
“Tell me and I’ll forget. Show me and I may remember, involve me and I learn” Benjamin Franklin 
 

National Curriculum 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in 

an iterative process of designing and making. They should work in a range of relevant contexts 
 

Area of design  KS1 KS2 

Design • design purposeful, functional, appealing products for 
themselves and other users based on design criteria 

• generate develop, model and communicate their ideas 
through talking, drawing, templates, mock-ups and, 
where appropriate, information and communication 
technology 

• 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 range of tools and equipment to 
perform practical tasks  

•  select from and use a wide range of materials and 
components, including construction materials, textiles 
and ingredients, according to their characteristics 

• select from and use a wider range of tools and equipment to 
perform practical tasks 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 • explore and evaluate a range of existing products 
• evaluate their ideas and products against design 

criteria 

• 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 

• build structures, exploring how they can be made 
stronger, stiffer and more stable 

• explore and use mechanisms in their products. 

• apply their understanding of how to strengthen, stiffen and 
reinforce more complex structures 

• understand and use mechanical systems in their products 
•  understand and use electrical systems in their products 
• apply their understanding of computing to program, monitor and 

control their products. 
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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. Instilling a love 
of cooking in pupils will also open a door to one of the great expressions of human creativity. 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. 

 

KS1 KS2 

• use the basic principles of a healthy and varied diet to prepare dishes 
• understand where food comes from. 

• 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. 
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Design Technology Knowledge and Skills Progression 
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Prime Areas 

 
Physical Development  
3 and 4 year olds will be learning to:  

• Use large-muscle movements to wave flags and streamers, paint and make marks.  
• Choose the right resources to carry out their own plan.  
• Use one-handed tools and equipment, for example, making snips in paper with scissors.  
• Use a comfortable grip with good control when holding pens and pencils. 

Children in reception will be learning to: 
• Progress towards a more fluent style of moving, with developing control and grace.  
• Develop their small motor skills so that they can use a range of tools competently, safely and 

confidently.  
• Use their core muscle strength to achieve a good posture when sitting at a table or sitting on 

the floor. 
Personal, Social and Emotional Development 
3 and 4 year olds will be learning to: 

• Select and use activities and resources, with help when needed. This helps them to achieve a 
goal they have chosen or one which is suggested to them. 

Specific Areas 
 

Expressive Art and Design 
3 and 4 year olds will be learning to:  

• Make imaginative and complex ‘small worlds’ with blocks and construction kits, such as a city with 
different buildings and a park.  

• Explore different materials freely, in order to develop their ideas about how to use them and 
what to make.  

• Develop their own ideas and then decide which materials to use to express them.  
• Create closed shapes with continuous lines, and begin to use these shapes to represent objects.  
Children in reception will be learning to:  
• Explore, use and refine a variety of artistic effects to express their ideas and feelings.  
• Return to and build on their previous learning, refining ideas and developing their ability to 

represent them.  
• Create collaboratively, sharing ideas, resources and skills.  

 
Understanding the World 
3 and 4 year olds will be learning to:  

• Explore how things work. 
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 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Exploring and 
developing ideas 

(ONGOING) 

 

I can record and explore ideas 
from first hand observation, 
experience and imagination 

I can ask and answer questions 
about the starting points for my 
work 

I can design for a purpose 

I can record and explore ideas 
from first hand observation, 
experience and imagination 

I can ask and answer questions 
about the starting points for my 
work,  

I can design for a given purpose 

I can select, explore and record 
from first hand observation, 
experience and imagination, and 
explore ideas for different 
purposes 

I can question and make 
thoughtful observations about 
starting points and select ideas 
to use in my work 

I can design for a given purpose, 
based on design criteria 

I can select and record from 
first hand observation, 
experience and imagination, and 
explore ideas for different 
purposes 

I can question and make 
thoughtful observations about 
starting points and select ideas 
to use in my work 

I can design for a given purpose, 
based on design criteria 

I can elect and record from first 
hand observation, experience and 
imagination, and explore ideas for 
different purposes 

I can question and make 
thoughtful observations about 
starting points and select ideas 
and processes to use in my work 

I can design for a given purpose, 
based on design criteria 

I can elect and record from first 
hand observation, experience and 
imagination, and explore ideas for 
different purposes 

I can question and make 
thoughtful observations about 
starting points and select ideas 
and processes to use in my work 

I can design for a given purpose, 
based on design criteria 

Evaluating and 
developing work 

(ONGOING) 

 

 

 

 

 

I can review and say what I think 
and feel about my work and that 
of others 

I can identify what I might 
change in my current work or 
develop in my future work 

I can review and say what I think 
and feel about my work and that 
of others 

I can identify what I might 
change in my current work or 
develop in my future work 

I can compare ideas, methods and 
approaches in my own and others’ 
work and say what I think and 
feel about them 

I can adapt my work according to 
my views and describe how I 
might develop it further 

I can compare ideas, methods and 
approaches in my own and others’ 
work and say what I think and 
feel about them 

I can adapt my work according to 
my views and describe how I 
might develop it further 

I can compare ideas, methods and 
approaches in my own and others’ 
work and say what I think and 
feel about them 

I can adapt my work according to 
my views and describe how I 
might develop it further 

I can compare ideas, methods and 
approaches in my own and others’ 
work and say what I think and 
feel about them 

I can adapt my work according to 
my views and describe how I 
might develop it further 

Use of tools 
(including cooking) 

 

I can follow simple rules to keep 
safe 

I can select the appropriate tool 
for a simple practical task 

I can use a knife safely 

I can use a range of tools for a 
purpose such as scissors, knife,  

I can follow simple rules to keep 
safe 

I can select the appropriate tool 
for a simple practical task 

I can use a knife safely 

I can use a range of tools for a 
purpose such as scissors, knife, 
saw, grater 

I can follow simple rules to keep 
safe 

I can accurately use tools for a 
purpose such as knife, grater, 
scissors, needle 

I can begin select appropriate 
tools 

I can begin to explain my choices  

 

I can follow simple rules to keep 
safe 

I can select suitable tools and 
equipment 

I can explain choices in relation 
to required tools and techniques 
and use with increasing 
accurately 

I can create and follow simple 
rules to keep safe 

I can use selected tools and 
equipment with good level of 
precision  

I can explain choices in relation 
to required tools and techniques 

I can produce suitable lists of 
tools, equipment/materials 
needed 

I can create and follow simple 
rules to keep safe 

I can use selected tools and 
equipment precisely  

I can explain choices in relation 
to required tools and techniques 

I can produce suitable lists of 
tools, equipment, materials 
needed, considering constraints 
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Mechanisms 

 

I can make a moving part 

I can use fixing to fix two 
components together 

I can make a moving part 

I can use fixing to fix two 
components together 

I can use a range of resources 
such as wheels, axles, 

I can alter product after 
checking, to make it better  

I can begin to try new/different 
ideas  

I can use simple lever and 
linkages to create movement   

I can explain alterations to 
product alter checking it  

I can try new and/or different 
ideas.  

I can use pneumatics to create 
movement   

I can refine product after 
testing  

I can grow in confidence about 
trying new and/or different ideas  

I can begin to use levers, cams, 
pulleys or gears to create 
movement 

 

I can explain alterations to 
refine product after testing, 
considering aesthetics, 
functionality and purpose  

I can be confident to try new / 
different ideas  

I can use cams, pulleys and gears 
to create movement  

Structures 

 

 

I can construct simple 
structures, models or other 
products using a range of 
materials 

I can construct simple 
structures, models or other 
products using a range of 
materials 

I can use resources within 
structures to make them 
stronger, stiffer and more stable 

I can use joining, rolling or 
folding to make it stronger 

I can discuss and attempt to use 
appropriate techniques for a 
product 

I can measure carefully to avoid 
mistakes 

I can begin to try new/different 
ideas  

I can attempt to make a product 
strong 

I can alter product after 
checking, to make it better  

I can make a strong, stiff 
structure 

 I can select materials carefully, 
considering intended use of 
product, appearance and 
functionality  

I can explain how product meets 
design criteria 

I can measure accurately enough 
to ensure precision  

I can ensure product is strong 
and fit for purpose  

I can begin to reinforce and 
strengthen a 3D frame 

 

Textiles 

 

 I can measure, cut and join 
textiles to make a product, with 
some support  

I can choose suitable textiles  

I can join textiles together to 
make a product, and explain how I 
did it  

I can carefully cut textiles to 
produce accurate pieces  

 I can join different textiles in 
different ways  

I can choose textiles considering 
user, appearance, properties and 
functionality  

I can think about how to make 
product strong   

I can explain how to join things in 
a different way  

 think about user and aesthetics 
when choosing textiles u 

I can design and use my own 
template  

I can think about how to make 
product strong and attractive  

I can think of and use a range of 
ways to join things   

 I can begin to understand that a 
single 3D textiles project can be 
made from a combination of 
fabric shapes. 
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Electrical systems 

 

   I can use a simple circuit in 
product  

I can use number of components 
in circuit 

I can incorporate a switch into 
product  

I can think of ways in which 
adding a circuit would improve 
product  

  

Nutrition 

 

I can describe textures 

 I can wash hands & clean 
surfaces  

I can think of interesting ways to 
decorate food *say where some 
foods come from, (i.e. plant or 
animal) 

 I can describe differences 
between some food groups (i.e. 
sweet, vegetable etc.) 

 I can discuss how fruit and 
vegetables are healthy  

I can cut, peel and grate safely, 
with support  

I can xplain hygiene and keep a 
hygienic kitchen  

I can describe properties of 
ingredients and importance of 
varied diet 

I can say where food comes from 
(animal, underground etc.)   

I can draw eat well plate and 
explain there are groups of food  

I can simply describe “five a day”  

I can cut, peel and grate with 
increasing confidence 

I can prepare and cook some 
dishes safely and hygienically 

I can carefully select ingredients  

I can begin to understand food 
comes from UK and wider world  

I can explain how food and drink 
are needed for active/healthy 
bodies.  

I can make product look 
attractive  

I can begin to use the following 
techniques with some 
independence: peeling, chopping, 
slicing, grating, mixing, spreading, 
kneading and baking 

I can explain how to be safe and 
hygienic when cooking 

I can prepare and cook some 
dishes safely and hygienically 

I can begin to understand 
ingredients can be fresh, pre-
cooked or processed 

I can begin to understand about 
food being grown, reared or 
caught in the UK or wider world   

I can explain importance of food 
and drink for active, healthy 
bodies  

I can think about presenting 
product in interesting/ attractive 
ways  

I can use some of the following 
techniques with growing 
independence: peeling, chopping, 
slicing, grating, mixing, spreading, 
kneading and baking 

I can explain how to be safe / 
hygienic and follow own guidelines  

I can prepare and cook some 
savoury dishes safely and 
hygienically including, where 
appropriate, use of heat source  

I can begin to understand 
seasonality of foods  

I can understand food can be 
grown, reared or caught in the 
UK and the wider world 

I can begin to explain how there 
are different substances in food 
and/or drink needed for health 

I can present product well - 
interesting, attractive, fit for 
purpose  

I can use range of techniques 
such as peeling, chopping, slicing, 
grating, mixing, spreading, 
kneading and baking 

I can explain how to be safe / 
hygienic and follow own guidelines  

I can prepare and cook a variety 
of savoury dishes safely and 
hygienically including, where 
appropriate, the use of heat 
source  

I can explain seasonality of foods  

I can learn about food processing 
methods  

I can name some types of food 
that are grown, reared or caught 
in the UK or wider world  

I can understand a recipe can be 
adapted by adding and/or 
substituting ingredients  

I can describe and adapt recipes 
to change appearance, taste, 
texture or aroma.  

I can describe some of the 
different substances in food and 
drink, and how they can affect 
health  

. I can use a range of techniques 
confidently such as peeling, 
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chopping, slicing, grating, mixing, 
spreading, kneading and baking 

 

Breadth of Study 

 

 

 

 

 

 

I can work on my own, and 
collaboratively with others, on 
projects in 2 and 3 dimensions 
and on different scales 

 

I can work on my own, and 
collaboratively with others, on 
projects in 2 and 3 dimensions 
and on different scales 

 

I can work on my own, and 
collaboratively with others, on 
projects in 2 and 3 dimensions 
and on different scales 

 

I can work on my own, and 
collaboratively with others, on 
projects in 2 and 3 dimensions 
and on different scales 

 

I can work on my own, and 
collaboratively with others, on 
projects in 2 and 3 dimensions 
and on different scales 

I can work on my own, and 
collaboratively with others, on 
projects in 2 and 3 dimensions 
and on different scales 

 

 


