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Intent

Inspire Academy Trust aims to inspire pupils to be ‘inspired designers and engineers’ through
facilitating innovative and creative thinkers who have an appreciation for the product design cycle
through the ideation, creation and evaluation. We want pupils to develop the confidence to take
risks, through drafting design concepts, modelling, and testing and to be reflective learners who
evaluate their work and the work of others. Through our curriculum we aim to build an awareness of
the impact of the design and technology on our lives and encourage pupils to become resourceful,
enterprising citizens who will have the skills to contribute to the future design advancements.

Cooking, Food and Nutrition feature in the Autumn term at the beginning of every year group. This is
because we want to ensure our children are well-informed about the foods they eat. We want to
foster healthy habits and positive relationships with food for our pupils.



Breadth of Study

The following is the breadth of study that our pupils will cover from Year One through to Year Six. All
statutory requirements taken from the National Curriculum are included, and some of the content
has been supported by Kapow Primary — Videos, additional planning and resources to support units
can be found on www.kapowprimary.com, accessed only using allocated username and passwords.

Key Stage 1 Key Stage 2




Whole School Coverage

Design & Technology

The following grid shows the coverage of D&T units across the Primary age range at our school. Each unit has been carefully and progressively planned to build
upon pupil’s knowledge of Design & Technology.

Year 1

Year 2

Year 3

Year 4

Year 5

Year 6

Autumn Term
Cooking & Nutrition
Fruit & Vegetables:

Making Smoothies
Cooking & Nutrition

A Balanced Diet: Making wraps

Cooking & Nutrition
Eating Seasonally:
Savoury Tarts
Cooking & Nutrition
Adapting a Recipe:
Making biscuits
Cooking & Nutrition

What could be Healthier?
Making Bolognese sauce

Cooking & Nutrition
Come Dine with Me

Design & Make a 3-course Meal

Spring Term
Mechanisms

Wheels & axels

Structures
Design & Make a chair for
a toy

Mechanisms
Pneumatic toys

Mechanisms

Slingshot Cars

Structures
Bridges
Mechanisms

Automata Toys

Summer Term

Structures

Windmills

Textiles
Pouches

Textiles
Cushions

Electrical systems
Torches

Textiles

Stuffed Toys

Electrical Systems

Steady hand Games



Inspire

Design & Technology

KS1 LKS2 UKS2
Year 1 Year 2 Year 3 Year 4 Year 5 Year 6
(7} ) [} g
Q 7 4= =>. "3 o S
= | 2 2 | £ s | & 2 | e 9 w | | & | E
© X v o = c - 7, Q © (e > = o (U]
- a — = %) o o (@] 7} T = 7 (o) -
= 57 o3 £ & © = © = 2 @© o S o £| o) ) - c
Design & Tech Knowledge > v = < 8o 3 e g < oo = s S = = 9 = g ke
. Q — o — =] o— - Y=
Concepts/ Categories | e |3 T | = | = 213 |09 2 |2 |F|lB2g @ 2 S g z
skills 3 |3 < | 2 5 | &£ s | @ = E | < | §
w = < 8 &
Design, Cooking &
Make, Nutrition
Evaluate & Mechanisms
Technical
Knowledge | Structures
all run through
each unit; with .
. Textiles
cooking and
nutrition as X
Electrical
the focus of one
unit per year. Systems




Inspire

Con

Chop safaly, identify
fruit/veg, how FEV grow,
tasting, evalusting, describing
senzes, Erouping in different
ways

Mechanisms: Wheels &
Axels

Dresign wehicle — wheels,

=xels, axle holders, lzbel
drawings, adapt

mechanisms, tast finishad

product, explain how to fix,

understand how wheels
work, discuss audisnce

Structures: Windmills
Importance of clear design

criteria, make stable structure

from card, glue and tape,
describe purpos= of
structures, understand

cylinders are strong strsctures,

understand wind powers
turbines and machines inside

Skills:

Design & Technology Learning

Textiles: Pouches
Design pouch, select, cut fabrics,
‘derorats with fabric glue,

thread needle, saw running

“stitch, pinfeut fabric,

troubleshoot scanarios,

‘evaluata qualty of ovm/others’

work

Create healthy, nutritious recipe, use
seasonal ingredients, consider taste,
- texture, smell, appearance Basics
food contamination rules, prepare
workspace, follow reu'pe. Climate -
affects grawth, safe/hygienic cooking
from imports -

Mechanisms: Pneumatic Toys
work, design toy using system,
thumibriail sketches/expindad
diagrams, select materials, manipulzte
materizls Lumgcm:ﬁng, creasing,
folding, weaving to creste effects, test
and moddify outcome, know that
prisumatic systems force zir ower
distznce to create movement

Textiles: Cushions
Learn o sew oross stitch @nd
applique, design product and its
template, follow design criteria,
select and cut fabrics, sew oross
stitch to join fabric, use sppligue to
decorate fabric, use stuffing and sew
edges, evaluate end product, thread
n=adle, tie knot, knaw fabric can be
layered for effect

Cooking & Nutrition: Adapt 3
recipe — make biscuits

Design biscuit with budgat, fallows

recipe, safety, hygiene, adzpt
recipe, eveluaste — consider taste,
texture, smell, appearance,
impact of budget on end result,
evaluste products, suggest
'modifications, understand
environmental impact on cost of
ingredients

Mechanisms: Slingshot Cars

Design shape to reduce sir resistance,

draw nets, design shape to

incresse/decrease speed, maasure,
cut, mark, aszemble —increasing
‘atcuracy, evaluate speed, consider

effect of shape on speed, know

products evolve over time, moving

things have kinetic energy

Electrical Torches
Design torch, target audience,

create design and success criteria,
make electrical circuit and switch,

out =nd attach materials using
appropriate tools, evaluate

electrical products, test final

product, take inspiration from
jpeers" work, conductors &

insulators, understand batteries

power, + and —s sbout different
torches

Journey

healthier—
Adapt recipe, understand nutritional
value of recipe alters if ingredients
changed, write amended method,
design =ppealing packaging, cut,
prepare veg ssfely, usa equipment
safely [knives, hot pans, hobs), aveid
* cross contamination, follow recipe,
identify nutritional differences,
describe healthy benefits of food
groups, understand whers food
comes from, balanced diet, adapt
recipe to make heaithier, compare
two adapted recipes — |d.=_m:lﬁ}
healthiest

Cooking & Nutrition: What could be
heaithier — Making Bolognese

Structures: Bridges

Design stable structure to sispport
weight, create frame with triangulation,
different shaped beam bridgss, wocden
bridge, measure and mark wood, select

" tools use techniques to saw safely,
identify requirement of reinfarcement,

use card corners, adapt/improve,
suggest |rr|4:muﬂ11emr_-, explore strong
beams, identify arch and beam bridges,
understand ‘compression” and ‘tension’,
understand truss and suspension bridge

Textiles: T
Design stuffed toy — main component
shapes, u'eatemplale,mrm'ﬂer'
prapartions, creste 30 from 20 design,
meeasure, mark, cut fabric; create
strong secure blanket stitches when
joining fabric, iz applique to decorate
fahmc,mfeva!uategmngmha’
mq:mnentmggemnns, fearnto sew
biznket stitch u:rplnfahrlc threzd
need|es independently




