DT Overview
	National curriculum Overview KS2

	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.




	Year A 2025-2026
	
	

	Autumn
	Spring 
	Summer 

	Key rings
	Bread making
	Moving playgrounds

	Skills:
	
	

	Research and Investigate: Examples of key rings/
decorations, diﬀerent fabrics, how to make felt
Design: Devising criteria (user, purpose, function, appeal),
generate/innovate/develop ideas, annotated drawings
Make: Select tools/materials, making paper templates/
patterns, drawing/cutting shapes, pinning, threading a
needle, tying a knot, running stitch, backstitch, joining,
stuffing, gluing, sewing/gluing on a loop
Use and Evaluate: Photograph, written peer evaluation—against criteria and existing products















	Following a recipe, measuring using scales
Using yeast
Mixing
Making a dough, kneading, rising
Baking
Cooling
Slicing, spreading
	Research and Investigate: Gears; examples of products which used these: tin openers, bicycles, how gears on a bicycle work, history of gears, ancient Greek Antikythera mechanism (used to predict astronomical positions)
Design: Devising criteria (user, purpose, function, appeal), generate/innovate/develop ideas, create annotated drawings and exploded diagrams
Make: Select tools/materials for making a moving toy with gears and an electrical circuit, cutting, diﬀerent ways of joining, decorating, finishing
Use and Evaluate: Written evaluation against criteria and existing products

	Year B 2024-2025
	
	

	Autumn 
	Spring
	

	Pop up books
	Ratatouille 
	Cushions

	Skills:
	
	

	Research and Investigate: Linkages, examples of what
products which used these: clothes horse, life, tool box,
engines
Design: Devising criteria (user, purpose, function, appeal), generate/innovate/develop ideas, create annotated drawings and prototypes
Make: Select tools/materials for making pop-up book
with linkages, cutting, diﬀerent ways of joining, decorating, finishing
Use and Evaluate: Photograph books, written evaluation against criteria and existing products
















	Following a recipe
Weighing using scales
Using a knife—bridge and claw method
Using a chopping board, chopping
Peeling an onion
Cooking vegetables
Soaking
	Research and Investigate: Appliqué, cushions, running stitch, backstitch, overcast stitch (whipstitch)
Design: Devising criteria (user, purpose, function, appeal), generate/innovate/develop ideas, annotated drawings
Make: Select tools/materials, making paper templates/patterns, drawing/cutting shapes, pinning, threading a needle, tying a knot, running stitch, backstitch, overcast stitch (whipstitch), appliqué, stuffing
Use and Evaluate: Photograph, written evaluation, peer evaluation—against criteria


	Year 5 
	
	

	Autumn
	Spring
	Summer 

	Cams 
	Honey Cake 
	Sew Bags 

	Research and Investigate cams mechanisms; examples of what products use cams and 
followers: mechanical toys, sewing machines, engines, clocks; history of cams and mechanisms—Ismail al-Jazari; structure of a cams toy
Design Devising criteria (user, purpose, function, appeal); generate/innovate/develop 
ideas; create annotated drawings and cross-sectional diagrams
Make Select tools/materials for making a cam toy, cutting, different ways of joining, decorating, finishing
Use and Evaluate Videoed peer evaluation—against criteria and existing 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. 
In Key Stage 2 pupils should be taught to: 
• understand and apply the principles of a healthy and varied diet
• prepare and cook a variety of dishes using a range of cooking techniques
• know where and how a variety of ingredients are grown, reared, caught 
and processed


















	Research and Investigate Methods of decoration: appliqué, embroidery; bag design, 
materials and features
Design Devising criteria (user, purpose, function, appeal), generate/innovate/develop 
ideas, annotated drawings
Make Select tools/materials, drawing/cutting shapes, pinning, threading a needle, 
tying a knot, backstitch, overcast stitch (whipstitch), joining, embroidery, appliqué, 
plaiting
Use and Evaluate Written evaluation, photograph, film peer evaluation—against criteria and existing products

	Year 6
	
	

	Autumn
	Spring
	Summer 

	Build electrical toys 
	Mezze
	UPcycling

	Research and Investigate Examples of products which use electrical circuits.
Design Devising criteria (user, purpose, function, appeal); generate/innovate/develop ideas; 
create annotated drawings. 
Make Select tools/materials for making a card with an electrical circuit, connecting components, cutting, different ways of joining, decorating, finishing
Use and Evaluate Written evaluation against criteria and existing products
	Tzatziki, Baba Ghanoush, Tabbouleh
• Following a recipe
• Weighing ingredients using 
scales
• Using a knife—bridge and claw 
method
• Chopping
• Squeezing a lemon
• Grating
• Using a garlic press
• Seasoning
• Soaking
• Mixing
• Mashing

Kofta
• Following a recipe
• Weighing ingredients using scales
• Using a garlic press
• Cooking with meat
• Cracking an egg
	Research and Investigate Fast fashion, upcycling, recycling, sustainability
Design Devising criteria (user, purpose, function, appeal), generate/innovate/develop 
ideas, annotated drawings, pattern pieces
Make Experimentation with upcycling existing garments, select tools/materials, drawing/cutting shapes, creating pattern pieces, pinning, threading a needle, tying a knot, 
joining, appliqué, embroidery, running stitch, backstitch, overcast stitch, plaiting, 
attaching a button
Use and Evaluate Written evaluation, photograph, evaluation—against criteria and existing products, film fashion show




