
	Year 4

	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.
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	Half Term Coverage
	
	
	

	
	Topic
	Stockings and Electrical Circuits (Quizboards)
	Naan Breads
	

	
	Key Knowledge
	Stockings
Understand that materials have both functional properties and aesthetic qualities.
Science Unit on Electricity
Understand that materials have both functional properties and aesthetic qualities.
Understand and demonstrate how electrical systems have an input and output process.
Make and represent simple elctical circuits and create a product.
	- Naan bread is a type of flatbread traditionally cooked in a tandoor oven, commonly eaten in South and Central Asian countries.
-  It is made using a dough that typically contains flour, yogurt, and a leavening agent such as yeast or baking powder.
-  Yeast is a microorganism that helps dough rise by producing carbon dioxide gas.
-  Kneading develops gluten in the flour, which gives the bread its structure and chewiness.
-  Cooking naan requires applying heat from below (griddle or oven) and sometimes from above (grill) to achieve its characteristic bubbles and golden spots.
-  Seasonings like garlic, herbs, and butter can be added to enhance flavor and appearance.
-  Food must be handled hygienically to avoid contamination—this includes washing hands, using clean surfaces, and cooking to appropriate temperatures.

	

	
	Cross Curricular Links
	Science, DT, Literacy (Instructional Text)
	
	

	
	Key Skills
	Stockings
Researching design from currently manufacturers online and through their own products. 
Start to generate ideas, considering the purposes for which they are designing (A festive Stocking for a particular person)
Confidently make labelled drawings fshowing specific features so that items can be ordered specifically to match design.
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.
Understand how to reinforce and strengthen a 3D framework. Now sew using a range of different stitches, to weave and knit.
Demonstrate how to measure, tape or pin, cut and join fabric with some accuracy.
Evaluate their products carrying out appropriate tests. 
Start to evaluate their work both during and at the end of the assignment. 
Science Unit:
Understand how more complex electrical circuits and components can be used to create functional products. 


	Naan Bread
Start to generate ideas, considering the purposes for which they are designing. (Making Naan Bread).
Select a wider range of tools and techniques for making their product safely.
Place main stages of a plan or recipe, in order.
Know how to measure, mark out, cut and shape a range of materials, using appropriate tools, equipment and techniques. (weighing ingredients)
Understand where food comes from specifically food miles, fair trade and self-sufficiency.
Understand 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. 
Evaluate their products carrying out appropriate tests.
Science/ICT Unit:
Continue to learn how to program a computer to monitor changes in the environment and control their products


	

	



