[image: ]Design and technology
	Design and technology
YEAR 3- mechanical systems, electrical systems, structures, food, textiles

Design
Make
Technical knowledge
Evaluate
Cooking and nutrition

	
	National Curriculums:
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment]. When designing and making, pupils should be taught to:
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 
· generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design 

Make 
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately 
· select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities

Evaluate 
· investigate and analyse a range of existing products 
· evaluate their ideas and products against their own design criteria and consider the views of others to improve their work
· understand how key events and individuals in design and technology have helped shape the world Technical knowledge 
· 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] 
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors] 
· apply their understanding of computing to program, monitor and control their products

Cooking and nutrition 
As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, now and in later life. Pupils should be taught to:

· Understand and apply the principles of a healthy and varied diet 
· 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.

	
	

	
	Prior learning (KS1)
	Future learning (Y4 onwards)

	
	(incl knowledge, skills & themes/concepts)

Mechanisms
• Can they generate ideas through comparing existing products? 
• Can they describe their design by using pictures, diagrams, and words? 
• Can they say how the product will be useful to the user? 
• Can they start to describe how a commercial product works? 
• Can they choose the most appropriate tools and materials and explain their choices? 
• Can they follow basic safety rules? 
• Can they join materials together as part of a moving product?
• Can they explain how different parts move? 
• Can they use wheels, slides and levers in plans? 
• Can they talk about how moving objects work?

Construction and textiles
• Can they generate ideas through comparing existing products? 
• Can they describe their design by using pictures, diagrams, and words? 
• Can they say how the product will be useful to the user? 
• Can they start to describe how a commercial product works? 
• Do they use their knowledge of some working characteristics of materials when designing? 
• Can they select tools for folding, joining, rolling? 
• Can they join multiple materials together? 
• Can they use a simple template for cutting out? 
• Can they use simple finishing techniques? 
• Can they measure an amount of a textile and cut it out? 
• Can they join textiles together to make a product, using techniques such as stitching? 
• Can they cut textiles accurately? 
• Can they explain why they chose a certain textile?

Cooking and nutrition
• Can they generate ideas through comparing existing products? 
• Can they describe their design by using pictures, diagrams, and words? 
• Can they understand and use the terms ingredient and component? 
• Can they use simple scales or balances? 
• Can they understand main rules of food hygiene?


	(incl knowledge, skills & themes/concepts)

Mechanisms
• Use research and develop criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals or groups 
• Generate, develop, model and communicate ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design

Construction and textiles
• Use research and develop criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals or groups 
• Generate, develop, model and communicate ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design

Cooking 
• Use research and develop criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals or groups 
• Generate, develop, model and communicate ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design



	
	Subject
	Knowledge
	Skills
	Cross curricular links

	
	Structures
Autumn 1- This is Me: use knowledge of geography in Tobago in order to design flood-proof homes, reinforced with mechanisms to drain any water.

	
Children finish Year 3 knowing how to build on their existing design skills, developing their designs in a variety of ways to cumminicate ideas. 
Children use both this knowledge and their technical knowledge to create products that are reinforced with mechanical systems in order to develop the functional aspects. 



	DESIGN 
· Use research and develop criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals or groups 

 TECHNICAL KNOWLEDGE
· Apply their understanding of how to strengthen, stiffen and reinforce complex structures.

Teaching ideas
· Discuss the climate in Trinidad and Tobago; how flooding can cause great damage.
· Present children with a problem to solve- a structure strong and robust enough to withstand flooding. Children discuss their ideas and present designs, giving reasons for their choice of materials. 
	
· Geography
 

	
	Intent, implementation, impact
	Vocabulary
	Resources 
	

	
	Children enjoy learning about other aspects of design and using or creating different mechanisms. 
	Tools 
Equipment 
Materials 
Components 
Function 
Construction 
Finishing 
Polishing 
Painting 
Smoothing
Mechanical
	Examples of designs for flood proof constructs
Images of specific materials which may prove durable and robust. 

	

	
	Subject
	Knowledge
	Skills
	Cross curricular links

	
	Mechanisms
(Spring 1- Stone Age)
	
· Children select from and use a wider range of materials and components, including construction materials, according to their functional properties and aesthetic qualities. 
· Understand and use mechanical systems in their products. 
	TECHNICAL KNOWLEDGE
· Understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 


Teaching ideas
· Using the core text, Ug, discuss ways in which people of the Stone Age may have survived- how would they have defended themselves? How would they have caught their food? How might they have carried it- is there a contraption which could have made this easier?
· Children to think of ways to make life easier for people in the Stone Age, using what materials they had, e.g. more advanced weapons, ambush traps, trolleys for carrying heavy loads.
· Teacher to focus on a crucial mechanical system and demonstrate how to make this- children to then make their own. 
	· History 

	
	Intent, implementation, impact
	Vocabulary
	Resources 
	

	
	Children embed their existing knowledge and skills in the design and make area.

Teachers spark curiosity in children about how life in the Stone Age may have been; they provide children with the knowledge of how to make certain mechanical systems themselves in order to problem solve.

[bookmark: _GoBack]Children will learn how to problem solve, using mechanical systems. 

	Levers.
Pulleys. 
Wheels.
Axles.
Contraption.
	Suitable materials to make stronger, sturdier models and structures than in KS1, e.g. clay, wood.
Levers.
Pulleys. 
Wheels.
Axles.



	

	
	Subject
	Knowledge
	Skills
	Cross curricular links

	
	Cooking and nutrition (Summer 1- Romans)
	· Children build on their knowledge of different foods from a non-British country from year 2. They learn more about the role of seasonality and how to cook and prepare these foods. 
	COOKING AND NUTRITION
· understand and apply the principles of a healthy and varied diet
· 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.

Teaching ideas
· Using History topic as a hook, children have a ‘Roman Day’ in which they come to school dressed as Romans and eat foods which originated in Rome.
· Look at the seasonality of some of the foods from Italy, then explore foods/ meals which the Romans would have eaten.
· Teacher to demonstrate how to make one of these meals- children to then make their own.  
	· History

	
	Intent, implementation, impact
	Vocabulary
	Resources 
	

	
	Children develop their cooking skills and begin to develop a repertoire of recipes. 
	savoury sweet recipe appearance peeling chopping grating mixing spreading kneading baking prepare temperature taste texture hygiene safety measure gram kilogram heat/hot oven hob cook utensils
	· Variety of ingredients for European dishes.
· Necessary cooking equipment.

	

	
	Subject
	Knowledge
	Skills
	Cross curricular links

	
	Construction and textiles
(Summer 2- London)
	· Children continue to apply their knowledge of different design methods, as well as how to make products are appealing and functional. 

	DESIGN
· Use research and develop criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals or groups

· Generate, develop, model and communicate ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design 

MAKE 
· select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately 
· Select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities.

Teaching ideas
· Using the theme of London as a hook, look at a range of souvenirs popular with tourists, e.g. items of clothing/ tea-towels, tote-bags etc, as souvenirs with a Union Jack theme.
· Teacher to provide children with a design brief involving making their own souvenirs of London to sell. Demonstrate how to make a material-based souvenir, with accuracy.
· Children make their own souvenirs. 

	· Geography
· History

	
	Intent, implementation, impact
	Vocabulary
	Resources

	
	Children will know how to make certain items of clothing, using measuring, cutting, shaping and joining techniques.

Teachers will provide children with the resources to make items of clothing.

Children will know how to measure, cut, shape and join materials and fabric with accuracy to make an item of clothing. 
	Product 
Annotate 
Sketch 
Decide/decision 
Model
Cross-sections 
Diagrams
Construction 
Finishing 
Polishing 
Painting 
Smoothing
Mechanical
Textiles
Materials
	Thread
Wool
Sewing equipment
Range of materials and textiles
Scissors
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