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	KS2 DT Curriculum NC End Points:
Designing
- Can 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.
- Is able to generate, develop, model
and communicate their ideas through
discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design.
Making:
- Is able to select from and use a wider range of tools and equipment to
perform practical tasks [for example,
cutting, shaping, joining and finishing],
-Can accurately select from and use a
wide range of materials and
components, including construction
materials, textiles and ingredients,
according to their functional properties and aesthetic qualities.
Evaluating:
- Is able to investigate and analyse a
range of existing products.
- Can evaluate their ideas and products
against their own design criteria and
consider the views of others to improve
their work
- Understands how key events and
individuals in design and technology
have helped shape the world.
Technical Knowledge:
-Applies their understanding of how to
strengthen, stiffen and reinforce more
complex structures.
- Understands and can use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages].
-Understands and can use electrical
systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors].
- Applies their understanding of
computing to program, monitor and
control their products.
Food technology:
-Understand and can apply the
principles of a healthy and varied diet.
- Can 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.
	Term
	Autumn
	Spring 
	Summer

	
	Half Term Coverage
	Autumn 2
	Spring 2
	Summer 1
	Summer 2

	
	Topic
	Making Stone Age houses
	Ancient Egypt Water Pulleys
	Ancient Greek Shields
	Designing and making healthy Greek meals

	
	Key Knowledge
	-To understand what makes a stable and sturdy structure
-To know how to measure accurately with a ruler
-To know how housing has changed over time due to advancements in technology
	-Understand how pulleys work in mechanical systems
- Know the role of water systems in Ancient Egypt

	- Understand the purpose and historical use of shields in Ancient Greece
- Know how to reinforce and finish large surface structures

	Start to understand that a healthy diet is made up of a variety of different food and drink (Eatwell Plate)

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

To understand what nutrients are and where they can be found

	
	Cross Curricular Links
	History – Stone Age topic: changes in houses over time since the Paleolithic Era.
	History – Ancient Egypt topic
	
	Science from Term 3 – Animals including humans: Eatwell plate and nutrients, designing healthy meals

	
	Key Skills
	-To be able to create a sturdy structure and reinforce, stiffen and strengthen
-Work with a wide range of tools and techniques including measuring, cutting and weaving
-Start to work safely and accurately with a range of simple tools 
-Measure, mark out, cut, score and assemble components with more accuracy
-Start to think about their ideas as they make progress and be willing to make changes to improve their work
-Can evaluate their ideas and products against their own design criteria and consider the views of others to improve their work















	-Use knowledge of pulleys to create a mechanical system
- Select and use tools for shaping and joining materials
- Develop and model design ideas with annotated sketches
- Evaluate and improve product using peer feedback

	-Research and generate design criteria for decorative and functional items
- Use a variety of materials and processes for making the shields
- Assemble and decorate with precision using historical inspiration
- Evaluate finished product against design criteria
	To use research and develop design criteria to inform the design of functional and appealing products that are fit for purpose, aimed at particular individuals or groups.

When planning, explain their choices with regards to their design and the criteria

Select a wide range of tools and techniques to make their product including ingredients

Begin to place main stages of a recipe in order

Start to work safely with a range of tools and equipment

	




