
Design and Technology Pupil Progression  
Pupils will know….and know how to …… 

Design/Make and Evaluate thread through each Medium taught 

 
Autumn 2 

Spring 2 
Louis Vuitton 

Summer 2 
James Dyson 

Receptio
n 

Main Focus: Food - 
Begin to develop a food vocabulary using taste, 
smell, texture and feel. 
Explore familiar food products e.g. fruit and 
vegetables, and understand the difference. 
Stir, spread, knead and shape a range of food and 
ingredients. 
Begin to work safely and hygienically. 
Start to think about the need for a variety of foods 
in a diet. Measure and weigh food items, non- 
statutory measures e.g. spoons, cups. 
Describe and group fruits by texture and taste.  

Main Focus: Textiles - 
Begin to talk about which textiles/fabrics are 
suitable for different purposes.  
Enjoy playing with and using a variety of textiles 
and fabric. 
Show experience in simple weaving: paper, 
twigs. 
Show experience in fabric collage: layering 
fabric. 
Use appropriate language to describe colours, 
media, equipment and textures. 
Begin to talk about like and dislikes when using 
different materials. 

Main Focus: Construction - 
Explain what they are making and which 
materials they are using. 
Select materials from a limited range that will 
meet a simple design criteria e.g. shiny. 
Select and name the tools needed to work the 
materials e.g. scissors for paper. 
Explore ideas by rearranging materials. 
Describe simple models or drawings of ideas 
and intentions. 
Discuss their work as it progresses. 
Begin to create their design using basic techniques. 
Start to build structures, joining components 
together. 
Use technical vocabulary when appropriate. 
Begin to use scissors to cut straight and curved 
edges and hole punches to punch holes. 
Use adhesives to join material. 
Say what they like and do not like about items they 
have made and attempt to say why. 
Begin to talk about their designs as they develop and 
identify good and bad points. 
Start to talk about changes made during the making 
process. 
Discuss how closely their finished products meet 
their design criteria. 
 
 
 



Year One Main Focus: Food  
Begin to understand that all food comes from 
plants or animals. 
Explore the understanding that food has to be 
farmed, grown elsewhere (e.g. home) or caught. 
Start to understand how to name and sort foods 
into the five groups in ‘The Eat well plate’. 
Begin to understand that everyone should eat at 
least five portions of fruit and vegetables every 
day. 
Know how to prepare simple dishes safely and 
hygienically, without using a heat source. 
Make a fruit kebab  
Know how to use techniques such as cutting, 
peeling and grating. 
Taste and evaluate different food combinations. 
Describe appearance, smell and texture. 
 

Main Focus: Textiles - 
Design a puppet using a given template.  
Cut fabric neatly with scissors.  
Begin to identify different forms of textiles. 
Begin to look at different joining methods for 
fabrics, pinning, stapling, gluing.  
Begin to identify different types and textures of 
fabric and materials for collage. 
Use appropriate language to describe colours, 
media, equipment and textures. 
Reflect on finished product, explaining likes and 
dislikes.  
 

Main Focus: Construction - 
Design and make a windmill (for Mouse who lives 
in a windmill in Amsterdam) 
Begin to draw on their own experience to help 
generate ideas and research conducted on criteria. 
Begin to understand the development of existing 
products: What they are for, how they work, 
materials used. 
Start to suggest ideas and explain what they are 
going to do. 
Understand how to identify a target group for what 
they intend to design and make based on a design 
criteria. 
Begin to develop their ideas through talk and 
drawings. Make templates and mock ups of their 
ideas in card and paper or using ICT. 
Begin to build structures, exploring how they can be 
made stronger, stiffer and more stable. 
Explore and use mechanisms [for example, levers, 
sliders, wheels and axles], in their products. 
With help measure, mark out, cut and shape a range 
of materials. 
Explore using tools e.g. scissors and a hole punch 
safely. 
Begin to assemble, join and combine materials and 
components together using a variety of temporary 
methods e.g. glues or masking tape. 
Begin to use simple finishing techniques to improve 
the appearance of their product. 
Start to evaluate their product by discussing how 
well it works in relation to the purpose (design 
criteria). 

 

 



Year 2 Main Focus: Food 
 
Design a wrap that is healthy and based on a food 
combination which works well together.  
Understand that all food comes from plants or 
animals. 
Further develop understanding that food has to be 
farmed, grown elsewhere (e.g. home) or caught. 
Understand how to name and sort foods into the 
five groups in ‘The Eat well plate’. 
Understand that everyone should eat at least five 
portions of fruit and vegetables every day. 
Know how to prepare simple dishes safely and 
hygienically, without using a heat source. 
Develop confidence in using techniques such as 
cutting, peeling and grating. 
Describe the taste, texture and smell of fruit and 
vegetables. 
Taste testing food combinations and final products. 
Evaluating which food combination was most 
effective.  

Main focus: food 
 
Design a product to meet a given criteria (pouch 
in binka) 
Begin to identify different forms of textiles. 
Match and sort fabrics and threads for colour, 
texture, length, size and shape. 
Gain confidence in stitching two pieces of fabric. 
Explain how to thread a needle and have a go. 
Use a sketchbook to plan and develop simple 
ideas and make simple informed choices with 
different media. 
Use a running stitch to join fabric. 
Develop confidence in threading a needle.  
Identify aspects of their peers' work that they 
particularly like and why.  

Main focus: Structures 
 
Make a chair 
Begin to develop their design ideas through 
discussion, observation, drawing and modelling. 
Identify a purpose for what they intend to 
design and make. 
Develop their ideas through talk and drawings 
and label parts.  
Begin to select tools and materials; use correct 
vocabulary to name and describe them. 
Build structures, exploring how they can be 
made stronger, stiffer and more stable. 
With help, measure, cut and score with some 
accuracy. 
Learn to use hand tools safely and 
appropriately. 
Start to assemble, join and combine materials in 
order to make a product. 
Start to choose and use appropriate finishing 
techniques based on their own ideas. 
Evaluate their work against their design 
criteria. 
With confidence talk about their ideas, saying 
what they like and dislike about them. 

Year Three Main Focus: Food – A Healthy Pizza 
Design a healthy and nutritious recipe, considering 
the taste, texture, smell and appearance of the dish. 
Start to know that food is grown (such as tomatoes, 
wheat and potatoes), reared (such as pigs, chickens 
and cattle) and caught (such as fish) in the UK, 
Europe and the wider world and learn that climate 
affects food growth.  
Begin to know that imported foods travel from far 
away and this can negatively impact the 
environment. 

Main Focus: Textiles – Make a cushion 
Design and make a template from an existing 
product and apply individual design criteria. 
Show awareness and name a range of different 
fabrics. 
Apply decoration using beads, buttons, feathers 
etc. 
Sew cross stitch to join fabric. 
Use a sketchbook to plan, collect and develop 
ideas. To record textile explorations and 
experimentation as well as try out ideas. 

Main Focus: Construction – make a castle 
With growing confidence generate 
ideas for an item, considering its purpose and 
the user/s. 
Start to order the main stages of making a 
product. 
Identify a purpose and establish criteria for a 
successful product. 
Know to make drawings with labels when 
designing. 
When planning explain their choice of materials 



Understand how to prepare and cook a variety of 
predominantly savoury dishes safely and hygienically 
including, where appropriate, the use of a heat 
source. 
Begin to understand how to use a range of 
techniques such as peeling, chopping, slicing, 
grating, mixing, spreading, kneading and baking. 
Start to understand that a healthy diet is made up 
from a variety and balance of different food and 
drink, as depicted in ‘The Eat well plate’. 
Begin to know that to be active and healthy, food 
and drink are needed to provide energy for the 
body. 
Begin to understand that seasons may affect the 
food available. 
Establish and using design criteria to help test and 
review dishes. 
Describe the benefits of seasonal fruits and 
vegetables and the impact on the environment. 
Suggest points for improvement for their recipe.  

Discuss own and others work, expressing 
thoughts and feelings, and using knowledge and 
understanding of artists and techniques. 
Identify changes they might make or how their 
work could be developed further. 
Evaluate an end product and think of other ways 
in which to create similar items. 

and components including function and 
aesthetics. 
Select a wider range of tools and techniques for 
making their product i.e. construction materials 
and mechanical components. 
Explain their choice of tools and equipment in 
relation to the skills and techniques they will be 
using. 
Start to understand that mechanical systems 
such as levers and linkages or pneumatic 
systems create movement. 
Measure, mark out, cut, score and assemble 
components with more accuracy. 
Start to work safely and accurately with a range 
of simple tools. 
Start to think about their ideas as they make 
progress and be willing to change things if this 
helps them to improve their work. 
Start to evaluate their product against original 
design criteria e.g. how well it meets its 
intended purpose. 
 
 

 

Year Four Main Focus: Food – savoury biscuit 
Understand that food is grown (such as tomatoes, 
wheat and potatoes) 
Understand and know how to prepare and cook a 
variety of predominantly savoury dishes safely and 
hygienically including, where appropriate, the use of a 
heat source. 
Know how to use a range of techniques such as 
peeling, chopping, slicing, grating, mixing, spreading, 
kneading and baking. 

Main Focus: Textiles – book sleeve (fastenings) 
Plan a design in a sketchbook and execute it.  
Select a stitch style to join fabric, working neatly 
sewing small neat stitches.  
Apply decoration using needle and thread: 
buttons, sequins. 
Incorporate fastening to a design. 
Use sketchbooks to collect and record visual 
information from different sources. To record 
textile explorations and experimentation as well 
as try out ideas. 

Main Focus: Construction -Pavilion 
Start to generate ideas, considering the purposes 
for which they are designing. 
Confidently make labelled drawings from 
different views showing specific features. 
Develop a clear idea of what has to be done, 
planning how to use materials, equipment 
and processes, and suggesting alternative 
methods of making, if the first attempts fail. 
When planning consider the views of others, 
including intended users, to improve their work. 
 



Know that a healthy diet is made up from a variety 
and balance of different food and drink, as depicted in 
‘The Eat well plate’. 
Know that to be active and healthy, food and drink are 
needed to provide energy for the body. 
Evaluate a recipe, considering taste, smell, texture and 
appearance. 
Evaluate and compare a range of products. 
 

Adapt work as and when necessary and explain 
why. 
Change and modify threads and fabrics, Use 
language appropriate to skill and technique. 
Demonstrate experience in looking at fabrics 
from other countries. 
Discuss and review their own and others' work, 
expressing thoughts and feelings, and identify 
modifications/ changes and see how they can be 
developed further. 
  

When planning explain their choice of materials 
and components according to function and 
aesthetic. 
Select a wider range of tools and techniques for 
making their product safely. 
Know how to measure, mark out, cut and shape a 
range of materials, using appropriate tools, 
equipment and techniques. 
Start to join and combine materials and 
components accurately in temporary and 
permanent ways. 
Evaluate their products carrying out appropriate 
tests. 
 

Year Five Main Focus: Food – A Healthier option (pasta 
Bolognese) 
Adapt a traditional recipe, understanding that the 
nutritional value of a recipe alters if you remove, 
substitute or add additional ingredients.   
Write an amended method for a recipe to incorporate 
the relevant changes to ingredients. 
Design appealing packaging to reflect a recipe.  
Understand how food is processed into ingredients 
that can be eaten or used in cooking. 
Understand that seasons may affect the food 
available. 
Know how to prepare and cook a variety of 
predominantly savoury dishes safely and hygienically 
including, where appropriate, the use of a heat 
source. 
 

Main Focus: Textiles – soft toy 
Write design criteria for a product and create an 
appropriate template. 
Use stitching or collage to create different 
textural effects. (recap stitches used so far) 
Plan a design in a sketchbook and execute it. 
Use blanket stitch, stuffing, add pads to paws or 
add stitches to create texture or to reinforce part 
of toy e.g. fish tail, paws or feet. 
 

Main Focus: Construction – electronic greeting 
card 
Recap electrical circuits. 
Start to generate, develop, model and 
communicate their ideas through discussion, 
annotated sketches, cross sectional and exploded 
diagrams, prototypes, pattern pieces and CAD. 
Draw up a specification for their design. 
Use results of investigations, information sources, 
including ICT when developing design ideas. 
With growing confidence select appropriate 
materials, tools and techniques. 
Select appropriate materials, tools and 
techniques e.g. cutting, shaping, joining and 
finishing, accurately. 
Select from and use a wider range of materials 
and components, including construction 
materials, according to their functional properties 
and aesthetic qualities. 
 

 



  Use sketchbooks to plan a product through 
drawing and other preparatory work. Use the 
sketch book to plan how to join parts of the 
product. 
Change and modify threads and fabrics. Use 
language appropriate to skill and technique. 
Discuss and review their own and others' work, 
expressing thoughts and feelings, and identify 
modifications/ changes and see how they can be 
developed further. 
Test and evaluate an end product and give points 
for further improvements.  

Know how more complex electrical circuits and 
components can be used to create functional 
products. 
Understand that mechanical and electrical 
systems have an input, process and output. 
Begin to measure and mark out more accurately. 
Demonstrate how to use skills in using different 
tools and equipment safely and accurately. 
With growing confidence cut and join with 
accuracy to ensure a good-quality finish to the 
product. 
Use finishing techniques to strengthen and 
improve the appearance of their product using a 
range of equipment including ICT. 
  

Year Six Main Focus: Food – Make a three course meal 
Write a recipe, explain the key steps, method and 
ingredients.  
Include facts and drawings from research 
undertaken. 
Have knowledge of the foods that are available 
during different seasons.  
Understand the combinations of food that will 
complement one another.  
Develop understanding of how food is processed 
into ingredients that can be eaten or used in cooking 
and the techniques used. 
Know how to prepare and cook a variety of 
predominantly savoury dishes safely and hygienically 
including, where appropriate, the use of a heat 
source. Building on prior knowledge and techniques. 
Evaluate a recipe, considering taste, smell, texture 
and origin of the food group. 
Taste test and score final products. 
Suggest and write up points of improvements in 
productions. 

Main Focus: Textiles – patchwork waistcoat 
Design a product linked to a set of design criteria 
to fit a specific theme. 
Annotate designs. 
Experiment with a variety of techniques exploring 
ideas from sketchbooks. 
Use a number of different stitches creatively to 
produce different patterns and textures.  
Design, plan and decorate a waistcoat using 
recycled clothes e.g. denim, cotton and wool 
Recognise different forms of textiles and express 
opinions on them. 
Use sketchbooks to collect and record visual 
information from different sources. Use the 
sketch book to plan how to join parts of the 
sculpture. Adapt their work according to their 
views and describe how they might develop it 
further. Annotate work in sketchbook. 
Use language appropriate to skill and technique. 
Discuss and review their own and others' work, 
expressing thoughts and feelings explaining their 

Main Focus: Construction – Make an electronic 
steady hand game 
Generate, develop, model and communicate their 
ideas through research, discussion, annotated 
sketches, cross sectional and exploded diagrams, 
prototypes, pattern pieces and CAD. 
Draw up a specification for their design. 
Plan the order of their work, choosing 
appropriate materials, tools and techniques. 
Suggest alternative methods of making if the first 
attempts fail. 
Identify the strengths and areas for development 
in their ideas and products. 
Confidently select appropriate tools, materials, 
components and techniques and use them. 
Use tools safely and accurately. 
Assemble components to make working models. 
Aim to make and to achieve a quality product. 
Demonstrate making modifications as they go 
along. 



Evaluate health and safety in production to minimise 
cross contamination.  

views and identify/ explain modifications/ 
changes and see how they can be developed 
further. 
 

Construct products using permanent joining 
techniques. 
Know how more complex electrical circuits and 
components can be used to create functional 
products. 
Know how to reinforce and strengthen a 3D 
framework. 
Understand that mechanical and electrical 
systems have an input, process and output. 
Use finishing techniques to strengthen and 
improve the appearance of their product using a 
range of equipment including ICT. 
Evaluate their products, identifying strengths and 
areas for development, and carrying out 
appropriate tests. 
  



 


