
Subject : Design and Technology  2021-2022

EYFS: This document demonstrates which statements from the 2020 Development Matters are prerequisite skills for DT within the national curriculum. The table below
outlines the most relevant statements taken from the Early Learning Goals in the EYFS statutory framework and the Development Matters age ranges for Three and
FourYear-Olds and Reception to match the programme of study for DT. The most relevant statements for DT are taken from the following areas of learning: • Physical
Development • Expressive Arts and Design

Progression of Skills and Knowledge
Year Group Autumn Term Spring Term Summer Term

Nursery ● PSED: Select and use activities and
resources, with help when needed.
This helps them to achieve a goal
they have chosen or one which is
suggested to them.

● PD: Use large-muscle movements
to wave flags and streamers, paint
and make marks.

● PD: Choose the right resources to
carry out their own plan. • Use
one-handed tools and equipment,
for example, making snips in paper
with scissors.

● UW: Explore how things work.

● EAD: Make imaginative and complex
‘small worlds’ with blocks and
construction kits, such as a city with
different buildings and a park. • Explore
different materials freely, in order to
develop their ideas about how to use
them and what to make.

● EAD: Develop their own ideas and then
decide which materials to use to express
them. • Create closed shapes with
continuous lines, and begin to use these
shapes to represent objects.

Reception ● PD: Progress towards a more fluent
style of moving, with developing
control and grace.

● PD: Develop their small motor skills
so that they can use a range of tools
competently, safely and confidently

● PD: Use their core muscle strength to
achieve a good posture when sitting at
a table or sitting on the floor.

● EAD: Explore, use and refine a variety
of artistic effects to express their ideas
and feelings.

● EAD: Return to and build on their
previous learning, refining ideas and
developing their ability to represent
them.

● EAD: Create collaboratively, sharing
ideas, resources and skills

● PD: fine motor skills: Use a range of
small tools, including scissors,
paintbrushes and cutlery.

● EAD: Creating with materials: Safely use
and explore a variety of materials, tools
and techniques, experimenting with
colour, design, texture, form and function.

● EAD: Share their creations, explaining
the process they have used.



Year 1 Focus: textiles Autumn 2
Design, make and evaluate a puppet
for me to use for story telling.
Design:

● Begin to understand the
development of existing products:
what they are for, how they work,
materials used

● Begin to draw on their own
experience to help generate ideas

Make
● With help, Select from and use a

range of tools and equipment (to
perform practical tasks such as
marking out, cutting, joining and
finishing.

● Begin to cut and shape materials.
● Begin to assemble, join and

combine materials and components
together using a variety of temporary
methods e.g.  masking tape,
glueing, stitching, stapling

Evaluate
● Explore and evaluate a range of

existing textile products relevant to
the project being undertaken.

● Evaluate their ideas throughout and
their final products against original
design criteria.

Technical knowledge and understanding
● Understand how simple 3-D textile

products are made, using a template
to create two identical shapes.

● Begin to  Understand how to join
fabrics using different techniques -
running stitch, glueing, stapling,
velcro,

● Explore different finishing techniques
e.g. using paint,  sequins and
stitching.

● Know and use technical vocabulary
relevant to the project.

Focus: cooking and nutrition Spring
1
Design, make and evaluate a fruit
snack  for my family/friends.
Design

● Design appealing products for a
particular user based on simple design
criteria.

● Generate initial ideas and design
criteria through investigating a variety
of fruit and vegetables.

● Understand how to identify a target
group for what they intend to design.

Make
● Use simple utensils and equipment to

peel, cut and slice safely.
● Select from a range of fruits according

to their characteristics e.g. colour,
texture and taste to create a chosen
product.

Evaluate
● Taste and evaluate a range of fruit and

vegetables to determine the intended
user’s preferences.

● Evaluate ideas and finished products
against design criteria, including
intended user and purpose.

Technical knowledge and understanding
● Begin to understand where a range of

fruits come from e.g. farmed or grown
at home.

● Begin to understand and use basic
principles of a healthy and varied diet
to prepare dishes.

● Know and use technical and sensory
vocabulary relevant to the project.

Focus: structures ( frame structures)
Design, make and evaluate a kite  to play
with at the beach.
Design

● Begin to develop their ideas through talk
and drawings

● Start to understand the development of
existing products: what they are for, how
they work, materials used.

● Start to suggest ideas and explain what
they are going to do.

Make
● Select and use tools, skills and

techniques.
● Make templates and mockups of their

ideas in cards or paper.
● Begin to measure, mark out, cut and

shape a range of materials.
● Begin to assemble, join and combine

materials and components together using
a variety of temporary methods e.g.
masking tape.

Evaluate
● Explore a range of existing frame

structures in the school.
● Evaluate their product by discussing how

well it works in relation to the purpose,
the user and whether it meets the original
design criteria.

Technical knowledge and understanding
● Know how to make the frame structure

stronger, stiffer and more stable.
● Know and use technical vocabulary

relevant to the project.



Year 2 Focus: structures (Freestanding
structures) Autumn 1
Design, make and evaluate a home
for the three little pigs to stay safe in.
Design

● Develop, model and communicate
their ideas through talking and
drawings.

● Identify a purpose for what they
intend to design and make

● Start to generate ideas by drawing
on their own and other people’s
experiences

Make
● With help measure, cut and score

with some accuracy .
● Start to assemble, join and combine

materials in order to make a product
Evaluate

● Look at a range of existing products
explain what they like and dislike
about products and why

● Evaluate their product by discussing
how well it works in relation to the
purpose, the user and whether it
meets the original design criteria.

Technical knowledge and understanding
● Know how to make freestanding

structures stronger, stiffer and more
stable.

● Know and use technical vocabulary
relevant to the project.

Focus: cooking and nutrition Spring
2
Design, make and evaluate a healthy
meal for the rich and the poor to enjoy.
Design

● Generate initial ideas and design
criteria through investigating a variety
of fruit and vegetables.

● Communicate these ideas through talk
and drawings.

● Identify a purpose for what they intend
to design and make

● Understand how to identify a target
group for what they intend to design
and make based on a design criteria

Make
● Use simple utensils and equipment to

squeeze, grate and chop safely.
● Begin to select tools and materials; use

the correct vocabulary to name and
describe them

● Select and use tools, skills and
techniques, explaining their choices.

● Select from a range of fruit and
vegetables according to their
characteristics e.g. colour, texture and
taste to create a chosen product.

Evaluate
● Taste and evaluate a range of fruit and

vegetables to determine the intended
user’s preferences.

● Start to evaluate their products as they
are developed, identifying strengths
and possible changes they might make

● Evaluate ideas and finished products
against design criteria, including
intended user and purpose.

Technical knowledge and understanding
● Understand where a range of fruit and

vegetables come from e.g. farmed or
grown at home.

● Understand and use basic principles of
a healthy and varied diet to prepare
dishes, including how fruit and
vegetables are part of The eatwell
plate.

● Know and use technical and sensory
vocabulary relevant to the project.

Focus: structures ( Freestanding
structures)
Design, make and evaluate a picture
frame for my art work of a  significant
individual in the past
Design

● Generate ideas based on simple design
criteria and their own experiences,
explaining what they could make.

● Develop their design ideas through
discussion, observation, drawing,
modelling and labelling parts

● Make  mockups of their ideas in cards,
paper or using ICT

Make
● Plan by suggesting what to do next.
● Select and use tools, explaining their

choices, to cut, shape and join paper and
card.

● Use simple finishing techniques suitable
for the product they are creating.

Evaluate
● Explore a range of existing picture

frames and freestanding structures.
● Evaluate their product by discussing

how well it works in relation to the
purpose and the user and whether it
meets design criteria.

Technical knowledge and understanding

● Build structures, exploring how they can
be made stronger, stiffer and more stable

● Know and use technical vocabulary
relevant to the project.



Year 3 Focus:
Autumn 1
Design, make and evaluate a
weather instrument
Design

● Use simple design criteria to help
develop their ideas

● Use knowledge of existing products
to help come up with ideas

Make
● Begin to independently measure and

mark out and cut materials.
● With support,  plan the main stages

of making the product.

Evaluate
● Explore existing weather

instruments and discuss whether it
meets the intended user.

Technical knowledge and understanding

● apply their understanding of how to
strengthen, stiffen and reinforce
more complex structures

● Know and use technical vocabulary
relevant to the project.

Focus: mechanism Spring 2
Design, make and evaluate a
background with moving pictures for
my stop motion animation.
Design

● Describe the purpose of their products
● Use annotated sketches to develop

and communicate their ideas

Make
● With growing confidence, measure and

mark out to the nearest cm.
● Begin to, plan the main stages of

making in a systematic order.

Evaluate
● Explore and evaluate existing

products, explaining the purpose of
the product and whether it is
designed well to meet the intended
user

Technical knowledge and understanding
● Explore and create a product using a

mechanism ( sliders and levers)
● Know and use technical and sensory

vocabulary relevant to the project.

Focus: Structures
Design, make and evaluate a carnival
mask for pupils to wear during carnival
performance.
Design

● Share and clarify ideas through
discussion

● Begin to develop their own design criteria
and use these to inform their idea

● Design innovative and appealing
products that have a clear purpose and
are aimed at a specific user.

● When designing, explore different initial
ideas before coming up with a final
design.

Make
● With growing confidence, carefully select

from a range of tools and equipment,
explaining their choices,

● Select from a range of materials and
components according to their functional
properties and aesthetic qualities.

Evaluate
● Explore what materials products are

made from and suggest reasons for this

Technical knowledge and understanding
● Apply their understanding of how to

strengthen, stiffen and reinforce more
complex structures in order to create
more useful characteristics of products.

● Know and use technical and sensory
vocabulary relevant to the project.

Year 4 Focus: cooking and nutrition
Autumn 1
Design, make and evaluate a pastry
dish
Design

● Develop their own design criteria
and use these to inform their idea

● When designing, explore different
initial ideas before coming up with a

Focus: textiles Spring 1
Design, make and evaluate an ancient
greek inspired sandal.
Design

● Gather information about the needs
and wants of particular individuals and
groups

● Develop their own design criteria and
use these to inform their idea

Focus: Electrical systems Summer
Design, make and evaluate a torch light
to use in a rainforest.
Design

● Explain how particular parts of their
product work

● Begin to indicate the design features of
their products that will appeal to intended
user



final design.

Make
● Learn to use a range of tools and

equipment appropriately and
accurately and learn to follow
hygiene procedures.

● Order the main stages of making

Evaluate
● Investigate and evaluate existing

products including the ingredients.
● Test and evaluate their own

products against design criteria
and the intended user and
purpose.

Technical knowledge and understanding
● Know how to use appropriate

equipment and utensils to prepare
and combine food.

● Know about a range of fresh and
processed ingredients appropriate
for their product, and whether they
are grown, reared or caught.

● Know and use relevant technical
and sensory vocabulary
appropriately.

● Model and test their ideas through
using using prototypes and pattern
pieces

Make
● Cut, shape and score materials with

some degree of accuracy.
● Assemble, join and combine material

and components with some degree of
accuracy

● Place the main stages of making in a
systematic order

Evaluate
● Consider their design criteria as they

make progress and are willing to alter
their plans, sometimes considering
the views of others if this helps them
to improve their product.

● Evaluate their product against their
original design criteria.

Technical knowledge and understanding
● Understand that materials have both

functional properties and aesthetic
qualities.

● Know and use technical and sensory
vocabulary relevant to the project.

● When planning, start to explain their
choice of materials and components
including function and aesthetics.

● Use exploded diagrams to develop and
communicate their ideas

Make
● With growing confidence, measure and

mark out to the nearest cm and mm.
● Use a wider range of materials and

components ( electrical components)
● Begin to plan independently by

suggesting what to do next,
Evaluate

● Evaluate the key events, including
technological developments and
designs of individuals in design and
technology that helped shape the
world.

Technical knowledge and understanding
● Make and represent simple electrical

circuits, such as a series, and
components to create functional
products.

● How to use learning from science to
help design and make products that
work

● Know and use technical and sensory
vocabulary relevant to the project.

Year 5 Focus:
Topic: Design a shopping bag
from recyclable materials / bag for
life – reducing the need for plastic
Design

● Indicate the design features of their
product that will appeal to intended
user

● Start to explain their choice of
materials and components including
function and aesthetics.

Make
● Use a wider range of materials
● Produce appropriate lists of tools,

equipment and materials that they
need

● Accurately assemble, join and
combine materials and components

Focus: Structures (shell structures)
Spring 2
Design, make and evaluate desk tidy
that can be used by a caliph  to
organise his desk.
Design

● Generate realistic ideas and design
criteria

● Develop ideas through the analysis of
existing products and use annotated
sketches and prototypes to model and
communicate ideas.

● Use cross-sectional drawings to
develop and communicate their ideas

● identify the needs, wants, preferences
and values of particular individuals and
groups

● Generate innovative ideas, drawing on
research

Make

Focus: Cooking and nutrition Summer
2
Design, make and evaluate  a loaf of
bread/bread roll using recipes from other
cultures
Design

● Indicate the design features of their
products that will appeal to intended
users

● develop a simple design specification to
guide their thinking

● Make design decisions, taking account of
constraints such as time, resources and
cost

Make
● Formulate step-by-step plans as a guide

to making
● Follow procedures for safety and hygiene
● Select tools and materials; use the

correct vocabulary to name and describe



Evaluate
● Explore what materials products

are made from and suggest
reasons for this

● How sustainable the materials in
products are

● Evaluate their ideas and products
against their original design
specification

Technical knowledge and understanding
● apply their understanding of how to

strengthen, stiffen and reinforce
more complex structures

● Know and use technical vocabulary
relevant to the project.

● Order the main stages of making.
● Select and use appropriate tools to

measure, mark out, cut, score, shape
and assemble with some accuracy.

Evaluate
● Investigate and evaluate a range of

existing shell structures including the
materials, components and
techniques that have been used.

● Test and evaluate their own products
against design criteria and the
intended user and purpose.

Technical knowledge and understanding
● Develop and use knowledge of how to

construct strong, stiff shell structures.
● Develop and use knowledge of nets of

cubes and cuboids and, where
appropriate, more complex 3D shapes.

● Know and use technical vocabulary
relevant to the project.

them

Evaluate
● Evaluate their ideas and products

against their original design
specification

Technical knowledge and understanding
● How food is processed into ingredients

that can be eaten or used in cooking

● How to prepare and cook a variety of
predominantly savoury dishes safely and
hygienically including, where appropriate,
the use of a heat source.

● That a recipe can be adapted by adding
or substituting one or more ingredients

● How to use a range of techniques such
as spreading, kneading and baking

Year 6 Focus: Cooking and nutrition
Autumn 2
Design, make and evaluate a
seasonal soup
Design

● Generate innovative ideas through
research and discussion with peers
and adults to develop a

● design brief and criteria for a design
specification.

● Explore a range of initial ideas, and
make design decisions to develop a
final product linked to user and
purpose.

● Use words, annotated sketches
● Develop and communicate ideas.

Make
● Write a step-by-step recipe,

including a list of ingredients,
equipment and utensils

● Select and use appropriate utensils
and equipment accurately to
measure and combine appropriate
ingredients.

● Make, decorate and present the
food product appropriately for the

Focus: Textiles Spring 1
Design, make and evaluate an item of
clothing for a  ‘Make Do Mend’ fashion
show.
Design

● Generate realistic ideas, focusing on
the needs of the user

● make design decisions, taking account
of constraints such as time, resources
and cost

Make
● Accurately apply a range of finishing

techniques, including those from art
and design

● Demonstrate resourcefulness when
tackling practical problem

● Select materials and components
suitable for the task

Evaluate
● How sustainable the materials in

products are
● How innovative products are
● What impact products have beyond

their intended purpose

Technical knowledge and understanding

Focus:
Design an ebook ?



intended user and purpose.

Evaluate
● Carry out sensory evaluations of a

range of relevant products and
ingredients.

● Record the evaluations using e.g.
tables/graphs/charts such as star
diagrams.

● Evaluate the final product with
reference back to the design brief
and design specification, taking
into account the views of others
when identifying improvements.

Technical knowledge and understanding

● That recipes can be adapted to
change the appearance, taste,
texture and aroma

● how to use a range of techniques
such as peeling, chopping, slicing,
grating and  mixing

● That a 3D textiles product can be
made from a combination of fabric
shapes

● Know and use technical vocabulary
relevant to the project


