Unusual chocolate spider
diagram (with useful headings).
Lesson 2
- I know what an unusual
chocolate bar is (ingredients,
shape, colour)
- I know how to research and
evaluate existing chocolate bar
options.
Lesson 3
- I know the best way to ground,
melt, mix and mould ingredients.
Lesson 4
- I know how to plan my
chocolate making.
Lesson 5
- I know how to make my
chocolate bar.
Lesson 6
- I know how to evaluate and
improve my unusual chocolate
bar.
Exit point - Chocolate bar.
Spider diagram (with useful
headings).

Cultural Food - Benin
Lesson 1
- I know the design brief.
- I know how to evaluate
traditional food of Benin.
- I know how to present my
existing knowledge - Entry point -
Food from Benin spider diagram
(with useful headings).
Lesson 2
- I know the types of food
produced in Benin.
-I know some recipes that would
have been used in Benin society.
-I know how to research and
evaluate Benin cuisine.
Lesson 3
- I know the best way to prepare
and cook my traditional dish.
Lesson 4
- I know how to create a recipe for
my Benin dish.
Lesson 5
- I know how to make a dish using
ingredients that would have been
available to the Benin people.
Lesson 6
- I know how to evaluate my final
product
- I know how to evaluate the
products of others and give next
step feedback

Survival Food
Lesson 1
- I know the design brief.
- I know that foods are used for a
particular purpose.
- I know particular foods that have
been in short supply have influenced
recipes and dishes of the time.
- I know the importance and reasons
for the availability of some
ingredients .
Lesson 2
- I know that a recipe can be adapted
by adding / substituting ingredients
- I know the benefits of cooking from
a historical perspective.
- I know about seasonality of foods
- I know about food processing
methods and can name three types
of food that are grown, reared or
caught in the UK or wider world
Lesson 3
- I know how to prepare and cook a
savoury dish safely and hygienically
including, where appropriate, the
use of a heat source.
- I know how to follow a recipe
- I can rub flour and fat together to
make a pastry (wrap in cling film)
Lesson 4 (next day)
- I know how to safely prepare and
cut vegetables
- I know how to safely fry and boil
vegetables
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- I know what makes a healthy
diet, considering seasonal and
cultural influences.
- I know how to use what I have
learnt to design an authentic dish
- I know how cultural cuisine has
influenced my final dish.
Exit point - Benin food. Spider
diagram/Evaluation sheer (with
useful headings/questions).

- I know how to follow a recipe
Lesson 5&6
- I know how to adapt recipes to
change appearance, taste, texture or
aroma.
- I know how to use what I have
learnt to design an authentic,
modern day vegetarian meal
- I know how to compare my WW2
recipe with my modern day one
Exit point - Survival food. Spider
diagram (with useful headings).

Cookery &
Nutrition Vocab

Process
Making words
Ingredients
Utensils
Healthy Sandwich
Hygiene
Diet

Process
Making words
Ingredients
Utensils
Melt,mix, mould
Mixture
Snack bar

Process
Making words
Ingredients
Utensils
Cuisine
Cultural, traditional
Dish

Process
Making words
Ingredients
Utensils
Survival
Appearance,
Taste,
Texture
Aroma.

Process - bridge hold , chilling, claw grip, cleaning, cooking, cross-contamination, evaluate, food safety, improve, recipe
Making words - bake, beat, blend, chop, combine, cook, cream, crumble, cut, dice, drain, fold, grate, heat, knead, mash, melt, mix, peel, pour, rub
in, shape, sift, slice, sprinkle, stir, weigh, whisk
Ingredients - bread, butter, cereal, dough, dressing, egg, fish, flour, fruit, garnish, salad, salt, sauce, soup, sugar, vegetable, meat, milk, oil, pasta,
wet and dry ingredients
Utensils - apron, baking sheet, balloon whisk, biscuit cutter, can opener, chopping board, colander, cutlery, electric blender, fish slice, garlic press,
grater, hand mixer, hob, knife, ladle, masher, measuring jug, melon baller, microwave, oven, oven gloves, pan, peeler, rolling pin, saucepan, sieve,
spatula, spoon, weighing scales
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Structures
Lesson 1
- I know why it is important for a
structure to be stable.
Lesson 2
- I know how to use different
ways to make a structure stable
(stiffening paper/card, joining,
and ways to stand the card up)
Lesson 3
- I know how to design a free
standing picture frame using a
butt joint
Lesson 4 & 5
- I know how to make a free
standing picture frame
- I know how to measure wood
- I know how to safely use a
junior hacksaw and bench hook
- I know how to use a cool melt
glue gun safely to join and
reinforce my wood joins
(supervised)
Lesson 6
- I know how to evaluate my final
product and identify what is
successful and how it can be
improved

Enrichment - architectural
workshop (shelters/habitats)
Lesson 1
- I know how shelters are
designed and fit for purpose.
- I know how to follow a design
brief to plan using annotated
sketches and measurements
Lesson 2
- I know how to produce a
prototype of my design and
improve my plan
- I know how to use different ways
to make a structure stable
(strengthen wood joints, triangle
corners).
- I know how to explain the
choices for the materials I have
selected (dowel, square section
wood, twigs, leaves, string,
netting etc)
Lesson 3
- I know how to cut thin
wood/dowel using hacksaw and
bench hook safely
- I know how to use a cool melt
glue gun/string to join pieces of
wood together (glue gun
supervised)
Lesson 4 & 5
- I know how to cut dowel/square
section wood accurately to 1mm.
- I know how to select and use
tools safely ( junior hacksaw and
bench hook)

Design brief will be to create a
scaled model of an Anderson
Shelter for a museum.
Lesson 1
- I know how shelters are designed
and fit for purpose.
- I know how to follow a design brief
to plan using annotated sketches
Lesson 2
- I know how to produce a prototype
of my design and improve my plan
including measurements.
- I know how to use different ways to
make a structure stable
(strengthen wood joints, triangle
corners).
- I know how to explain the choices
for the materials I have selected
(dowel, square section wood,
corrugated card/border, string,
netting etc)
Lesson 3
- I know how to cut thin wood/dowel
using hacksaw and bench hook
safely
- I know how to use a cool melt glue
gun/string to join pieces of wood
together (glue gun supervised)
Lesson 4 & 5
- I know how to cut dowel/square
section wood accurately to 1mm.
- I know how to select and use tools
safely ( junior hacksaw and bench
hook)
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- I know how to use a glue gun
safely to join and reinforce my
wood joins
Lesson 6
- I know how to evaluate my final
product and identify what is
successful and how it can be
improved.

- I know how to use a glue gun safely
to join and reinforce my wood joins
Could include sewing for washing
line/bedding inside (details)
Modelling clay for garden etc
Lesson 6:
- I know how to evaluate my final
product and identify what is
successful and how it can be
improved.

Structures
Vocab

Parts, Functions, Types, Process
Tools
Picture frame

Parts, Functions, Types, Process
Tools,
Bird Hides

Parts, Functions, Types, Process
Tools
Anderson shelter

Brace, connector, frame, materials, nut and bolt, strut, strut, tubing, contain, protect, span, support, frame, Human-made, natural, rigid, shell,
solid, build, design, design brief, evaluate investigate, label, plan, product, prototype, test, awl, bench hook, clamp, dead-end metal ruler, drill,
glue, gun, hammer, hole punch, junior hacksaw, nail, safety goggles, sandpaper, screw, screwdriver, tape measure, vice
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Mechanical
Structures

Pop Up Books (could work in
pairs- 3 pages/mechanisms
each)
https://www.stem.org.uk/resou
rces/elibrary/resource/25879/w
ill-story-surprise-you
Lesson 1(Matthew Reinhart)
- I know how to investigate a
range of pop-up books and
identify the intended audience,
mechanisms used and explain its
content
Lesson 2
- I know how to use accurate
measuring, cutting, scoring and
folding to make prototypes of a:
box fold, mouth fold, lift up flap,
paper spring, rotator and slider
Lesson 3
- I know how to follow the design
brief to plan
- I know how to design a pop-up
book for an intended audience
and explain my reasons behind
my choices
- I know how to match the
mechanism with the content of
the page for best effect
- I know how to explain what
type of illustrations I will include
(magazine, clip art, the medium
used)
Lesson 4 and 5
- I know how to work accurately
and neatly

Cams
Lesson 1
- I know where cams are used in
the real world
- I know that different shaped
cams produce different
movements
- I know that when the cam
rotates on the axle it moves the
follower
Lesson 2
- I know how to make prototype
to investigate cams
- I know how to apply what I
learned in year 4 structures
Lesson 3
- I know how to produce a
step-by-step plan that includes
annotations
- I know how to follow a design
brief (toy inspired by their
favourite yr 5 book/animal??)
Lesson 4 & 5
- I know how to use tools correctly
and safely
- I know how to make
improvements as I work
- I know how to make adjustments
so that my cam works well
- I know that the quality of the
product affects its success
Lesson 6
- I know how to evaluate my
final product and identify what is

https://www.stem.org.uk/resources/elibrary/resource/25879/will-story-surprise-you
https://www.stem.org.uk/resources/elibrary/resource/25879/will-story-surprise-you
https://www.stem.org.uk/resources/elibrary/resource/25879/will-story-surprise-you
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- I know how to use the tools and
equipment safely
- I know how to follow my plan
and make improvements as I
work
Lesson 6
- I know how to evaluate my
final product and identify what
is successful and how it can be
improved.

successful and how it can be
improved.

Mechanical
Structures
Vocab

box fold: a fold which creates a
3d box on the page which a
picture can be stuck on to.
lift-up flap: a separate piece of
paper or card which can lifted to
reveal something beneath
mechanism: a system of parts
which work together to create a
specific effect
mouth fold: a fold which creates
an opening in the page to look
like a mouth
paper spring: a series of folds
which can be attached to a
picture which will then spring off
the page
rotator: a card lever system
which can be moved to make the
picture rotate on the page
slider: a card mechanism which
allows for a piece of card to be
pulled away from the page to
change the picture

axle: a pin or shaft on which a
wheel or pair of wheels turn
cam: specially shaped wheel, or
one with a hole off-centre. When it
rotates, anything resting on its
edge will bob up and down, as in a
pull-along toy
follower: a lever which is moved
by the rotary motion of a cam.
force: a push or pull on an object.
A force can cause an object to
accelerate, slow down, remain in
place, or change shape
framework: a structure supporting
or containing something
guide/slide: used to limit the
movement of the follower when it
is moved by a cam (eg: to stop it
moving sidewards when it should
be moving up or down)
linear motion: linear motion is
motion in a straight line
mechanism: within a machine or
machinery, any tool used to
convert or control motion or
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transmit control or power. A
mechanism changes input forces
and movement into a set of output
forces and movement that the
user desires
off-centre/offset/eccentric: not in
the centre of something
pivot: to turn, rotate or swivel, like
a hinge
rotary motion: rotary motion is
motion around the circumference
of a circle - like the drum of a
washing machine
shaft: a long, thin piece of wood or
metal that forms the axle,
connecting a pair of wheels on a
vehicle

Electrical
Systems

Steady Hand games
Lesson 1: Science
- I know how to make manually
controlled simple circuits
(battery cell, different types of
switches and buzzers)
- I know which of the
components are input devices
and which are output.
- I know what materials conduct
electricity
- I know how and why a break in
a circuit causes the buzzer to
stop working
Lesson 1: D&T
- I know how to research
different types of electrical

Lesson 1: Science
- I know how to make manually
controlled simple circuits (battery
cell, different types of switches and
bulbs)
- I know which of the components
are input devices and which are
output.
Lesson 1: D&T
- I know how to identify features of a
light box
- I know how to research different
types and their purposes.
Lesson 2
- I know how to identify the
strengths and weaknesses of
different materials to inform my
design.
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games and consider how they
successfully inspire their users
Lesson 2
- I know how to produce a
detailed plan including my
choice of design with my
audience in mind
Lesson 3
- I know how to draw an
electrical circuit
Lesson 4 & 5
- I know how to follow my plan
to make a steady hand game
- I know how to make
improvements to my design and
explain reasons for my changes
(annotate)
Lesson 6
- I know how to evaluate my
final product and identify what
is successful and how it can be
improved.

Lesson 3
- I know how to produce a detailed
plan including my choice of materials
and measurements.
- I know how to draw an electrical
circuit
Lesson 4 & 5
- I know how to follow my plan to
make a light box
- I know how to make improvements
to my design and explain reasons for
my changes (annotate)
Lesson 6
- I know how to evaluate my final
product and identify what is
successful and how it can be
improved.
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Electrical
Systems
Vocab

Science Vocab links & DT

electricity, electrical
appliance/device, mains, plug,
electrical circuit, complete
circuit, component, cell, battery,
positive, negative,
connect/connections, loose
connection, short circuit,
crocodile clip, bulb, switch,
buzzer, motor, conductor,
insulator, metal, non-metal,
symbol
Wire

Yr 4 Science Vocab links & DT

opaque translucent transparent
shadow pupil iris lens eyelid
reflection refraction convex concave
kaleidoscope Periscope Rainbow
Prism Source cell battery switch
bulb motor buzzer series parallel
circuit crocodile clips wire complete
circuit symbol circuit diagram fuse
wire bright dim filament
electromagnet conductor insulator
plug mains electricity

Textiles
Lesson 1
- I know how to practise running
back stitch and over stitch.
- I know how to thread a needle
and use a needle and pins safely
Lesson 2
- I know how to select material
that is suitable for the product’s
purpose
- I know how to create a paper
pattern that includes a seam on
the outside leg
Lesson 3
- I know how to pin my paper
pattern and cut it out
Lesson 4 & 5
- I know how to use back stitch or
running stitch to join the seams
together
Lesson 6

Lesson 1
- I know how to use running, back
stitch and over stitch.
- I know how to use blanket stitch
- I know how to thread a needle and
use a needle and pins safely to tack
Lesson 2
- I know how cushions are designed
and constructed
- I know how to plan ideas following
the given design criteria and explain
my final choices re: stitches/pattern
- Lesson 3
- I know how to use tracing paper as
a template for my applique design
- I know how to pin my paper
pattern to the material
Lesson 4 & 5
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- I know how to use over stitching
to join the inside trouser legs
Lesson 7
- I know how to explain how my
finished product can be
improved

- I know how to use blanket
stitch/overstitch to add my applique
to the felt background
Lesson 6
- I know how to join my cushion
covers together using blanket stitch
Lesson 7
- I know how to explain how my
finished product can be improved

Textiles
Vocab

backstitch: sturdy hand stitch for
seams and decoration.
blanket stitch: ornamental stitch
effective on decorative work.
pin and tack: a thin piece of metal
with a sharp point at one end and
a round head at the other, used
for fastening pieces of cloth,
paper, etc. running stitch: hand
stitch for seams and gathering.
seam: a line where two pieces of
fabric are sewn together in a
garment or other article.
fibres: a fibre is a thin thread of a
natural or artificial substance,
especially one that is used to
make cloth or rope.
fraying (of a fabric, rope, or cord:
unravel or become worn at the
edge, typically through constant
rubbing. hand embroidery: using
a needle and thread to create
patterns or pictures or words with
stitches.

backstitch: sturdy hand stitch for
seams and decoration.
blanket stitch: ornamental stitch
effective on decorative work.
pin and tack: a thin piece of metal
with a sharp point at one end and a
round head at the other, used for
fastening pieces of cloth, paper, etc.
running stitch: hand stitch for seams
and gathering.
seam: a line where two pieces of
fabric are sewn together in a garment
or other article.
fibres: a fibre is a thin thread of a
natural or artificial substance,
especially one that is used to make
cloth or rope.
fraying (of a fabric, rope, or cord:
unravel or become worn at the edge,
typically through constant rubbing.
hand embroidery: using a needle and
thread to create patterns or pictures
or words with stitches.
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National
Curriculum

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

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

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

Technical knowledge
apply their understanding of how to strengthen, stiffen and reinforce more complex structures understand and use mechanical systems in their
products [for example, gears, pulleys, cams, levers and linkages] understand and use electrical systems in their products [for example, series
circuits incorporating switches, bulbs, buzzers and motors] apply their understanding of computing to program, monitor and control their
products.

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.

End of Key Stage
Expectations

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 generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams,

prototypes, pattern pieces and computer-aided design Make select from and use a wider range of tools and equipment to perform practical tasks [for example,

cutting, shaping, joining and finishing], accurately 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 Evaluate investigate and analyse a range of existing products evaluate their ideas and

products against their own design criteria and consider the views of others to improve their work understand how key events and individuals in design and

technology have helped shape the world Technical knowledge apply their understanding of how to strengthen, stiffen and reinforce more complex structures

understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] understand and use electrical systems in their

products [for example, series circuits incorporating switches, bulbs, buzzers and motors] apply their understanding of computing to program, monitor and control

their products. 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.

https://willerbycarrlaneprimary.org.uk/wp-content/uploads/2020/06/DT-Year-4-Textiles.pdf


