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	St Stephens Community Academy
Design and Technology Scheme of Learning– 2015 

	Curriculum 

Statement
	At St Stephens Community Academy, we believe that Design Technology (D.T.) should stimulate creativity and imagination through the medium of problem solving and the production quality products. We provide for this area of the curriculum through specific skills teaching, as well as by incorporating these into other curriculum lessons where appropriate. 

Below you will find an overview of what your child will be expected to learn in each of the Key Stages. 
In Key Stage 1 children will learn to design purposeful, functional and appealing products that are based on design criteria. They will make products by using a wide range of materials, and develop the use of tools to cut, shape, join and finish. They will learn to evaluate products and suggest how their own work could be improved. They will learn to cook simple food with an emphasis on savoury dishes. 
In Key Stage 2 children will learn to design purposeful products that are aimed at particular individuals or groups. They will develop their ideas through detailed planning, evaluating product design, observational drawings and making prototypes. They will make products and learn how to use a wide variety of tools, equipment, materials and components. They will also learn how to include mechanical, electrical and computer-controlled elements. Children will learn to design and cook food with an emphasis on savoury dishes. 
Progression in D.T. will be assessed through work completed in pupils’ books, for displays, written work and photographic evidence. Ability and attitude in D.T is recorded on the child’s annual report to parents, and discussed at parent/teacher meetings throughout the year.



	Year Group
	Aut 1
	Aut 2
	Spr 1
	Spr 2
	Sum 1
	Sum 2

	1 - Unit Title
	Reduce, Reduce and Recycle

Structures 

Design and Technology Skill: Design


	
	
	Gardeners World

Cooking and Nutrition

Healthy Food and Diet
Design and Technology Skill: Make
	
	Up, Up and Away!

Mechanisms
Design and Technology Skill: Evaluate


	A. Nat Curriculum 14
	PP180-181
	
	
	PP183
	
	PP180-181

	B. ADMAT Aims Link
	Creating an enjoyable and creative curriculum that meets the learning need of children. 
	
	
	Providing children with a safe, stimulating, caring but challenging learning environment. 
	
	Ensuring children are equipped for the next stage of learning. 

	C. SSCA Aims Link
	4c, 5d, 2g.
	
	
	1a, 1c.
	
	2f, 2a, 3c, 5d

	D. Scheme Reference
	N/A
	
	
	N/A
	
	N/A

	E. Key Knowledge and Skills
National Curriculum Objectives
	Design: I can generate, develop, model and communicate ideas through talking drawing , templates, mocks up and ICT
Make: I can select from and use a range of tools and equipment to perform practical tasks such as cutting, shaping, joining and shaping

Evaluate: I can explore and evaluate a range of existing products

I can evaluate products against design criteria
Technical Knowledge: I can build structures, exploring how they can be made stronger, stiffer and more stable
	
	
	Design:  I can generate, develop and communicate my ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology

Make: I can select from a range of tools and equipment to perform practical tasks.

Evaluate: I can evaluate my ideas and products against design criteria
Food: I can use the basic principles of a healthy and varied diet to prepare dishes
I can understand where food comes from.
	
	Design: I can design purposeful, functional, appealing products for themselves and other users based on design criteria
I can generate, develop, model and communicate my ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology
Make: I can select from a range of tools and equipment to perform practical; tasks (cutting, shaping, joining, finishing)
Evaluate: I can evaluate my ideas and products against design criteria
Technical Knowledge: I can explore and use mechanisms (levers) in my product

	F. Key Skills and Understanding 
Skills Dimension Ladders 2014
	DT1- Explore the sensory qualities of materials.
DT2 – Explore ways to construct materials. 

DT4- Recognise how structures can be made stronger, stiffer and more stable. 

DT5 –Generate and talk about their ideas.

DT8- Use tools and materials with help.
	
	
	DT3 – Identify a target group for what they intend to design and make. 
DT5 – Generate and talk about their ideas. 

DT6 – Follow safe procedures

DT8- Use tools and materials with help. 
	 
	DT2 –Explore ways to construct models.
DT3 – Identify a target group for what they intend to design and make. 

DT6 – Follow safe procedures

DT8- Use tools and materials with help.

	G. Cross Curricular Links
Core non-negotiable standards
	Literacy – instructions of how to make their junk model 
Science – materials
Maths – measuring their models
	
	
	Science – healthy eating/keeping yourself safe.
Maths - weight
Literacy- labelling plants
Geography – Where do different foods come from? 
	
	Science – mechanisms. 
Literacy- instructions. 
Maths- measuring 


	H. Assessment Pathway
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books


	Year Group
	Aut 1
	Aut 2
	Spr 1
	Spr 2
	Sum 1
	Sum 2

	2 - Unit Title
	
	Fire! Fire!

Structures

Deign and Technology Skill: Make


	
	Green Fingers

Cooking and Nutrition

Where food comes from?

Design and Technology Skill: Evaluate

(Healthy Food/ growing Foods/ Plants Sustainability)
	Carnival of Animals

Textiles

Design and Technology Skill: Design


	

	A. Nat Curriculum 14
	
	PP180-181
	
	PP183
	PP180-181
	

	B. ADMAT Aims Link
	
	Creating an enjoyable and creative curriculum that meets the learning need of children.
	
	Encouraging children’s active participation in outdoor (and sporting) learning opportunities
	Providing children with a safe, stimulating, caring but challenging learning environment.
	

	C. SSCA Aims Link
	
	1c, 2b, 4b
	
	1c, 1d, 1e
	2f, 2g, 3a, 3c
	

	D. Scheme Reference
	
	N/A
	
	N/A
	N/A
	

	E. Key Knowledge and Skills
National Curriculum Objectives
	
	Design: I can generate, develop, model and communicate my ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology
Make: I can select from and use a range of tools and equipment to perform practical tasks [for

example, cutting, shaping, joining and finishing]
I can select from and use a wide range of materials and components, including construction

materials according to their characteristics
Evaluate: I can explore and evaluate a range of existing products
I can build structures, exploring how they can be made stronger, stiffer and more stable
	
	Design: I can generate, develop, model and communicate my ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology
Make: I can select and use a range of tools and equipment to perform practical tasks (cutting)

I can select from and use a wide range of materials including ingredients
Evaluate: I can explore and evaluate a range of existing products
Food: I can use the basic principles of healthy and varied diet to prepare dishes

I can understand where food comes from
	Design: I can generate, develop, model and communicate my ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology
Make: I can select from and use a range of tools and equipment to perform practical tasks [for

example, cutting, shaping, joining and finishing]

I can select from and use a wide range of materials and components, including 

textiles.
Evaluate: I can evaluate my ideas and products against design criteria.
	

	F. Key Skills and Understanding 

Dimension Skills Ladder 2014
	
	DT12 – Identify simple design criteria then plan what to do next, using a variety of methods. 

DT13 – Observe and take account of properties of materials when deciding how to cut, shape, combine and join them. 

DT17 – Measure, mark, cut out and shape a range of materials
	
	DT10 – Discover where food comes from in choosing, preparing and tasting different dishes. 

DT11- Identify a purpose for what they intend to make. 

DT15 – Evaluate a range of existing products. 
	DT9 –Explore a range of existing products. 

DT14 – Identify what they could have done differently or how they could have improved their work in the future.

DT16 – Communicate their ideas in a variety of ways 

DT17 – Measure, mark, cut out and shape a range of materials

DT19- Use simple finishing techniques

DT20 – Talk about their ideas, saying what they like and dislike and evaluate against their design criteria. 
	

	G. Cross Curricular Links

Core non-negotiable standards
	
	Maths – accurate measuring
History- Making houses from Great fire of London time…then to be burnt down by fire brigade! 

Literacy- writing non-chronological reports. 
	
	Science- healthy eating and effects on the body. 
Maths- weight
Literacy- instructions on how to make their product. 

Geography – where different food comes from across the world. 
	Maths- accurate measuring 
Literacy – writing and labelling their joining techniques test.

Science – Animals 

	

	H. Assessment Pathway
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	


	Year Group
	Aut 1
	Aut 2
	Spr 1
	Spr 2
	Sum 1
	Sum 2

	3 – Unit Title
	
	Todo Sobre Espana!

Mechanisms Gears/ 

Linkages

Design and Technology Skill: Make
	
	Fire to Forts 

Cooking and Nutrition

Design and Technology Skill: Evaluate


	Egyptian Beliefs and Rituals
Construction Materials

Structures

Design and Technology Skill: Design
	

	A. Nat Curriculum 14
	
	PP182-183
	
	PP 182-183
	PP 182-183
	

	B. ADMAT Aims Link
	
	Creating an enjoyable and creative curriculum that meets the learning needs of children.
	
	Providing for children a safe, stimulating, caring but challenging learning environment.
	Accelerating and sustaining children’s progress towards higher achievement.
	

	C. SSCA Aims Link
	
	2a, 5d, 4a
	
	2b, 1c, 1b, 1a
	4b, 4c, 3g
	

	D. Scheme Reference
	
	N/A
	
	N/A
	N/A
	

	E. Key Knowledge and Skills

National Curriculum Objectives
	
	Design: I can generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design

Make: I can 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: I can investigate and analyse a range of existing products

Technical Language: I can understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages
	
	Design: I can use research and develop design criteria to inform the design of appealing products that are fit for purpose, aimed at particular individuals or groups

Make: I can select from and use a wider range of materials and components, including ingredients.

Evaluate: I can evaluate their ideas and products against their own design criteria and consider the views of others to improve their work

Technical Language: I can understand and apply the principles of a healthy and varied diet


	Design: I can generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design

Make:  I can select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately

Evaluate: I can evaluate their ideas and products against their own design criteria and consider the views of others to improve their work

Technical Language: I can apply their understanding of how to strengthen, stiffen and reinforce more complex structures
	

	F. Key Skills and Understanding 

Dimension Skills Ladder 2014
	
	DT21- Generate, develop and explain ideas for products to meet a range of needs

DT24- Evaluate work, adapting and improving where appropriate

DT27- Measure, mark, cut out and shape a range of materials and assemble, join and combine components and materials with some accuracy
	
	DT22- Explore ways of meeting design challenges with a food focus using a range of cooking techniques

DT26- Selecting appropriate tools and techniques, name and describe them
	DT23- Identify a purpose and establish criteria for a successful product
DT25- Communicate design ideas in different ways e.g. discussion, annotated sketches, cross-sectional diagrams and prototypes
DT26- Selecting appropriate tools and techniques, name and describe them
	

	G. Cross Curricular Links

Core non-negotiable standards
	
	Literacy – instructions 

Maths- codes (locks!)

Computing

Science – mechanisms – gears/ pulleys….

Art- sketches 
History - Pulleys 
	
	Literacy- persuasion to sell their product. Writing reviews and questions. 
Maths –weight/ measurements

Science – healthy eating


	Literacy- evaluation of theirs and other products.
Maths - measurements
History
Science – materials for construction.

	

	H. Assessment Pathway
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	


	Year Group
	Aut 1
	Aut 2
	Spr 1
	Spr 2
	Sum 1
	Sum 2

	4 – Unit Title
	It’s all Greek

Structures- complex Structures
Design and Technology Skill: Evaluate


	
	Carbon Footprint

Cooking and Nutrition
Design and Technology Skill: Design


	
	
	Who were the Romans? 
Design and Technology Skill: Make

	A. Nat Curriculum 14
	PP 162-163
	
	PP 162-163
	
	
	PP 162-163

	B. ADMAT Aims Link
	Accelerating and sustaining children’s progress towards higher achievement.

	
	Creating an enjoyable and creative curriculum that meets the learning needs of children.
	
	
	Ensuring children are equipped for the next phase of learning.

	C. SSCA Aims Link
	3e, 3g, 4e, 4c
	
	1a, 1c, 1d, 1e
	
	
	5d, 2f, 2g, 3a

	D. Scheme Reference
	N/A
	
	N/A
	
	
	N/A

	E. Key Knowledge and Skills

National Curriculum Objectives
	Design: I can 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
Make: I can select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately
Evaluate: I can investigate and analyse a range of existing products
Technical Language: Apply their understanding of how to strengthen, stiffen and reinforce more complex structures
	
	Design: I can 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

Make: I can select from and use a wider range of materials and components, including ingredients

Evaluate: I can evaluate their ideas and products against their own design criteria and consider the views of others to improve their work
Technical Language: I can prepare and cook a variety of predominantly savoury dishes using a range of cooking technique
	
	
	Design: I can generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design
Make: I can select from and use a wider range of materials and components, including textiles 

Evaluate: I can investigate and analyse a range of existing products

I can evaluate my ideas and products against my own design criteria and consider the views of others to improve my work

	F. Key Skills and Understanding 

Dimension Skills Ladder 2014
	DT30- Evaluate work, adapting and improving through the views of others to improve their work 

DT31- Communicate design ideas in different ways e.g.discussion, annotated sketches, cross-sectional diagrams and prototypes
DT32- Select from and use a range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities 

DT34- Measure, mark, cut out and shape a range of materials and assemble, join and combine components and materials with increasing accuracy 
	
	DT32-Select from and use a range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities 


	
	
	DT28- Use research to inform their design 

DT29- Explore ways of meeting design challenges with a textile focus

DT32- Select from and use a range of materials and components, including construction materials, textiles and ingredients, according to their functional properties and aesthetic qualities 

DT33- Join and combine materials and components accurately in temporary and permanent ways 



	G. Cross Curricular Links

Core non-negotiable standards
	Literacy – instructional writing 
Maths- measuring 
History
Science – materials 
	
	Literacy- instructions/ evaluations. 
Maths- measuring weight
Science- healthy eating and the effect on the body

	
	
	Literacy – explain plans and ideas. 
Maths – accurate measuring
History – history of textiles? 
Science - materials

	H. Assessment Pathway
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books


	Year Group
	Aut 1
	Aut 2
	Spr 1
	Spr 2
	Sum 1
	Sum 2

	5 – Unit Title
	
	Invaders 

Cooking and Nutrition
Design and Technology Skill: Make


	Where does chocolate come from?
Textiles
Design and Technology Skill: Evaluate
	
	
	Who were the Mayans?

Computer Programming- Products
Design and Technology Skill: Design

	A. Nat Curriculum 14
	
	PP 182-183
	PP 182-183
	
	
	PP 182-183

	B. ADMAT Aims Link
	
	Creating an enjoyable and creative curriculum that meets the learning needs of children.
	Providing for children a safe, stimulating, caring but challenging learning environment.
	
	
	Accelerating and sustaining children’s progress towards higher achievement.

	C. SSCA Aims Link
	
	1a, 1c, 1d, 1e
	2d, 2g, 3c, 3g
	
	
	4e, 4d, 4a, 5d

	D. Scheme Reference
	
	N/A
	N/A
	
	
	N/A

	E. Key Knowledge and Skills

National Curriculum Objectives
	
	Design: I can 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 group
Make: I can select from and use a wider range of materials and components, including ingredients, according to their functional properties and aesthetic qualities
Evaluate: I can evaluate my ideas and products against my own design criteria and consider the views of others to improve their work
Technical Language: I can understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed.
	Design: I can 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
Make: I can select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately
Evaluate: I can investigate and analyse a range of existing products

	
	
	Design: I can generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design 

Make: I can select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately
Evaluate: I can understand how key events and individuals in design and technology have helped shape the world
Technical Language: I can apply my understanding of computing to program, monitor and control their products.

	F. Key Skills and Understanding 

Dimension Skills Ladder 2014
	
	DT39 - Estimate and measure using appropriate instruments and units
DT36- Investigate how the work of individuals in design and technology has helped to shape the world


	DT37- Identify users’ views and take these into account 

Dt38 Analyse a range of existing products 

DT40- Plan what they have to do, including how to use materials, equipment and processes


	
	
	DT35- Investigate ways of meeting design challenges with a construction focus

DT41- Communicate design ideas in different ways e.g. discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design

DT42- Apply knowledge of mechanical and electrical control when designing and making functional products

DT43- Refine sequences of instructions to control events or make things happen

	G. Cross Curricular Links

Core non-negotiable standards
	
	Literacy- persuasive writing to sell their product. 
Maths – weight/ measurement
Science – healthy eating and the effects on the body.
	Literacy – written explanations 
Maths – accurate measuring 
Geography – textiles across the world
History – how textiles were and are made
	
	
	Literacy – written algorithms
Maths – algorithms 
Science
Computing – computer programming. 

	H. Assessment Pathway
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books


	Year Group
	Aut 1
	Aut 2
	Spr 1
	Spr 2
	Sum 1
	Sum 2

	6 – Unit Title
	The World at War

Cooking and Nutrition
Design and Technology Skill: Design
	
	Post War Britain 

Mechanisms- Electrical
Design and Technology Skill: Make
	
	Earth Matters 

Structures
Design and Technology Skill: Evaluate
	

	A. Nat Curriculum 14
	PP 162-163
	
	PP 162-163
	
	PP 162-163
	

	B. ADMAT Aims Link
	Working positively with stakeholders and partners to provide an integrated educational experience for children and families.
	
	Providing for children a safe, stimulating, caring but challenging learning environment.
	
	Ensuring children are equipped for the next phase of learning.
	

	C. SSCA Aims Link
	3f, 3e, 3g, 4e
	
	4a, 4b, 4c, 3c
	
	2a, 2f, 2g, 3a
	

	D. Scheme Reference
	N/A
	
	N/A
	
	N/A
	

	E. Key Knowledge and Skills

National Curriculum Objectives
	Design: I can 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

Make: I can select from and use a wider range of materials and components, including ingredients, according to their functional properties and aesthetic qualities

Evaluate: I can evaluate their ideas and products against their own design criteria and consider the views of others to improve their work

Technical Language: I can understand and apply the principles of a healthy and varied diet

I can understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed.
	
	Design: I can generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided design 

Make: I can select from and use a wider range of materials and components 

Evaluate: I can investigate and analyse a range of existing products

Technical Language: I can understand and use electrical systems in my products [for example, series circuits incorporating switches, bulbs, buzzers and motors] 
	
	Design: I can 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

Make: I can select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately

Evaluate: I can understand how key events and individuals in design and technology have helped shape the world

Technical Language: I can apply their understanding of how to strengthen, stiffen and reinforce more complex structures

I can understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages
	

	F. Key Skills and Understanding 

Dimension Skills Ladder 2014
	DT47- Draw on and use various sources of information, including IT sources

DT58-Generate and clarify ideas for products considering intended purpose

DT50- Choose how to communicate design ideas as they develop, considering use and purpose
	
	DT45-Check work as it develops and modify as necessary

DT46-Evaluate their products, identifying strengths and areas for development, and make appropriate changes

DT49-Plan what they have to do, suggesting a sequence of actions and alternatives if needed
	
	DT44-Explore alternative ways of making their product, if first attempts fail

DT51-Select from a wide range of tools and equipment to perform practical tasks accurately
	

	G. Cross Curricular Links

Core non-negotiable standards
	Literacy –persuasion text selling their products 
Maths – measuring  
History – eating during the War (rationing)

Science – healthy eating and the effects on the body.
	
	Literacy – written plans
Maths- accurate measurements. Using a ruler and drawing diagrams. 
Science – electricity 
	
	Literacy- instructions. 
Maths – accurate measuring. 
Geography- building structures –different techniques from across the world.

History- How building has changed. 
	

	H. Assessment Pathway
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
	
	Pupils Books

Photographic Evidence

Multi Media Evidence

Observational Notes

Concept Mapping

Floor Books
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