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Please use this as a reference point when planning and teaching units of work, looking at the later or earlier skills around your year group. You will need to look at 

each area of learning (apart from cooking and nutrition) for each unit you do as they are all needed. 

Designing thinking, sketching ideas, exploring ideas, looking at purpose, audience and context, communicating ideas, developing thinking 

 Ideas Resources Plans Pictorial design Purpose and Audience 

R Thinks about what it is they are going 
to make. 

They can choose from a range of 
materials and resources. 

In a group, they can suggest ways to 
make something e.g. stick it together 
with glue. 

They can add simple labels to a 
picture. 

They can say what they are making. 

1 They can draw on experiences to 
generate ideas.  
They can suggest ideas and explain 
what they are going to do. 

They plan what tools and materials 
they could use. 

They can plan by suggesting what to 
do next. 
They can use others suggestions and 
the adult model to create a final plan. 

They make simple drawings with 
labels to show a design. 
They explore different potential 
designs they could make verbally and 
out of card or paper. 

From the known purpose, they can 
identify some of the design criteria.  
They can recall or explain who they 
are making their product for. 

2 They can draw on their own and other 
people’s experiences.  

They make appropriate choices about 
the materials they can use, thinking 
about why some are better. 

They can identify simple design 
criteria.  
They can develop their ideas and plans 
through discussion, observation, 
drawing and modelling.  

They make simple drawings with 
descriptive labels of parts and 
features. 

They can say how their product will 
work. 
They can identify a purpose and 
simple criteria for what they intend to 
design and make. 

3 They can generate ideas for an item 
considering the purpose and the user. 

They can explore and examine 
different materials, skills and 
techniques. 

They can plan the order of their work 
before starting, highlighting what 
needs to be done first. 

They can explore, develop and 
communicate design proposals by 
modelling ideas.  
They can make drawings with labels of 
features and attributes when 
designing. 

They can identify a purpose and 
establish criteria for a successful 
product explaining why. 

4 They can generate and consider the 
purpose which impacts the ideas. 

They are developing a clear idea of 
what has to be done.  
They plan how to use materials and 
equipment. 

They think carefully about how to do 
things and can suggest an alternative 
method of making for if the first 
attempt fails. 

They can make labelled drawings from 
different views showing specific 
features. 

They can evaluate simple products 
related to theirs and from that can 
identify criteria and features for their 
own designs. 

5 They can generate ideas through 
brainstorming, thinking about the 
purpose of their product. 
They can communicate their ideas 
through detailed labelled drawings. 

They can develop a clear idea of what 
has to be done and plans how to use 
specific materials and equipment. 

They think carefully about how they 
could do things and can suggest 
alternative methods of making for if 
the first attempt fails. 

They can draw up a specification for 
their design. 

They can use the results of 
investigations and information sources 
including the internet when 
developing design ideas. 

6 They can explore, develop and 
communicate aspects of their design 
proposals by modelling their ideas in 
different ways. 

They plan and choose appropriate 
resources, materials, tools and 
chooses the techniques to use. 

The plan the order of their work in a 
step by step format. 

They can develop and adapt a design 
specification for their own design. 

They can use the results of 
investigations and information sources 
to influence designs that take into 
account audience preferences. 
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Making planning how they will go about making their design, using practical skills and techniques, making the products work  

 Resources Tools Joining and combining Final product Sewing Health and safety 

R They construct with a purpose in 
mind using a variety of resources. 

They can select from simple, 
familiar tools and techniques to 
shape and join materials. 

They understand that different 
media and materials can be 
combined to create new effects. 

They can manipulate materials to 
achieve a planned effect. 

 With guidance they can follow 
simple safety procedures such as 
hand washing. 

1 They select from a range of 
materials and components 
suitable for tasks. 

They can select appropriate tools 
and techniques with guidance 
through modelling. 

They can measure, mark out, cut 
and shape materials and 
components with guidance. 

They use simple finishing 
techniques to improve the 
appearance of their product. 

They can cut out and join simple 
shapes to a larger piece of fabric 
using basic sewing techniques. 

They use tools safely and follows 
known safety procedures. 

2 They select from a range of 
materials and components 
according to their characteristics. 

They can select appropriate tools 
and use accurate vocabulary to 
name and describe them. 

They can assemble, join and 
combine materials and 
components in order to make a 
simple product. They are 
beginning to think about 
alternative ways to combine 
materials. 

They can choose and use 
appropriate finishing techniques 
e.g. pva glue or paint. 

They can cut, shape and join 
fabric to make a simple object 
using basic sewing techniques 
e.g. a bow. 

They use tools safely and follows 
known safety procedures. They 
use tools safely and follows 
known safety procedures. 

3 They can select, measure, mark 
out, cut, score and assemble 
components with increasing 
accuracy. 

They can select tools 
independently and thinks 
carefully about the techniques 
for making their product. 

They think about their ideas as 
they make progress and be 
willing to change things if this 
helps them improve their work. 

They use simple finishing 
techniques to strengthen and 
improve the appearance of their 
product using a range of 
equipment. 

They can measure, cut, join, tape 
or pin fabric with some accuracy. 

They can work safely and 
accurately with a range of simple 
tools. 

4 They can measure, mark out, cut 
and shape a range of materials 
using appropriate tools.  

They can select appropriate tools 
and chooses a known effective 
technique to create their 
product. 

They can join and combine 
materials and components 
accurately in temporary and 
permanent ways, thinking about 
alternative ways if change is 
needed. 

They think carefully and select 
finishing techniques to 
strengthen and improve the 
appearance of a product. 

They can measure, cut, join, tape 
or pin fabric with accuracy. 
They can knit, weave and sew 
using a range of different 
stitches. 

They listen carefully and 
demonstrate appropriate skills 
for new safety procedures. 

5 They can select and assemble 
relevant components using 
appropriate tools.  

They select appropriate 
materials, tools and techniques 
to complete their product based 
on their design. 

They can combine and join 
materials and components 
making choices for permanent 
joins. They can think about 
alternative ways to combine and 
join materials when problems 
arise. 

They can cut and join with 
accuracy to ensure a good 
finished product. 

They can measure and mark out 
accurately onto large fabric 
before cutting it out. 

They show skills when using 
different tools and equipment 
accurately and safely as well as 
being able to help others to do 
so. 

6 They can confidently assemble 
relevant components to make 
working models. 

They can select appropriate tools, 
materials and techniques to 
make their design which they can 
adapt, making changes where 
needed. 

They construct products using 
strong permanent techniques, 
specifically chosen to meet their 
specification. 

They can achieve a quality 
product which matches the 
specification. 

The can pin, sew and stitch 
materials together to make a 
strong product. 

They confidently and accurately 
demonstrate skills when using a 
wide range of tools and 
equipment. 
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Technical knowledge tools and purposes, how to make things work, effects of tools 

 Vocabulary Mechanisms Properties and 
characteristics 

Structure and shape Food  Technology Curriculum Links 

R The explore and use new 
vocabulary to talk about and 
explain what they are doing 
or what they have done. 

 They safely use and explore a 
variety of tools and materials, 
experimenting with colour, design, 
texture, form and function. 

They can select appropriate 
resources and adapt work 
where necessary particularly 
when models break.  

They can talk about food 
that is healthy or unhealthy 
as well as food they like. 

  

1 They can use some technical 
vocabulary correctly for the 
projects they are 
undertaking. 

They know about simple 
mechanisms such as levers, 
sliders, wheels and axels. 

They know about some simple 
characteristics of materials and 
components. 

They are aware that 
resources can be used to 
strengthen structures. 

They develop an 
understanding of foods 
which share sensory 
characteristics e.g. savoury, 
sweet, juicy. 

  

2 They can use correct 
technical vocabulary for the 
different projects. 

They know about how simple 
mechanisms move such as 
levers, sliders, wheels and 
axels. 

They know about working 
characteristics of materials and 
components. 

They know how free-
standing structures can be 
made stronger, stiffer and 
more stable. 
They know that a 3D textiles 
product can be assembled 
from two identical fabric 
shapes. 

They are aware that food 
ingredients should be 
combined according to their 
sensory characteristics. 

  

3 They mostly use correct 
technical vocabulary 
accurately for the different 
projects. 

They develop their 
understanding of how 
mechanical systems create 
movement. 

They know that materials have 
both functional properties and 
aesthetic qualities. 

They know that a single 
fabric shape can be used to 
create a 3D textiles product. 

They use personal 
knowledge and preferences 
to suggest enjoyable food 
combinations. 

They know how simple electrical 
circuits and components can be 
used to create functional 
products. 

Is aware that learning in 
other subjects such as 
science and maths can 
help design and make 
products work. 

4 They use correct technical 
vocabulary for different 
projects.   

They use their knowledge of 
mechanisms to create a 
model with a basic moving 
part. 

They can name some functional 
properties and aesthetic qualities 
of materials. 
They know that some materials can 
be combined and mixed to create 
more useful characteristics. 

They can make string stiff 
shell structures. 

They know that a recipe can 
be adapted by adding or 
substituting one or more 
ingredients. 

They can program a computer to 
control simple products. 

They can use learning 
from science and maths to 
help design and make 
products work. 

5 They continue to use correct 
technical vocabulary during 
different projects. 

They know how mechanical 
systems such as levers, 
linkages or pneumatic 
systems create movement. 

They can discuss the functional 
properties and aesthetic qualities 
of materials.  
They can combine and mix 
different materials to create more 
useful characteristics. 

They can reinforce and 
strengthen a 3D framework. 

They can adapt a recipe by 
substituting ingredients that 
appeal to them. 

They know that mechanical an 
electrical systems have an input, 
process and output.  
They know how to use a 
computer to monitor changes in 
the environment and control 
their products. 

They can transfer learning 
from science and maths to 
help design and make 
products work. 

6 They continue to use correct 
technical vocabulary during 
different projects. 

They know how some 
materials or products can 
effect and impact the power 
and performance of some 
mechanical systems. 

They can say why they have chosen 
materials based on their functional 
properties and aesthetic qualities.  
They can discuss reasons for 
combining and mixing different 
materials to create more useful 
characteristics. 

They know that a 3D textiles 
product can be made from a 
combination of fabric 
shapes. 

They know how to adapt a 
recipe to suit people’s 
preferences and tastes. 

They know how more complex 
electrical circuits and 
components can be used to 
create functional products. 

They know how to use 
learning from science and 
maths to help design and 
make products work. 
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Evaluating own ideas, existing products, accuracy of design, effectiveness, quality, comparisons of others work 

 Design ideas and criteria Materials Self-evaluation Peer evaluation Inventors and manufacturers 

R They use what they have learnt about 
media and materials in original ways, 
thinking about uses and purposes. 

The know about similarities and 
differences in relation to objects and 
materials. 

They talk about the plans they made 
and what the final product is like, 
explaining what they did. 

They develop their own explanations 
by connecting ideas or events when 
talking to others. 

They recognise and name different 
logos of popular companies e.g. 
McDonalds, Costa, CBeebies. 

1 They can evaluate their product by 
discussing how well it works in relation 
to the purpose.  

They can identify what materials 
products are made from and can 
describe their properties. 

They can talk about their design ideas 
and what they are making. 
They can evaluate their products as 
they are developed, identifying 
strengths and possible changes they 
might make. 

They can evaluate their product by 
answering questions about what they 
have made and how. 
They explore what they like and dislike 
about product samples. 

They can name some companies who 
sell different types of products e.g. 
food from logos and their own 
knowledge. 

2 They can give simple judgements 
about their products and ideas against 
their design criteria. 

They explore what different products 
and individual materials are made 
from, thinking about how they link. 

 They can evaluate their products as 
they are developed, identifying 
strengths and possible changes which 
connect to their design. 

They can talk about others products 
saying what they like about them and 
something they could do better.  

They can identify some products that 
were created by known companies. 

3 They look at how well products work 
to match the intention and achieve 
their purposes. 

They know whether some products 
can be recycled or reused. 

They can disassemble and evaluate 
familiar products and look at how they 
relate to their products. 
They can evaluate their products 
against original design criteria – how 
well it meets its intended purposes. 

They can say how someone else’s 
product has met the specification.  

They look at inventors, designers, 
engineers, chefs and manufacturers 
who have developed ground breaking 
products, 

4 They can analyse how well products 
meet the users’ needs and wants. 

They can analyse whether products 
can be recycled or reused. 

They can evaluate their work both 
during and at the end of the 
assignment.  
They can evaluate their products by 
carrying out the appropriate tests. 

They identify features of others 
products that work well and some that 
don’t, suggesting alternatives. 

They can discuss some key inventors, 
designers, engineers, chefs and 
manufacturers who have developed 
ground breaking products. 

5 They can evaluate a product against 
the original design specification.  

They look at how well materials have 
been used and how effective they are 
in the final product.  

They can evaluate their product 
personally and check it matches their 
design intentions. 

They listen to the feedback from 
others about what works well and 
what they can do to improve their 
work. 

They know about some inventors, 
designers, engineers, chefs and 
manufacturers who have developed 
ground breaking products.  

6 They can evaluate their products 
identifying strengths and areas for 
development, and carrying out 
appropriate tests. 
They explore the impact products 
have beyond their intended purpose. 

They look into how sustainable the 
materials in the products are. 

They can record their evaluations 
using drawings with labels.  
They can evaluate against their 
original criteria and suggest ways that 
their product can be improved. 

They consider the views of others, 
including the intended users to 
improve their work. 

They can evaluate and assess their 
own products against products 
created by known chefs, inventors, 
manufacturers and designers. 
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Cooking and nutrition origins of food, food preparation, nutritional value, how to cook it 

 Hygiene Techniques Healthy eating Food Making dishes Recipes 

R With prompting from adults 
they wash their hands to make 
sure they are clean before 
touching food. 

They can handle simple tools 
effectively under adult 
supervision. 

They are aware that some 
things are healthy and some 
things shouldn’t be eaten all 
the time. 

They know that some food is 
grown / gathered from places. 

They use adult support to 
help prepare and cook simple 
dishes.  

They know that some food is 
made by mixing things together 
e.g. different things are needed 
to make a cake. 

1 They can use basic food 
handling hygiene practises and 
personal hygiene when 
cooking. 

They are beginning to use 
techniques such as cutting, 
peeling and grating. 

They can name and sort some 
food into different food groups 
e.g. vegetables or fruit. 
They can name some fruits and 
vegetables they know to be 
healthy for your 5 a day. 

They know that food comes from 
plants or animals.  
They know that some food is 
farmed, grown or caught. 

They can follow simple 
instructions to prepare 
simple dishes without heat. 

With adult support, the can 
follow a simple recipe. 

2 They can follow safety 
procedures for personal safety 
and food hygiene. 

They can safely use techniques 
such as cutting, peeling and 
grating. 

They can name and sort foods 
into the five main food groups. 
They know that everyone 
should eat at least five portions 
of fruit and vegetables every 
day. 

They know that food has to be 
farmed, grown or caught 
elsewhere. 

They know how to prepare 
simple dishes without using a 
heat source.  

They can select personal 
choices of ingredients to make 
own recipes. 

3 They can demonstrate hygienic 
food preparation and storage. 

They are developing their skills 
in using a range of techniques.  

They show some understanding 
of different foods and drinks 
that help to make up a 
balanced diet and what can 
provide energy to help with 
healthy lifestyles. 

They can name some food that is 
grown, reared and caught in the 
UK and Europe. 

They are developing the 
knowledge and skills to cook 
a variety of predominantly 
savoury dishes safely and 
hygienically using a heat 
source where appropriate. 

They follow a simple recipe and 
can adapt it using an extra 
ingredient for their recipe. 

4 They can explain why steps are 
taken to ensure food is prepare 
and stored hygienically. 

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

They know that a healthy diet is 
made up from a variety and 
balance of food and drink. 

They know that food is grown, 
reared and caught in the UL, 
Europe and the wider world.  

They know how to cook a 
variety of predominantly 
savoury dishes safely 
including through using a 
heat source where 
appropriate. 

They know that recipes can be 
adapted to change the 
appearance, taste, texture and 
aroma. 

5 They can apply the rules for 
basic food hygiene and other 
safe practises e.g. hazards 
relating to the use of ovens. 

They can use tools effectively 
to help accurately use a variety 
of different food preparation 
techniques. 

They know that to be active 
and healthy food and drink are 
needed to provide energy for 
the body. 

They are aware of some food that 
can’t be obtained all year around.  
They are developing their 
knowledge of how some key food 
is processed into ingredients that 
can be eaten or used in cooking. 

They can accurately prepare 
and cook a variety of 
predominantly savoury 
dishes through using a heat 
source. 

They are able to make own 
choices about how to adapt a 
recipe to match a specification. 

6 They discuss and explain the 
different rules for food hygiene 
and other safe practises.  

They can effectively use and 
model tools for others to help 
them use a variety of 
techniques to prepare food. 

They know that different food 
and drink contain different 
substances – nutrients, water 
and fibre – that are needed for 
health. 

They know that season may affect 
the food available, limiting them. 

They know how food is 
processed into ingredients 
that can be eaten or used in 
cooking. 

They are able to make choices 
on how to adapt a recipe for a 
specific purpose. 


