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EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Key knowledge & 

skills 

 

Autumn - Fruit and Vegetables 
 
Spring – Constructing a rocket 

 
Summer – Moving pictures 

Autumn – Textiles 
 

Spring – Moving monsters 

 
Summer – Diet and Nutrition 

Autumn – Cushions 
Spring – Earthquake proof 

Summer – Eating seasonally 

Autumn – Making a slingshot car 
Spring – Adapting a recipe 

(Bread)  
Summer - Torches 

 Autumn – Bridges 
Spring – What could be 

healthier? 
Summer - Waistcoats 

Autumn – Come dine with me! 
Spring – Automata toys 

Summer – navigating the world 

0-3 years 
Knowledge: 
Know how to model 
using different 
materials 
card, fabric, fix, 
collage, chalk, paint 

 

 
Know that there are 
different materials.  
Junk, stick, glue, tape, 
scissors 
 
Know how to make a 
simple model to 
express their ideas.  
 
Skill: 
To manipulate the 
different materials.  
 
3-4 years 
Knowledge: 
Know how to use 
different materials to 
represent their ideas. 
Wallpaper, boxes, 
paper clips, fasteners, 
masking tape, 
hammers and nails, join, 
bricks, straw, wood, 

Knowledge: 
 
Fruit Kebab 
It is important to wash hands 
before preparing food and 
also to wash fruit before 
we eat it.  
 
Simple utensils 
can be used to process             
food and make it easier to 
eat.  
 
Fruit is an essential part of a 
balanced diet and 
5 portions of fruit and              
vegetables are recommended    
per day.  
 
Fruit and vegetables can be 
farmed or grown at home.  
 

A Fruit usually contains a        
plant or tree’s edible seed.  
 

A Vegetable is a plant used 
for food.  
 
Nutrients are the things in       
food that the body needs    to 
remain healthy.  
 
Pith is the soft white lining       
inside fruit such as oranges. 
  

Knowledge: 
 Healthy Wrap 

Know the food groups that 
different healthy foods belong 
and demonstrate by 
selecting  combinations  for 
a singular meal.  

 
Know the source of their 
food.  
 
Know the how to wash, peel, 
slice and grate food and 
vegetables safely and for a 
purpose. 
 
Know which food/vegetables 
need to be cooked and 
different ways this can be 
done (steaming, boiling, 
roasting). 
 

Know the names of, recognise 
and use a range simple 
kitchen items such as 
colander, sieve, spatula…) 

 

Knowledge: 
 Eating seasonally 
Understand the factors that 
effect food growth. 
 
Understand and apply the 
principles of a varied and 
healthy diet. 
 
Understand seasonality, and 
know where and how a 
variety of ingredients are 
grown e.g strawberries, 
apples… 
 
Know that fruits and 
vegetables of the same 
colour have similar health 
benefits. 

Knowledge: 
Adapting a recipe (bread) 
Know that bread is made  
from a dough of flour and water.  
 
Know how supermarkets display 
and package bread, making 
products suited for a variety of 
different audiences.  

 
Gain knowledge of different 
tastes, textures and aromas of 
various bread through a sensory 
experience 
 
Know how to ‘knead’ dough. 
 
Know that bread can be flavoured 
in different ways through adding 
herbs, cinnamon, raisins, cheese, 
dried fruit, olives and even 
preserved meats. 
 

Yeast is a microbe used in bread 
making which feeds on sugar 
(fermentation) helping the bread 
to rise. 

 
 
 

 
  
 

 
 
 

Knowledge: 
 
What could be healthier? 
 
Understand how beef is the 
main ingredient of a bolognese 
sauce and understand the key 
welfare issues surrounding the 
rearing of cattle. 
 
Understand the principles of a 
varied and healthy diet. 
 
Know that the nutritional value 
of a recipe can change if you 
remove, substitute or add 
additional ingredients. 
 
Know how to calculate and 
compare two recipes using an 
online nutritional calculator. 
 
 
 
 

Knowledge: 
 
Come dine with me 
 
Understand and apply the 
principles of a healthy and 
varied diet. 
 
Understand seasonality and 
know where and how a variety 
of ingredients are grown, 
reared, caught and processed.   
 
Have knowledge of the 
different food groups and use a 
nutritional calculator to 
prepare a meal. 
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modelling, mix, cook, 
bake  
 
Skills: 
To plan their model 
using their ideas.  
 
Reception: 
Knowledge: 
Know how to reflect 
on previous learning 
and refine ideas. 
Construct, join, 
problem solve, end 
product.  
 
Knowledge: 
Know different 
techniques to join 
materials.  
 
Skills: 
To create 
collaboratively and 
share ideas and 
resources.  
 
ELG: 
To share their 
creation and explain 
the process they have 
used.  

A fruit 
Salad is a cold dish               of  
fresh and/or cooked fruit 
 
Sensory evaluation is when 
senses are used 
to evaluate qualities such  as  
appearance, smell, taste,         
texture (mouth feel).  
 
A Kebab has cooked 
and/or fresh ingredients on a 
skewer.  

 
  
 

 
 

 

Skills: 
Fruit Kebab 
Design appealing products   for
 a particular user based 
on simple design criteria. 
 

Generate initial ideas and 
design criteria  
through investigating a             
variety of fruit and vegetables 
 
Communicate these ideas        
through talk and drawings. 
 
Use simple utensils and equip
ment to e.g. peel, cut, slice,     
squeeze,  
grate and chop safely. 
 
Select from a range of fruit / 
vegetables according to their  
characteristics e.g. colour,        
texture and taste to create 
a chosen product. 
 
Taste and evaluate a range  of 
fruit and vegetables to       dete
rmine 
the intended user’s                   
preferences. 
 

Skills: 
 
Healthy wrap 
Design a healthy wrap with 
nutritional value based on the 
different food groups. 

 
Prepare a meal safely, using a 
range of equipment. 
 
Make and present food in an 
aesthetically pleasing way.  
 
Evaluate their own and each 
other’s dishes and suggest how 
they could be improved.  
 
 

Skills: 

Seasonality 

Design a filo tart using 
seasonal fruit and 
vegetables. 

Explain the nutritional 
benefits of the product 
created. 

Create food that is 
aesthetically pleasing.  

Use utensils to prepare food. 

Use an oven understanding 
how temperature can effect 
the bake.  

Create detailed evaluations 
of their own product, 
identifying changes they 
would make if they had the 
opportunity. 

Skills: 

Adapting a recipe (bread) 

Research and develop design 
criteria to inform the design of 
appealing products (bread) 
aimed at particular individuals or 
groups. 

Use ingredients according to 
their functional properties (taste, 
smell, texture) and aesthetic 
qualities. 

Prepare and cook savoury dishes 
using a range of techniques. 

Measure ingredients accurately 
to the nearest gram and millilitre 
when cooking. 

 
 

Skills: 
 
What could be healthier? 
 
Select from and use a wider 
range of tools and equipment 

to perform practical tasks  
 
Evaluate their ideas and 
products against their own 
design criteria and consider the 
views of others to improve 
their work  
 
Generate, develop, model and 
communicate their ideas 
through discussion 
 
Prepare and cook savoury 
dishes using a range of 
techniques. 

Use a nutritional calculator 
 
Adapt and change original 
designs. 
 
Measure ingredients accurately 
to the nearest gram and 
millilitre when cooking 
 

Skills: 
 
Come dine with me 
Work in groups to design and 
prepare a three-course meal. 
 

Measure ingredients accurately 
to the nearest gram and 
millilitre when cooking. 

Use ingredients according to 
their functional properties 
(taste, smell, texture) and 
aesthetic qualities. 

Select from and use a wider 
range of tools and equipment 
to perform practical tasks  
 
Evaluate their ideas and 
products against their own 
design criteria and consider the 
views of others to improve 
their work  
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Evaluate ideas and finished pr
oducts against design criteria,  
including intended user and 
purpose. 

 

Structure 
 

Knowledge: 
Building a rocket 
Apollo 11 was the space 
flight that first landed                
humans  on the Moon and they 
will design and create a 
rocket replica ensuring that 
it is freestanding.  
 
To know how to join compone
nts together effectively.  
 
Know that a range of tools        
can be used for different purpo
ses: cutting, sticking, curling, 

bending, joining etc.  
 
To understand how                    
structures can be made             
stronger and stiffer.  
 

Knowledge: Knowledge: 
arthquake proof 
 
To know how structures can 
be strengthened, stiffened 
and reinforced. 
 
Understand the basic 
principles of earthquake 
engineering including the 
importance of wide base, 
symmetrical design and 
trusses. 
 
Understand the difference 

between symmetrical and 
asymmetrical. 
 
Understand how to cross 
brace to strengthen a 
structure. 
 
Use ICT to research 
techniques to make buildings 
stronger in Earthquake areas.  

Knowledge: Knowledge: 
Bridges 
To know that there are  
many different types of  
bridge: beam, arch, cable-
stayed, suspension,  
cantilever.  
 
There are many famous bridge 
engineers: eg Severn Bridge, 
Humber Bridge, 
Tower Bridge; John Wolfe 
Barry and Sir Horrace    Jones.  

 
Different materials can be used 
to make bridges (steel, wood, 
iron, bricks) 
 
The design of particular bridges 
makes them particularly 
successful considering their 
purpose and location. 
 

Knowledge: 

Skills: 

Building a rocket 

 
Explore initial ideas using         
drawings and mock-ups.  
 
Use tools for different purpose
s: cutting, sticking,          curling
, bending, joining etc.  
 
Select and use a range of        
materials and components,      
such as paper, card, plastic 

Skills: Skills: 
Earthquake structure 
Evaluate and research 
existing structures using IT 
Use art straws to create 
trusses and cross-bracing to 
strengthen structures. 
 
Design using an accurately 
labelled sketch. 
 
Evaluate structures through 
testing, redesigning, 
retesting to improve aspects.  
 

Skills: Skills: 
 
Bridges  
 
Evaluate an existing          bridg
e to inform plans      and struct
ures.  
 
Compare the strengths of diffe
rent shaped frame- 
works within 2D structure 
 
Sketch and annotate a     plan o
f their bridge.  
 

Skills: 
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and wood according to their 
characteristics.  
 
Build structures by selecting a
ppropriate materials and inves
tigating ways to 
strengthen them.  
 
Evaluate their ideas throughou
t the process and review           
their 
products against original          
criteria.  
 

Explain what factors could 
make a final product even 
better.   

Use computer aided         desig
n and exploded        diagrams t
o support the  design process.  
 
Write a step 
by step set of instructionsto fol
low for building their bridge, 
including the tools and  
materials.  
 
Evaluate different              mate
rials 
and their suitability for    use in 
a bridge.  
 
Accurately join                    fram
eworks using              appropriat
e and robust     joins.  
 

Work in a team to plan and 
build a bridge structure  
Build a bridge following a plan 
accurately.  
Evaluate their completed proje
ct considering how successful t
heir bridge is according to the 
original brief.  

 
Mechanism 

 

Knowledge: 
Moving pictures 
Understand that different mec
hanisms produce different typ
es of movement.  
 
Know and use technical 
vocabulary relevant to the  pro
ject.  
 
Understand the steps 
to make a moving picture 
or toy  
 
Understand that products are 
designed for users based on 
criteria, and what 

Knowledge: 
Moving monster 
Understand the 4 types of 
motion: linear, reciprocating, 
rotary and oscillating  
Understand that mechanisms 
are a collection of moving 
parts. 
 
Recognise mechanisms in a 
variety everyday objects (e.g 
toys, kitchen utensils, school 
equipment …) 
 
Know that a lever is something 
that turns on a pivot. 
 

Knowledge: Knowledge: 
Slingshot car 
Know that car designs have 
evolved over many years. 
 
Know that a chassis is the frame 
of the car on which everything 
else is built on. 
 
Know that moving things have 
kinetic energy. 
 
Know that cars have axles so that 
the wheels can move freely.  
 
Torches (Electrical systems) 
 

Knowledge: Knowledge: 
 
Automata Toy 
 
Understand health and safety 
rules regarding the use of 
saws, glue guns and hand drills. 
 
Know that frame structures 
can be reinforced and 
strengthened with triangular 
shapes at corners.  
 
Know how to measure and cut 
wood (dowel)  safely 
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simple criteria for a moving 
toy could be: 
the mechanism should work  
smoothly 
it should make the right            
type of movement  

 

A linkage is a system of levers 
that are connected by pivots. 
 

 

Understand the structure and 
features of a range of different 
torches: housing, reflector, 
circuit and switch. 
 
Know how to create a simple 
electrical circuit. 
 
Know some of the common 
appliances that run on electricity. 
 
Recognise that a switch opens 
and closes a circuit.  
 
Torches (lights) are used for 
specific functions. (Headlamp, 
cycle light, hand held, clip, 
around head…) 

 

Understand how the shape of 
Cams can effect movement of 
followers. 
 
CAD – Navigating the World  
 
Know key industries that utilise 
3D CAD modelling and why 
 
Know how to place and 
maneuver 3-D objects using 
computer aided design. 
 
Know how to combine one or 
more 3D objects, to produce a 
3D CAD model. 
 
Know a range of materials and 
their properties / use. 

 
Know about how sustainability 
plays a role in design. 

Skills: 
Moving pictures 
Generate ideas based on 
simple design criteria and their 
own experiences 
  
Develop, model and 
communicate 
their ideas through drawingsan
d mock-ups with card 
and paper.  
 
Plan and suggest steps in      th
e creation phase.  
 
Select and use tools, explaining 
their choices, to cut, shape  an
d join paper and card.  
 

Skills: 

Moving monster 

Propose more than one idea 
for their design 

Begin to add notes to drawings 
to explain how things will 
work. 

Use tools e.g scissors with 
accuracy. 

Investigate similar products to 
give starting points for the 
design. 

Discuss how their product 
could be improved. 

Skills: Skills: 
Slingshot Car 
 
Select from and use a wider 
range of tools and equipment to 
perform practical tasks [for 
example, cutting, shaping, joining 
and finishing], accurately 
 
Investigate and analyse a range 
of existing products 
 
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] 
 
Torches 

Skills: Skills: 
Automata Toys 
Make informed decisions 
based on an exploration of 
cams. 
 
Create an automata toy 
mechanism, which includes a 
cam, follower and axle. 
 
Select from and use a wider 
range of tools and equipment 
to perform practical tasks [for 
example, cutting, shaping, 
joining and finishing], 
accurately 
 
Use mechanical systems in 
their products [for example, 
gears, pulleys, cams, levers and 
linkages] 
 



 

Horizon Academy Trust 

Curriculum Progression of  Knowledge and Skills – Design and technology  
 

 

 
Generate, develop, model and 
communicate their ideas through 
discussion, annotated sketches, 
cross-sectional and exploded 
diagrams, prototypes, pattern 
pieces and computer-aided 
design 
 
Use electrical systems in their 
products [for example, series 
circuits incorporating switches, 
bulbs, buzzers and motors] 
 
Investigate and analyse a range 
of existing products 

Select from and use a wider 
range of materials and 
components, according to their 
functional properties and 
aesthetic qualities 

Test and evaluate their ideas 
against their own design criteria. 

Generate, develop, model and 
communicate their ideas 
through discussion, annotated 
sketches, cross-sectional and 
exploded diagrams, 
prototypes, pattern pieces and 
computer-aided 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 
 
Explore relationship between 
cam profiles and follower 
movement. 

 
CAD 
Generate, develop, model and 
communicate their ideas 
through discussion, annotated 
sketches, cross-sectional and 
exploded diagrams, 
prototypes, pattern pieces and 
computer-aided design 
 
Make sustainable product 
choices. 

 
Textiles 

 

Knowledge: 
 
 

 

Knowledge: 
Puppets 
 

Knowledge: 
Cushions 
Know different types of stich 
– cross stitch and applique 
(patch) 
 
Understand how to develop 
an adaptation of an initial 
design. 
 
Know how to plan a 
sequence of actions to make 
a product.  
 

Knowledge: Knowledge: 
Waistcoats 
A waistcoat is a sleeveless 
upper body garment that has 
been popular through many  
centuries. 
 
A waistcoat has a full vertical 
opening at the front and is 
joined by buttons. 
 
The material on the back of a 
waistcoat is sometimes 
different to the front.  

Knowledge: 
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Know how to specify 
a design to make it 
more appealing to a specific 
target group.  
 
Know how to evaluate their 
product against the criteria 
they have developed 
individually. 

 
Waistcoats can be worn for 
many purposes, including high-
visibilty, sport (snooker), 
formal wear, keep warm 
(gillet), bulletproof vest. 

Skills: Skills: 
Puppets 
Design and create a puppet for 
a specific purpose. 
 
Cut and shape material (felt) 
using a drawn pattern 
template. 
 
 Understand a simple running 

stitch sewing the material 
together effectively at the   
seams.  
 
Thread and use 
a needle safely.  
 
Evaluate own and each 
other’s product(s) against the 
design criteria.  

Skills: 
Cushions 
Use a range of sewing 
techniques in their work. 
Prepare pattern pieces as 
templates for their design. 
 
Use appropriate finishing 
techniques. 
 

Discuss how well a product 
meets the user’s design 
criteria.   
Sew on buttons, decoration… 
through applique. 

Skills: Skills: 
Waistcoats 
Is able to select from and use a 
wider range of tools and  equip
ment to perform     practical 
tasks [for example, 
cutting, shaping, joining] 
 
Can cut and shape material 
using prepared pattern pieces. 

 
Use a range of sewing 
techniques to create a garment 
fit to be worn for a specific 
purpose. 
 
Analyse feedback to decide 
how well a product meets the 
user’s design criteria. 
 

Skills: 

 
Electrical 
Sytems 

   Knowledge: 
Torches 
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  
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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 
according to their characteristics  
 

Evaluate their ideas and products 
against design criteria 

   Skills: 
Compare designs in the past to 
the present day.  
 

Justify their choices using 
research they have carried out.  
 

Plan the costing of their design 
using a fictional value.  
 

Include electrical systems in their 
model, such as series circuits 
incorporating switches and bulbs.  
 

Select from a wide range of 
materials. 
 

Evaluate their product against 
the design criteria.  
 

Suggest changes they need to 
make to improve their product.  
 

Give views on possible changes 
they could make to improve their 
design. 
Know the different components 
in a circuit.  
 

Children know how to set up a 
circuit.  
 

Use electrical systems such as 
switches, bulbs and buzzers. 
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Skills:    Design; Making; Evaluating; Technical Vocabulary 


