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YEAR 6- 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 (Y7)

	
	(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)

Design 
· use research and exploration, such as the study of different cultures, to identify and understand user needs 
· identify and solve their own design problems and understand how to reformulate problems given to them 
· develop specifications to inform the design of innovative, functional, appealing products that respond to needs in a variety of situations 
· use a variety of approaches [for example, biomimicry and user-centred design], to generate creative ideas and avoid stereotypical responses 
· develop and communicate design ideas using annotated sketches, detailed plans, 3-D and mathematical modelling, oral and digital presentations and computer-based tools

Make 
· select from and use specialist tools, techniques, processes, equipment and machinery precisely, including computer-aided manufacture 
· select from and use a wider, more complex range of materials, components and ingredients, taking into account their properties

Evaluate 
· analyse the work of past and present professionals and others to develop and broaden their understanding 
·  investigate new and emerging technologies
·  test, evaluate and refine their ideas and products against a specification, taking into account the views of intended users and other interested groups
· understand developments in design and technology, its impact on individuals, society and the environment, and the responsibilities of designers, engineers and technologists

Technical knowledge 
· understand and use the properties of materials and the performance of structural elements to achieve functioning solutions
· understand how more advanced mechanical systems used in their products enable changes in movement and force
· understand how more advanced electrical and electronic systems can be powered and used in their products [for example, circuits with heat, light, sound and movement as inputs and outputs]
· apply computing and use electronics to embed intelligence in products that respond to inputs [for example, sensors], and control outputs [for example, actuators], using programmable components [for example, microcontrollers].

Cooking and nutrition
· understand and apply the principles of nutrition and health
· cook a repertoire of predominantly savoury dishes so that they are able to feed themselves and others a healthy and varied diet
· become competent in a range of cooking techniques [for example, selecting and preparing ingredients; using utensils and electrical equipment; applying heat in different ways; using awareness of taste, texture and smell to decide how to season dishes and combine ingredients; adapting and using their own recipes]
· understand the source, seasonality and characteristics of a broad range of ingredients.


	
	Subject
	Knowledge
	Skills
	Cross curricular links

	
	Structures; Electrical systems
Autumn 2- World War 2

	
Children build upon their existing knowledge of structures, learning how to build solid, robust structures. They develop their knowledge of electrical systems to incorporate both bulbs and buzzers. 



	
 TECHNICAL KNOWLEDGE
· Apply their understanding of how to strengthen, stiffen and reinforce complex structures.
· understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors] 

Teaching ideas
· Discuss how essential Anderson Shelters were for the British people during World War 2 and how lighting and air raid sirens were often heard. 
· Children explore different materials to make models of Anderson Shelters, before choosing which to use for their models/ structures.
· Teach children how to make circuits and apply to their shelters in order to incorporate bulbs and buzzers.
· Children make their shelters, with bulbs as lighting and buzzers acting as air raid sirens. 
	
· History
· Science
 

	
	Intent, implementation, impact
	Vocabulary
	Resources 
	

	
	Children enjoy learning about making purposeful structures and electrical circuits.

Teachers enhance children’s learning within these aspects of Design Technology, using a range of resources and purposeful hooks.

Children develop their technical knowledge, preparing them for learning in secondary school, e.g. 
· apply computing and use electronics to embed intelligence in products that respond to inputs [for example, sensors], and control outputs [for example, actuators], using programmable components [for example, microcontrollers].





	Tools 
Equipment 
Materials 
Components 
Structures
Electrical
Circuits
Bulbs
Wires
Buzzers
	Components of electrical circuits
Materials for an Anderson Shelter model, e.g. plywood, tin

	

	
	Subject
	Knowledge
	Skills
	Cross curricular links

	
	Design
(Spring 1- Tudors)
	
· Children know how to produce designs for a specific design brief.  
	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 


Teaching ideas
· Discuss Tudor buildings, e.g. Tudor houses within their locality, the Globe Theatre.
· Following a field trip, children use their observations to design their own Tudor buildings (Tudor houses, theatre). 
	· History 

	
	Intent, implementation, impact
	Vocabulary
	Resources 
	

	
	Children use more advanced designs to communicate their ideas.

Teacher demonstrate how to create angular designs, as well as exploded diagrams.

Children develop their knowledge of designs so that they understand not all designs are flat, 2D; they understand the importance of detail to a design.

	Detail
Label
Design
Architect
Tudor
Building
Viewpoint
	Field trip (gather evidence of Tudor houses, or to the Globe Theatre).

Design books. 



	

	
	Subject
	Knowledge
	Skills
	Cross curricular links

	
	Cooking and nutrition (Spring 2- Japan)
	· Children build on their knowledge of different foods from a non-British country. 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
· Use the topic theme ‘Japan’ as a hook for exploring different savoury Japanese foods. 
· Provide children with recipes, e.g. sushi, miso soup etc. Teacher shows children how to prepare and cook.
· Children make their own Japanese dishes.   
	· Geography.

	
	Intent, implementation, impact
	Vocabulary
	Resources 
	

	
	Children develop their cooking skills in order to follow more complex recipes and cook more flavoursome dishes.

Teachers provide children with the curiosity to learn more about different cultures and dishes.

Children are prepared for their learning of cooking and nutrition in Y7, e.g. 

· become competent in a range of cooking techniques [for example, selecting and preparing ingredients; using utensils and electrical equipment; applying heat in different ways; using awareness of taste, texture and smell to decide how to season dishes and combine ingredients; adapting and using their own recipes]
 
	savoury 
recipe 
peeling 
chopping 
grating 
mixing 
spreading 
prepare 
temperature 
taste 
texture 
hygiene 
boil
simmer
	· Variety of ingredients for Japanese dishes.
· Necessary cooking equipment.

	

	
	Subject
	Knowledge
	Skills
	Cross curricular links

	
	Pulleys and gears
(Summer 2- standalone project- Projects on a Page)
	· Children learn how to create pulleys and gears. 
	TECHNICAL KNOWLEDGE
· understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 

Teaching ideas
· Use of ‘Projects on a Page’ to teach children about pulleys and gears. 

	

	
	Intent, implementation, impact
	Vocabulary
	Resources

	
	Children will understand the mechanisms of pulleys and gears and how to create them.

Teachers provide children with the ideas and resources to develop these resources in a stand-alone project.

Children’s mechanical knowledge will be developed, ready for their learning in Y7. Children will be able to apply this knowledge in order to make more complex structures move.  
	Gears
Pulleys
	Design Association- Projects on a Page.

Gears
Pulleys
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