
 

DT Progression at NLAS 
 

Intent 
Our aim is for all pupils to be knowledgeable, expressive and inspired:   

 

In DT, this means children are engaged and inspired by a well-designed sequential curriculum to be curious and interested to explore the world that we 

live in. DT is highly valued as part of our rich curriculum and equips children with the skills they need to develop their knowledge through studying the 

work of designers, to plan and create their own work and to have a sound understanding of nutrition and basic cookery skills. 

 

Our Four Curriculum Drivers underpin our approach to learning across all subjects at NLAS. 

 

 
 

 

Our intent is that our children understand the role of design and designers, building and applying a repertoire of knowledge, understanding and skills 

in order to design and make prototypes and products. Children develop the creative, technical and practical expertise to participate successfully in an 

increasing technological world. 

 

Children will understand and apply the principles of nutrition and learn how to cook. Through the teaching of subject specific technical vocabulary and 

opportunities to evaluate and reflect upon design, children develop their ability to think critically and present their views and ideas. 

 

Opportunities are sought to work with architects and designers. This gives learning a real life and impactful context e.g. linking up with local housing 

developments to inform our sustainable cities unit or working with local architects/ authorities to improve our community. 

 



 

The ‘trial and improvement’ model in DT means having a growth mind-set is essential empowering children with the confidence to have a go, to learn 

from mistakes and to keep trying and improving and a key way to reinforce our All Saints’ Way. By using creativity and imagination, pupils design and 

make products that solve real and relevant problems within a variety of contexts, considering their own and others’ needs, wants and values. This has 

included designing reusable water bottles for the school, building insect homes and evaluating ways to remove plastic from the ocean. 

 

All children including those who have SEND or are disadvantaged fully access the DT curriculum. This may include additional adult support or use of 

visuals or adapted tools. Structured sentence stems and taught vocabulary scaffolds children in discussion. 

 

Implementation 

 

The DT scheme of work, developed by staff across all key stages, lays out the sequential steps so that new knowledge and skills build on prior learning 

and pupils can work towards clearly defined high quality outcomes. 

 

DT is taught in units, with lessons sometimes blocked to allow immersion in the process. Each strand of DT (Designing and making and cooking and 

nutrition) is covered and revisited so that pupils retain and build upon prior learning. DT is resourced with appropriate tools and materials and the DT 

lead supports teachers and monitors standards by reviewing planning of units, talking to children with their designs and products. 

 

We link with other organisations to enrich DT opportunities and opportunities are sought to link with real world designers and to solve local problems 

 

 

Impact 
 

Children at NLAS can express informed opinions, make connections and have a developing knowledge of designers and cooks from different periods 

and localities. Children see themselves as future designers, architects and engineers and understand the importance of these roles in our society. 

Children actively engage in creating real world design solutions to key issues. 

 

  



 

Whole School DT Overview by Year Group 

 

 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

EYFS 

Physical Development 
• Use a range of small tools, including scissors, paint brushes and cutlery 

• Begin to show accuracy and care when drawing 

• Hold a pencil effectively in preparation for fluent writing – using the tripod grip in almost all cases 

Expressive Arts and Design 
• Safely use and explore a variety of materials, tools and techniques, experimenting with colour, design, texture, form and function 

• Share their creations, explaining the process they have used 

• Make use of props and materials when role playing characters in narratives and stories 

Year 1 

 Textiles (Christmas) 
Measure, cut and join textiles to 

make a product, with some 

support  

Choose suitable textiles 

Structures (junk modelling) 
Begin to measure and join 

materials, with some support 

Describe differences in materials 

Suggest ways to make 

material/product stronger 

Measure materials 

Describe some different 

characteristics of materials 

Join materials in different ways 

Use joining, rolling or folding to 

make it stronger 

Use own ideas to try to make 

product stronger 

 Food (Salad) 

Describe textures 

Wash hands & clean surfaces 

Think of interesting ways to 

display food 

Say where some foods come 

from, (i.e. plant or animal) 

Describe differences between 

some food groups (i.e. sweet, 

vegetable etc.) 

Discuss how fruit and 

vegetables are healthy 

Cut, peel and prepare safely, 

with support 

 

Year 2 

  Mechanisms 
Use levers or slides 

Begin to understand how to use 

wheels and axles  

Select appropriate tools / 

techniques 

Alter product after checking, to 

make it better 

Begin to try new/different ideas 

Use simple lever and linkages to 

create movement 

Textiles  
Use appropriate materials 

Work accurately to make cuts 

and holes 

Join materials 

Begin to make strong structures 

 Food (Sandwiches) 

Explain hygiene and keep a 

hygienic kitchen 

Describe properties of 

ingredients and importance 

of varied diet 

Say where food comes from 

(animal, underground etc.) 

Describe how food is farmed, 

home-grown, caught 

Draw eat well plate; explain 

there are groups of food 

Describe “five a day” 

Cut, peel and grate with 

increasing confidence 

 

Year 3 
 Food (Pizza)  Structures (Moving 

Monsters) 

 Textiles 



 

Carefully select ingredients 

Use equipment safely 

Make product look attractive 

Think about how to grow 

plants to use in cooking 

Begin to understand food 

comes from UK and wider 

world 

Describe how healthy diet= 

variety/balance of food/drinks 

Explain how food and drink are 

needed for active/healthy 

bodies. 

Prepare and cook some dishes 

safely and hygienically 

Grow in confidence using 

some of the following 

techniques: peeling, chopping, 

slicing, grating, mixing, 

spreading, kneading and 

baking 

Use appropriate materials 

Work accurately to make cuts 

and holes 

Join materials 

Begin to make strong 

structures 

Join different textiles in 

different ways 

Choose textiles considering 

appearance and functionality 

Begin to understand that a 

simple fabric shape can be 

used to make a 3D textiles 

project 

Year 4 

 Mechanical & Electrical 

systems 
Measure carefully to avoid 

mistakes 

Attempt to make product 

strong 

Continue working on product 

even if original didn’t work 

Make a strong, stiff structure 

Use number of components in 

a circuit 

Program a computer to control 

a product 

Food (Kebabs) 
Explain how to be safe/hygienic 

Think about presenting product 

in interesting/ attractive ways 

Understand ingredients can be 

fresh, pre-cooked or processed 

Begin to understand about food 

being grown, reared or caught in 

the UK or wider world 

Describe eat well plate and how 

a healthy diet= variety/a balance 

of food and drinks 

Explain importance of food and 

drink for active, healthy bodies 

Prepare and cook some dishes 

safely and hygienically 

Use some of the following 

techniques: peeling, chopping, 

slicing, grating, mixing, 

spreading, kneading and baking 

 

Textiles 
Think about user when 

choosing textiles 

Think about how to make a 

product strong 

Begin to devise a template 

Explain how to join things in a 

different way 

Understand that a simple fabric 

shape can be used to make a 

3D textiles project 

  



 

Year 5 

 Food (World Cuisine) 

Explain how to be safe/ 

hygienic and follow own 

guidelines 

Present product well - fit for 

purpose, interesting, attractive,  

Begin to understand 

seasonality of foods 

Understand food can be 

grown, reared or caught in the 

UK and the wider world 

Describe how recipes can be 

adapted to change 

appearance, taste, texture, 

aroma 

Explain how there are different 

substances in food / drink 

needed for health 

Prepare and cook some 

savoury dishes safely and 

hygienically including, where 

appropriate, use 

of heat source  

Use range of techniques such 

as peeling, chopping, slicing, 

grating, mixing, spreading, 

kneading and baking. 

 Structures including 

Mechanical & Electrical 

systems 
Refine product after testing 

Grow in confidence about 

trying new / different ideas 

Begin to use cams, pulleys or 

gears to create movement 

Select materials carefully, 

considering intended use of 

product and appearance 

Explain how product meets 

design criteria 

Measure accurately enough to 

ensure precision 

Ensure product is strong and fit 

for purpose 

Begin to reinforce and 

strengthen a 3D frame 

Incorporate switch into product 

Confidently use number of 

components in circuit 

Begin to be able to program a 

computer to monitor changes 

in environment and control 

product 

  

Year 6 

 Structures  
Select materials carefully, 

considering intended use of the 

product, the aesthetics and 

functionality. 

Explain how product meets 

design criteria 

Reinforce and strengthen a 3D 

frame 

Food (Meals on a budget) 

Understand a recipe can be 

adapted by adding / substituting 

ingredients 

Explain seasonality of foods 

Learn about food processing 

methods 

Name some types of food that 

are grown, reared or caught in 

the UK or wider world 

Adapt recipes to change 

appearance, taste, texture or 

aroma. 

 Textiles (link to Art) 
Think about user’s wants/needs 

and aesthetics when choosing 

textiles 

Make product attractive and 

strong 

Make a prototype 

Use a range of joining 

techniques 

Think about how product might 

be sold 

Think carefully about what 

would improve product 

Understand that a single 3D 

textiles project can be made 

 



 

Describe some of the different 

substances in food and drink, 

and how they can affect health 

Prepare and cook a variety of 

savoury dishes safely and 

hygienically including, where 

appropriate, the use of heat 

source. 

Use a range of techniques 

confidently such as peeling, 

chopping, slicing, grating, 

mixing, spreading, kneading and 

baking. 

from a combination of fabric 

shapes. 

 

  



 

 

 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
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Pupils should be taught to: 

• Describe textures 

• Wash hands & clean 

surfaces 

• Think of interesting ways 

to display food 

• Say where some foods 

come from, (i.e. plant or 

animal) 

• Describe differences 

between some food 

groups (i.e. sweet, 

vegetable etc.) 

• Discuss how fruit and 

vegetables are healthy 

• Cut, peel and prepare 

safely, with support 

Pupils should be taught to: 

• Explain hygiene and keep a 

hygienic kitchen 

• Describe properties of 

ingredients and importance 

of varied diet 

• Say where food comes from 

(animal, underground etc.) 

• Describe how food is 

farmed, home-grown, 

caught 

• Draw eat well plate; explain 

there are groups of food 

• Describe “five a day” 

• Cut, peel and grate with 

increasing confidence 

Pupils should be taught to: 

• Carefully select ingredients 

• Use equipment safely 

• Make product look 

attractive 

• Think about how to grow 

plants to use in cooking 

• Begin to understand food 

comes from UK and wider 

world 

• Describe how healthy diet= 

variety/balance of 

food/drinks 

• Explain how food and drink 

are needed for 

active/healthy bodies. 

• Prepare and cook some 

dishes safely and 

hygienically 

• Grow in confidence using 

some of the following 

techniques: peeling, 

chopping, slicing, grating, 

mixing, spreading, kneading 

and baking 

Pupils should be taught to: 

• Explain how to be 

safe/hygienic 

• Think about presenting 

product in interesting/ 

attractive ways 

• Understand ingredients can 

be fresh, pre-cooked or 

processed 

• Begin to understand about 

food being grown, reared or 

caught in the UK or wider 

world 

• Describe eat well plate and 

how a healthy diet= variety/a 

balance of food and drinks 

• Explain importance of food 

and drink for active, healthy 

bodies 

• Prepare and cook some 

dishes safely and hygienically 

• Use some of the following 

techniques: peeling, 

chopping, slicing, grating, 

mixing, spreading, kneading 

and baking 

Pupils should be taught to: 

• Explain how to be safe / 

hygienic and follow own 

guidelines 

• Present product well - 

interesting, attractive, fit for 

purpose 

• Begin to understand 

seasonality of foods 

• Understand food can be 

grown, reared or caught in the 

UK and the wider world 

• Describe how recipes can be 

adapted to change 

appearance, taste, texture, 

aroma 

• Explain how there are different 

substances in food / drink 

needed for health 

• Prepare and cook some 

savoury dishes safely and 

hygienically including, where 

appropriate, use 

• of heat source  

• Use range of techniques such 

as peeling, chopping, slicing, 

grating, mixing, spreading, 

kneading and baking. 

Pupils should be taught to: 

• Understand a recipe can be 

adapted by adding / substituting 

ingredients 

• Explain seasonality of foods 

• Learn about food processing 

methods 

• Name some types of food that 

are grown, reared or caught in 

the UK or wider world 

• Adapt recipes to change 

appearance, taste, texture or 

aroma. 

• Describe some of the different 

substances in food and drink, 

and how they can affect health 

• Prepare and cook a variety of 

savoury dishes safely and 

hygienically including, where 

appropriate, the use of heat 

source. 

• Use a range of techniques 

confidently such as peeling, 

chopping, slicing, grating, 

mixing, spreading, kneading and 

baking. 



 

Preparing Different 

Fruit and Vegetables 

fruit and vegetable 

names (lettuce, 

cucumber, pepper, 

tomato, radish, etc), 

names of equipment and 

utensils (e.g. chopping 

board, knife, colander) 

sensory vocabulary e.g. 

soft, juicy, crunchy, 

sweet, sticky, smooth, 

sharp, crisp, sour, hard 

flesh, skin, seed, pip, 

core, slicing, peeling, 

cutting, squeezing, 

healthy diet,  
 

Preparing Different Fruit 

and Vegetables 

fruit and vegetable names, 

names of equipment and 

utensils sensory vocabulary 

e.g. soft, juicy, crunchy, 

sweet, sticky, smooth, sharp, 

crisp, sour, hard flesh, skin, 

seed, pip, core, slicing, 

peeling, cutting, squeezing, 

healthy diet, choosing, 

ingredients, planning, 

investigating tasting, 

arranging, popular, design, 

evaluate, criteria, sandwich, 

bread (carbohydrate) 

Healthy and Varied Diet 

 

name of products, names of 

equipment, utensils, 

techniques and ingredients. 

Knead, roll, dough, prove, 

yeast, fermentation(?), 

process, recipe, measures 

(tsp/tbsp), weigh, apparatus, 

texture, taste, sweet, sour, 

hot, spicy, appearance, 

smell, preference, greasy, 

moist, cook, fresh, savoury 

hygienic, edible, grown, 

frozen, tinned, processed, 

seasonal, harvested 

healthy/varied diet 

planning, design criteria, 

purpose, user, annotated 

sketch, sensory evaluations 

Healthy and Varied Diet 

name of products, names of 

equipment, utensils, 

techniques and ingredients, 

kebab, skewer, raw, cooked, 

diced, spices, marinade, 

accompaniments, side 

dishes, lemon, garlic,  

process, recipe, measures 

(tsp/tbsp), weigh, apparatus, 

texture, taste, sweet, sour, 

hot, spicy, appearance, 

smell, preference, greasy, 

moist, cook, fresh, savoury 

hygienic, edible, grown, 

frozen, tinned, processed, 

seasonal, harvested 

healthy/varied diet 

planning, design criteria, 

purpose, user, annotated 

sketch, sensory evaluations 

Celebrating Cultures and 

Seasonality 

ingredients, yeast, dough, 

flour, wholemeal, unleavened, 

baking soda, spice, herbs fat, 

sugar, carbohydrate, protein, 

vitamins, nutrients, nutrition, 

healthy, varied, gluten, dairy, 

allergy, intolerance, savoury, 

source, seasonality utensils, 

combine, fold, knead, stir, 

pour, mix, rubbing in, whisk, 

beat, roll out, shape, sprinkle, 

crumble design specification, 

innovative, research, evaluate, 

design brief,  

Celebrating Cultures and 

Seasonality 

ingredients, wholemeal, 

unleavened, baking soda, spice, 

herbs fat, sugar, carbohydrate, 

protein, vitamins, nutrients, 

nutrition, healthy, varied, 

gluten, dairy, allergy, 

intolerance, savoury, source, 

seasonality utensils, combine, 

fold, knead, stir, pour, mix, 

rubbing in, whisk, beat, roll out, 

shape, sprinkle, crumble design 

specification, innovative, 

research, evaluate, design brief, 

budget, cost 

 

  



 

 

 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
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Pupils should be taught to: 

• Measure, cut and join 

textiles to make a product, 

with some support  

• Choose suitable textiles 

Pupils should be taught to: 

• Use appropriate materials 

• Work accurately to make 

cuts and holes 

• Join materials 

• Begin to make strong 

structures 

Pupils should be taught to: 

• Join different textiles in 

different ways 

• Choose textiles considering 

appearance and functionality 

• Begin to understand that a 

simple fabric shape can be 

used to make a 3D textiles 

project 

Pupils should be taught to: 

• Think about use when 

choosing textiles 

• Think about how to make 

product strong 

• Begin to devise a template 

• Explain how to join things in 

a different way 

• Understand that a simple 

fabric shape can be used to 

make a 3D textiles project 

 Pupils should be taught to: 

• Think about user’s wants/needs 

and aesthetics when choosing 

textiles 

• Make product attractive and 

strong 

• Make a prototype 

• Use a range of joining 

techniques 

• Think about how product might 

be sold 

• Think carefully about what would 

improve product 

• Understand that a single 3D 

textiles project can be made 

from a combination of fabric 

shapes. 

Templates and Joining 

Glue, bond, scissors, mark, 

felt, tools, fabrics and 

components, template, 

pattern pieces, mark out, join, 

decorate, finish features, 

suitable, quality mock-up, 

design brief, design criteria, 

make, evaluate, user, 

purpose, function 

Templates and Joining 

names of existing products, 

joining and finishing 

techniques, tools, fabrics and 

components template, pattern 

pieces, mark out, join, decorate, 

finish features, suitable, quality 

mock-up, design brief, design 

criteria, make, evaluate, user, 

purpose, function 

2D Shape to 3D Product 

fabric, names of fabrics, 

fastening, compartment, zip, 

button, structure, finishing 

technique, strength, weakness, 

stiffening, templates, stitch, 

seam, seam allowance user, 

purpose, design, model, 

evaluate, prototype, annotated 

sketch, functional, innovative, 

investigate, label, drawing, 

aesthetics, function, pattern 

pieces 

2D Shape to 3D Product 

fabric, names of fabrics, 

fastening, compartment, zip, 

button, structure, finishing 

technique, strength, weakness, 

stiffening, templates, stitch, 

seam, seam allowance user, 

purpose, design, model, 

evaluate, prototype, annotated 

sketch, functional, innovative, 

investigate, label, drawing, 

aesthetics, function, pattern 

pieces 

 Combining Different Fabric Shapes 

seam, seam allowance, wadding, 

reinforce, right side, wrong side, 

hem, template, pattern pieces’ 

name of textiles and fastenings 

used, pins, needles, thread, pinking 

shears, fastenings, iron transfer 

paper design criteria, annotate, 

design decisions, functionality, 

innovation, authentic, user, 

purpose, evaluate, mock-up, 

prototype 

 

 

  



 

 

 Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 
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Pupils should be taught to: 

• Measure, cut and join 

textiles to make a product, 

with some support  

• Choose suitable textiles 

 Pupils should be taught to: 

• Use appropriate materials 

• Work accurately to make 

cuts and holes 

• Join materials 

• Begin to make strong 

structures 

• Select appropriate tools / 

techniques 

• Alter product after checking, 

to make it better 

• Begin to try new/different 

ideas 

• Use simple lever and 

linkages to create 

movement 

Pupils should be taught to: 

• Measure carefully to avoid 

mistakes 

• Attempt to make product 

strong 

• Continue working on 

product even if original 

didn’t work 

• Make a strong, stiff structure 

• Use number of components 

in a circuit 

• Program a computer to 

control a product 

Pupils should be taught to: 

• Begin to use cams, pulleys or 

gears to create movement 

• Select materials carefully, 

considering intended use of 

product & appearance 

• Measure accurately  

• Ensure product is strong and fit 

for purpose 

• Begin to reinforce and 

strengthen a 3D frame 

• Incorporate switch into a 

product 

• Confidently use number of 

components in circuit 

• Incorporate hydraulics and 

pneumatics  

• Use cams, pulleys and gears to 

create movement 

Pupils should be taught to: 

• Select materials carefully, 

considering intended use of the 

product, the aesthetics and 

functionality. 

• Explain how product meets 

design criteria 

• Reinforce and strengthen a 3D 

frame 

Templates and Joining 

names of existing products, 

joining and finishing 

techniques, tools, fabrics and 

components template, 

pattern pieces, mark out, join, 

decorate, finish features, 

suitable, quality mock-up, 

design brief, design criteria, 

make, evaluate, user, 

purpose, function 

 Shell Structures 

Shell structure, three-

dimensional (3-D) shape, net, 

cube, cuboid, prism, vertex, 

edge, face, length, width, 

breadth, capacity, marking out, 

scoring, shaping, tabs, 

adhesives, joining, assemble, 

accuracy, material, stiff, strong, 

reduce, reuse, recycle, 

corrugating, ribbing, laminating 

font, lettering, text, graphics, 

decision, evaluating, design 

brief, design criteria, innovative, 

prototype 

Simple Circuits and Systems  

series circuit, fault, connection, 

toggle switch, push-to-make 

switch, push-to-break switch, 

battery, battery holder, bulb, 

bulb holder, wire, insulator, 

conductor, crocodile clip 

control, program, system, input 

device, output device user, 

purpose, function, prototype, 

design criteria, innovative, 

appealing, design brief 

Pulleys or Gears 

pulley, drive belt, gear, rotation, 

spindle, driver, follower, ratio, 

transmit, axle, motor circuit, 

switch, circuit diagram annotated 

drawings, exploded diagrams 

mechanical system, electrical 

system, input, process, output 

design decisions, functionality, 

innovation, authentic, user, 

purpose, design, design brief 

Frame Structures 

frame structure, stiffen, 

strengthen, reinforce, 

triangulation, stability, shape, join, 

temporary, permanent, design 

brief, design, specification, 

prototype, annotated sketch, 

purpose, user, innovation, 

research, functional 

Frame Structures 

frame structure, stiffen, strengthen, 

reinforce, triangulation, stability, 

shape, join, temporary, permanent, 

design brief, design, specification, 

prototype, annotated sketch, 

purpose, user, innovation, research, 

functional 

 


