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PURPOSE OF STUDY

DESIGN AND TECHNOLOGY IS AN INSPIRING, RIGOROUS, AND PRACTICAL SUBJECT, USING CREATIVITY AND IMAGINATION, PUPILS DESIGN AND MAKE PRODUCTS THAT SOLVE REAL AND RELEVANT PROBLEMS
WITHIN A VARIETY OF CONTEXTS, CONSIDERING THLIR OWN AND OTHERS ™ NELDS, WANTS AND VALULS, THEY ACQUIRE A BROAD RANGE OF SUBJEGT KNOWLEDGE AND DRAW ON DISCIPLINES SUCH AS
MATHEMATICS, SCIENGE, ENGINELRING, COMPUTING AND ART, PUPILS LEARN HOW TO TAKE RISKS, BECOMING RESOURCEFUL, INNOVATIVE, ENTERPRISING AND CAPABLE CITIZENS, THROUGH THE
EVALUATION OF PAST AND PRESENT DESIGN AND TECHNOLOGY, THEY DEVELOP A CRITICAL UNDERSTANDING OF ITS IMPACT ON DAILY LIFE AND THE WIDER WORLD. HIGH-QUALITY DESIGN AND TECHNOLOGY
EDUCATION MAKES AN ESSENTIAL CONTRIBUTION TO THE CREATIVITY, CULTURE, WEALTH AND WELL-BEING OF THE NATION,

AIMS
THE NATIONAL CURRICULUM FOR DESIGN AND TECHNOLOGY AIMS TO ENSURE THAT ALL PUPILS:
e  DIVELOP THE CREATIVE, TEGHNICAL AND PRACTICAL EXPERTISE NEEDED TO PERFORM EVERYDAY TASKS CONFIDENTLY AND TO PARTICIPATE SUCCESSFULLY IN AN INGREASINGLY
TECHNOLOGICAL WORLD
e BUILD AND APPLY A REPERTOIRE OF KNOWLEDGE, UNDERSTANDING AND SKILLS IN ORDER TO DESIGN AND MAKE HIGH—-QUALITY PROTOTYPES AND PRODUCTS FOR A WIDE RANGE OF USERS

o CRITIQUE, EVALUATE AND TEST THEIR IDEAS AND PRODUCTS AND THE WORK OF OTHERS
o  UNDERSTAND AND APPLY THE PRINCIPLES OF NUTRITION AND LEARN HOW TO COOK,

SUBJLCT CONTENT

KEY STAGE 1

THROUGH A VARIETY OF CREATIVE AND PRACTICAL ACTIVITIES, PUPILS SHOULD BE TAUGHT THE KNOWLEDGE, UNDERSTANDING AND SKILLS NEEDED TO ENGAGE IN AN ITERATIVE PROGESS OF DESIGNING AND
MAKING, THEY SHOULD WORK IN A RANGE OF RELEVANT CONTEXTS [ FOR EXAMPLE, THE HOME AND SCHOOL, GARDENS AND PLAYGROUNDS, THE LOCAL COMMUNITY, INDUSTRY AND THE WIDER
ENVIRONMENT]. WHEN DESIGNING AND MAKING, PUPILS SHOULD BE TAUGHT TO:

DESIGN
DESIGN PURPOSEFUL, FUNCTIONAL, APPEALING PRODUCTS FOR THEMSELVES AND OTHER USERS BASED ON DESIGN CRITERIA
e  GENLRATL, DEVELOP, MODEL AND COMMUNICATE THEIR IDEAS THROUGH TALKING, DRAWING, TEMPLATES, MOCK-UPS AND, WHERL APPROPRIATE, INFORMATION AND

COMMUNICATION TECHNOLOGY.
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MAKE

e  SLLECT FROM AND USE A RANGE OF TOOLS AND EQUIPMENT TO PERFORM PRACTICAL TASKS
e  SELECT FROM AND USE A WIDE RANGE OF MATERIALS AND COMPONENTS, INCLUDING CONSTRUCTION MATERIALS, TEXTILES AND INGREDPIENTS, ACCORDING TO THEIR CHARACTERISTICS

EVALUATE

e  [XPLORL AND EVALUATE A RANGE OF EXISTING PRODUCTS
e  LVALUATL THLIR IDEAS AND PRODUCTS AGAINST DESIGN CRITERIA

TECHNICAL KNOWLEDGE
e BUILD STRUCTURES, EXPLORING HOW THEY CAN BE MADE STRONGER, STIFFER AND MORE STABLE
e  [XPLORL AND USE MECHANISMS IN THEIR PRODUCTS.

KEY STAGE 2

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 [. WHEN DESIGNING AND MAKING, PUPILS SHOULD BE TAUGHT TO:

DESIGN
e 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
®  GENLRATEL, DEVELOP, MODEL AND COMMUNICATE THEIR IDEAS THROUGH DISCUSSION, ANNOTATED SKETCHES, CROSS—SECTIONAL AND EXPLODED DIAGRAMS, PROTOTYPLS, PATTERN
PIECES AND COMPUTER—-AIDED DESIGN

=
=
sy
=

SELECT FROM AND USE A WIDER RANGE OF TOOLS AND EQUIPMENT TO PERFORM PRACTICAL TASKS ACCURATLLY
SELECT FROM AND USE A WIDER RANGE OF MATERIALS AND COMPONENTS, INGLUDING CONSTRUCTION MATERIALS, TEXTILES AND INGREDIENTS, ACCORDING TO THEIR FUNCTIONAL

PROPERTIES AND AESTHETIC QUALITIES
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LVALUATE

e  INVESTIGATE AND ANALYSE A RANGE OF EXISTING PRODUCTS
e LVALUATL THLIR IDEAS AND PRODUGTS AGAINST THEIR OWN DESIGN CRITCRIA AND CONSIDER THE VIEWS OF OTHERS TO IMPROVE THEIR WORK
e  UNDCRSTAND HOW KLY EVENTS AND INDIVIDUALS IN DESIGN AND TECHNOLOGY WAVE HELPED SHAPE THE WORLD,

TECHNICAL KNOWLEDGE
e  APPLY THEIR UNDERSTANDING OF HOW TO STRENGTHEN, STIFFEN AND REINFORCE MORE COMPLEX STRUCTURES
e UNDCRSTAND AND USE MECHANICAL SYSTEMS IN THEIR PRODUCTS
o  UNDERSTAND AND USE ELECTRICAL SYSTEMS IN THEIR PRODUCTS [ FOR EXAMPLE, SERILS CIRCUITS INCORPORATING SWITCHES, BULBS, BUZZERS AND MOTORS ]

e  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 GOOK AND APPLY THE PRINCIPLES OF NUTRITION AND HEALTHY LATING. 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 LIFL.

PUPILS SHOULD BE TAUGHT TO:

KEy STAGE 1
e USL THE BASIC PRINCIPLES OF A HEALTHY AND VARIED DIET TO PREPARE DISHES
e  UNDERSTAND WHERE FOOD COMES FROM.

KEY STAGE 2
e  UNDERSTAND AND APPLY THE PRINCIPLES OF A HEALTHY AND VARIED DILT
e PREPARL AND COOK A VARILTY OF PREDOMINANTLY SAVOURY DISHES USING A RANGE OF COOKING TECHNIQUES
e UNDCRSTAND SEASONALITY, AND KNOW WHERE AND HOW A VARIETY OF INGREDIENTS ARL GROWN, REARED, CAUGHT AND PROCESSED.
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HCAT Design & Technology Disciplines

The HCAT Design & Technology Curriculum has been designed upon three main disciplines: food technology, textiles, and resistant materials.
The HCAT Design & Technology Curriculum outlines the progressive curriculum content to be taught within each of these disciplines through
the key concepts listed below, these key concepts are revisited between key stages to support children in knowing and remembering more,

developing their substantive knowledge, and having opportunities to apply disciplinary understanding. At Upperwood Academy we teach all
three disciplines every academic year and objectives are covered for each phase of school over a two-year-cycle these. Design & Technology
objectives may be taught and evidenced discretely or as part of wider curricular subjects or opportunities.

HCAT Design & Technology Disciplines

Food Technology Textiles Resistant Materials
Food Preparation Design Design
Cooking Make Make
Nutrition Evaluate Evaluate
Technical Knowledge
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Food
Technology

EYFS

KS1

LKS2

KS2

Cycle A

Cycle B

Cycle A

Cycle B

Cycle A

Cycle B

Food
Preparation

lunderstand that | must
wash my hands when
preparing food.

I know how to prepare
food safely and
hygienically and can
describe what this
means.

I know how to accurately
weigh and measure my
ingredients.

I know how to workin a
safe and hygienic way.

I know how to select
ingredients for my food
product.

| know how to measure
my ingredients by weight
or quantity, using scales
where appropriate.

I know how to produce a
food product which uses
aselection of ingredients
to meet an identified
need (e.g. lunchtime
healthy snack healthy
sandwich, low gluten).

I know that different
foods require storing in
different ways.

I know how to select
ingredients that
complement one another
as part of a recipe.

I know how a recipe can
be adapted to change the
appearance, taste,
texture, and aroma.

| know how to use ratio
and proportion to
produce recipes of my
food product, scaling up
and down for different
quantities.

Cooking

I know how to use a mixing
bowl to prepare a mixture.

| know how to describe
my food product using its
properties: taste, smell,
texture, and consistency.

| know how to use
techniques such as
cutting, peeling, and
grating.

| know how to prepare
simple dishes safely and
hygienically without the
use of a heat source.

| know how to describe
my food product in terms
of taste, flavour, texture
and relate this to the
intended purpose of the
food.

I know how to use
techniques such as
cutting, peeling, grating,
spreading, and mixing.

| know how to prepare
simple dishes safely and
hygienically without the
use of a heat source.

I know how to use a
range of techniques
including peeling,
chopping, slicing, grating,
mixing, spreading,
kneading, and baking.

I know how to present
my food product to
impress the intended
user.

| know how to prepare
and cook a variety of
dishes safely and
hygienically using a heat
source (where
appropriate).

I know how to create a
product that has been
cooked or chilled to
change the nature of the
raw ingredients.

I know how to use a
range of techniques
including peeling,
chopping, slicing, grating,
mixing, spreading,
kneading, and baking.

I know how to prepare
and cook a variety of
dishes safely and
hygienically using a heat
source (where
appropriate).

I know how to use my
science knowledge of
irreversible changes to
create food products that
combine to make a new
material, that | know how
to then describe using its
sensory qualities.

I know how to prepare
and cook a variety of
dishes safely and
hygienically using a heat
source (where
appropriate).

I know how to prepare
and cook a variety of
dishes safely and
hygienically using a heat
source (where
appropriate).

Nutrition

I know that some foods are
healthy.

| know how to name and
sort foods into the five
groups (fruit &
vegetables, starchy food,
dairy, protein, and fat).

I know that everyone
should eat at least five
portions of fruit and
vegetables per day.

| know that a healthy diet
is made up from a variety

and balance of different
food and drink.

| know that to be healthy,
food and drink are
needed to provide energy
to the body.

I know that different food
and drink contain
different substances —
nutrients, water, and
fibre — that are needed
for health.

I know that different
foods have different
nutritional values (kcals,
fat, carbs, protein).
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Ul EYFS Ks1 LKS2 Ks2
I know how to describe textiles I know that textiles have different properties such as I know how to consider my design brief and target I know how to work from my own detailed plans,
by the way they feel. touch, insulation, texture and waterproofing. audience when designing my product. modifying them where appropriate.
I know that the texture and properties of materials | consider the suitability of materials when designing My products have an awareness of commercial
affect my choice. my product. appeal.
De5|gn I know how to select the appropriate textile(s) for my I know how to select appropriate textiles when I know how to explain my material choices in relation
product. considering my designs. to functional and aesthetic qualities.
I know how to use a simple design criteria to develop | can consider what additional materials may be used I know how to experiment with a range of materials
my ideas. to improve the aesthetic qualities of my design. until | find the right mix of affordability, appeal, and
appropriateness for the job.
I know how to measure, mark I know how to make accurate measurements in cm. I know how to make accurate measurements with mm | | know how to use a cross stitch in embroidery.
out and cut fabric. precision.
I know how to mark textiles in preparation for cutting. I know how to use techniques such as: printing,
I know how to join fabric using I know how to use textiles skills such as stitching to dyeing, weaving, and stitching to create different
glue. | can select the tools appropriate for the task. help create a product that is sturdy and fit for textural effects.
purpose.
I know how to alter a textile to I know how to use scissors accurately to cut textiles I know how to join textiles using art skills of stitching,
make it stronger. (straight & curved cuts). | know how to ensure my textile products include embroidering, and plaiting to make a durable and
structural changes such as plaiting or weaving to desirable product.
k I know how to join textiles using glue, staples, tying or create new products such as rope, belts, bracelets.
Make a simple stitch. | know how to purposefully modify threads and fabric
I know how to use a running stitch and back stitch such as: knotting, fraying, fringing, pulling, twisting,
I know how to combine materials to add strength or within my work. and plaiting.
visual appeal.
I know how to modify threads and fabric such as: I know how to consider the finishing qualities of my
knotting, fraying, fringing, pulling, twisting, and product.
plaiting.
I know how to use appliqué or decorative stitching.
| know that threads and fabrics may need to be
modified when considering their purpose.
| can discuss what | like and | can discuss my design ideas and any changes | have | can discuss the impact of the changes | have made | can identify strengths and weakness of my product.
dislike about a product. made. whilst making my product.
| know where changes to my design were required
| know how to evaluate my product against my design I know how to evaluate the success of my product in and the impact that these had on the making process
Evaluate criteria. meeting the specifications outlined in the design (changes made during or in hindsight).

| know how make suggestions of how my product can
be improved.

criteria.

| know how to make suggestions of how my product
can be improved (design, techniques used and quality
of finishing).

I know how to evaluate my product against the design
brief and can make suggestions for the amendments
required to improve the outcome.
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Resistant Materials

EYFS

KS1

LKS2

KS2

Create co-operatively
sharing ideas,
resources, and skills.

I know the intended audience for my product.

I know how to design a product to meet the needs of its intended
user.

I know how to use simple design criteria to develop ideas.

I know how to develop and communicate my ideas through drawn
diagrams and plans.

I know how to model ideas by exploring materials and components

I know how to design a product and can indicate the design features
of my product that will appeal to intended users.

I know how to design a product based upon the requirements or
design brief of the intended user.

I know how to model my ideas using prototypes and pattern pieces.

I know how annotated sketches and cross-sectional drawings can be
used to communicate ideas and designs.

I know how to design a product to meet the requirements of a
generic design brief.

| know how to conduct market research to ensure that my products
meet the requirements of the intended user.

| know how to develop a simple design specification to guide my
designs.

| know how to communicate my ideas when demonstrating how
particular parts pf my product work.

DESIgn by making templates and mock-ups. I know how to use basic computer-aided design to generate ideas.
| know how to model my ideas using refined prototypes.
I know how to use information and communication technology I know how to make design decisions taking into consideration the
where appropriate to develop and communicate ideas. availability of resources. I know how to use cross-sectional drawings and exploded diagrams
to develop and communicate ideas.
I know how to select materials that are suitable (e.g. strong,
malleable, conductible). | know how to use computer-aided design to communicate my
ideas.
| know how constraints such as time, resources and costs may
impact my designs.
Use arange of small I know how to measure and mark out materials with care and use I know how to measure using mm and score or fold shape materials I know how to make very careful and precise measurements so that
toolsincluding safe ways of cutting it, including using a junior hacksaw. accurately. it joins, holes and openings are in exactly the right place.
SCISSOrs.
| know how to modify materials using appropriate tools. I know how to mark out materials with accuracy before making cuts. I know how to ensure that edges are finished by sometimes adding
Join different other materials (e.g. edging strips).
materials and explore I know how to join materials to make products using both I know how to make cuts (scissors, snips, saw) accurately and reject
textures. permanent and temporary fastenings. pieces that are not accurate. I know how to use a range of joins dependent on the requirements
M k of the product.
ake I know how to select materials that are appropriate for the intended I know how to create joins which are strong and stable, giving extra
outcome and support my product to function as planned. strength to my products. | know how to carefully hide some joins for aesthetic effect.
I know how to shape my product carefully, using techniques and I know how to apply a high-quality finish to my product (e.g. using I know how to accurately apply finishing techniques to ensure my
tools that lead to a high-quality finish. carving, paint, glaze, varnish, or other finishes). product appeals to its user (sanding, waxing etc).
I know how to assemble, join, and combine materials.
Share their creations, I know how to discuss design ideas and make simple judgements. | know how to identify and discuss the strengths and areas for | know how to critically evaluate the quality of the design,
explaining the development in my designs and products. manufacture, and fitness for purpose of my product and designs.
processes they have | know how to evaluate my products against my design criteria.
used. I know how to consider the views of others, including the intended | know how to evaluate my product against the original design
Evaluate | know how to suggest how my product may be improved. users to improve my work. specification.

I know how to use my design criteria to evaluate my completed
products.

| know how to evaluate a product based upon how well the product
was designed, made, the construction techniques used and project
costs.
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Technical Knowledge

| know how to make structures stronger by folding, joining or by
shape (e.g. columns or triangles).

I know how to use scoring and folding to shape materials accurately.

| know how to make accurate cuts (scissors, snips, saw).
I know how to accurately make holes (punch, drill).

I know how a freestanding structure can be made stronger, stiffer,
and more stable.

| know that products have both functional and aesthetic qualities.

I know how mechanical systems such as levers and linkages or
pneumatic systems create movement.

I know how simple electrical circuits and components can be used
to create functional products.

I know how to make strong, stiff shell structures.

I know how mechanical systems such as cams, pulleys or gears
create movement.

I know how more complex electrical circuits and components can
create functional products.

| know how to reinforce and strengthen a 3D framework.

| know how a computer or program can be used to control products.
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UPPERWOOD DESIGN AND TECHNOLOGY CURRICULUM

Cgcle A

Cycle B

Food Tecknologg

Textiles

Resistant Materials

Resistant
Malavialy

Food Tecknologj

Textiles

Resistant Materials

Rasistant
Matovialy

KS1 HEALTH FRUIT DESIGN IT, MAKE | BRIDGE BUILDING FRUIT SMOOTHIES COLLAGE VA VA VROOM ( BUGGYS)
SALAD IT, SELLIT
HAND PUPPLTS
LKS?2 MINCE PIES FESTIVAL FEVER PICTURE PERFECT CHRISTMAS BAKE FABRIC FRIENDSHIP SPRING WATCH!
OFF: BREAD
UKS2 THE GREAT BRITISH | MEMORY TAPESTRY | WEATHERING THE HOT CHOCOLATE & FASHIONISTA MYSTERIOUS MECHANISMS
STARTLR STORM WAFFLES + HEPP DT WORKSHOP
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