
 
Year 
group 

Design Make Evaluate Technical knowledge Cooking 

 
EYFS 
 

AD: Using Media/Materials 

Understand that different 
media can be combined to 
create new effects. 
Construct with a purpose in 
mind. 
AD: Being imaginative 
Use available resources to 
create props to support role-
play. 
CL: Speaking 
Use talk to connect ideas. 
Use talk to organise, sequence 
and clarify thinking and ideas. 

AD: Using Media/Materials 

Use simple tools and 
techniques appropriately. 
 
Select tools and techniques 
needed to shape and join. 
 
Join construction pieces 
together to build and balance. 
 
Realise that tools can be used 
for a purpose. 

AD: Using Media/Materials  

Select appropriate resources 

and adapt work. 

 

Structures: 

Build with wide range of 
resources, balance, shape and 
join materials 

Physical Development: 

Eat a healthy range of foods 
and understands variety. 
 
Show good understanding of 
good exercise, sleeping, eating 
and hygiene. 
 

Evidence: Evidence: Evidence: Evidence: Evidence: 

Discussing plans for making 
and constructing beforehand. 
 
Show ideas e.g. talking, 
explaining, drawing, trying 
ideas out with range of 
resources (prototyping). 

Measuring:  Non-standard 

measures, rulers 
 
Cutting: Scissors, tearing 
 
Marking out: Folds, pencil, 

pen 
 
Joining: Tape, glue 

 
Finishing: Paint, collage 

Discussions about purpose 
and changes that need to be 
made. 
 
Observations of children’s 
adaptations throughout the 
making process. 

Models in varied materials 
 
Models before and after 
changes and adaptations 

Discussions / stories about 
chns experience 
 
Grwoing food in outdoor area 

 

 
 
Y1 
 

Design 

 

Make Evaluate Technical knowledge Cooking 

Use given criteria and begin to 
identify their own design 
criteria. 

Use tools with support to 
measure, mark out, cut, join 
and finish products. 

Investigate wide range of 
existing designs and products. 
Evaluate their own designs 
against their design criteria. 

Structures: Strength, flexibility 

etc. depending on purpose 
Mechanisms: Wheels, axles 

Prepare dishes using principles 
of a healthy and varied diet. 
 
 

Evidence could include:  

Observation of design 
discussions. 

Measuring: Rulers 

(metal/plastic/ wooden), tape 
measure, non-standard 
measures. 
 
Cutting: Scissors, hole punch, 

saws, pliers, eyelet maker. 

Beginning of projects 

Dis-assembly and focused 
practical task e.g. trying ready-
made sandwiches, focused 
observation of musical 
instruments. Market research: 

Image banks / drawings of 
range of items with wheels and 
axles 
 
Samples / models using 
different types of axles 
 

Discussions / observations of 
understanding of food groups – 
Eatwell plate 
 
Recipe designs, including 
changes or adaptations 
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Marking out: Folds, pencil, 

chalk, tailor’s chalk, 
perforations. 
 
Joining: Temporary joins, 

tape, blu tack, split pins, paper 
clips, pegs, glue, hooks and 
eye, button, popper, needles, 
sewing stitches.More 
permanent joins, screws, nails, 
dowels, joints. 
 
Finishing: sandpaper, paint, 

protective oil. 

discussion, surveys, 
questionnaires 
 
During projects 

Testing, adapting 
 
At end of projects 
Testing with other users e.g. 
invited adults, other groups, 
other classes 

Discussions about technical 
decisions made for product 
 

 

 
Y2 
 
 

Design Make Evaluate Technical knowledge Cooking 

Develop ideas for purposeful 
products that draw on their 
own and other pupils’ 
experience. 
 
Use given criteria and begin to 
identify their own design 
criteria. 

Use tools with support to 
measure, mark out, cut, join 
and finish products. 
 
Select, from a given range, the 
tools and materials that are 
most useful to fulfil their 
design. 

Evaluate the success of 
existing products. 
Evaluate their own designs 
against their design criteria. 

Structures: 

Strength, flexibility etc. 
depending on purpose 
Stability 
 
Mechanisms:  

Levers, sliders 

Prepare dishes using principles 
of a healthy and varied diet. 
 
Understand where food comes 
from. 

Evidence: Evidence: Evidence: Evidence: Evidence: 

Observation of design 
discussions. 
 
Children’s own written design 
criteria. 

Measuring: Rulers 

(metal/plastic/ wooden), tape 
measure, non-standard 
measures. 
 
Cutting: Scissors, hole punch, 
saws, pliers, eyelet maker. 
 
Marking out: Folds, pencil, 

chalk, tailor’s chalk, 
perforations. 
 
Joining: Temporary joins, 

tape, blu tack, split pins, paper 
clips, pegs, glue, hooks and 
eye, button, popper, needles, 
sewing stitches.More 
permanent joins, screws, nails, 
dowels, joints. 
 
Finishing: sandpaper, paint, 

protective oil. 

Beginning of projects 

Dis-assembly and focused 
practical task e.g. trying ready-
made sandwiches, focused 
observation of musical 
instruments. 
Market research: discussion, 
surveys, questionnaires 
 
During projects 
Testing, adapting 
 
At end of projects 

Testing with other users e.g. 
invited adults, other groups, 
other classes 

Image banks / drawings of 
range of items with levers and 
sliders 
 
Samples / models using 
different types of sliders and 
levers 
 
Discussions about technical 
decisions made in designs 
 

Discussions / observations of 
understanding of food groups – 
Eatwell plate 
 
Recipe designs, including 
changes or adaptations 
 
Maps / food miles 

 



 
 
Y3 
 

Design Make Evaluate Technical knowledge Cooking 

Develop their own design 
criteria, using their own and 
other pupils’ experiences. 
 

Understand the purpose of the 
tools and materials on offer, 
and select appropriate tools for 
their project. 
 

Use appropriate self-selected 
tools guided by an adult. 

Investigate wide range of 
existing designs and products. 
 
Evaluate their own designs 
against their design criteria. 
 
Find out about key figures e.g. 
designers, engineers, 
architects, and key events in 
technology and design. 

Mechanisms:  

Wheels, axles, pulleys 
 
Structures: 

Reinforce more complex 
structures for strength, 
flexibility, stability 
 

Understand and apply 
principles of healthy and varied 
diet. 
 
Prepare and cook mostly 
savoury dishes using variety of 
cooking techniques. 
 
Know where and how 
ingredients are grown, reared, 
caught, processed and 
understand seasonality. 
 

Evidence could include: 

Pupils’ written design criteria. 
 
Photographs or other evidence 
of discussion and development 
of design criteria 
Labelled drawings. 
 
Photographs of children’s 
mock-ups/ samples/ prototypes 
using paper and card 

Measuring: Rulers 
(metal/plastic/wooden), tape 
measure 
 
Cutting: Scissors, hole punch, 
saws, pliers, eyelet maker. 
 
Marking out: Folds, pencil, 

chalk, tailor’s chalk, 
perforations. 
 
Joining: Temporary joins, 

tape, blu tack, split pins, paper 
clips, pegs, glue, hooks and 
eye, button, popper, needles, 
sewing stitches. 
More permanent joins, screws, 
nails, dowels, joints. 
 
Finishing: Sandpaper, rasps. 

Decorative finishes, paint, 
varnish, protective oil. 

Beginning of projects 
Dis-assembly and focused 
practical task e.g. trying ready-
made sandwiches, focused 
observation of musical 
instruments.Market research: 
discussion, surveys, 
questionnaires 
 
During projects:Testing, 

adapting 
 
At end of projects Testing 
with other users e.g. invited 
adults, other groups, other 
classes 

Image banks / drawings of 
range of items using wheels, 
axles, pulleys 
 
Samples / models using 
different types of wheels, 
axles, pulleys for a range of 
purposes 
 
Samples of running stitch 
 
Technical drawings of practical 
application of wheels, axles, 
pulleys 
 

Pupils show growing 
awareness of healthy diets eg 
Food diaries, healthy 
meal/snack choices. 
 
Cooking technique: open fire 
 
Know where and how 
ingredients are grown,including 
wild food 

 

 
Y4 
 

 

Design Make Evaluate Technical knowledge Cooking 

Develop their own design 
criteria considering the 
purpose of their product and 
the needs of possible users. 
 

Understand the purpose of the 
tools and materials on offer, 
and select appropriate tools for 
their project. 
 
Use appropriate self selected 
tools confidently, seeking help 
when needed, 

Investigate wide range of 
existing designs and products. 

 
Evaluate the success of 
existing products in meeting 
the needs of possible users. 

 
Evaluate their own designs 
against their design criteria. 
 

Mechanisms:  

Wheels, axles, pulleys, Levers, 
sliders, linkages 
 
Structures: 

Reinforce more complex 
structures for strength, 
flexibility, stability 
 

Understand and apply 
principles of healthy and varied 
diet. 
 
Prepare and cook mostly 
savoury dishes using variety of 
cooking techniques. 
 
Know where and how 
ingredients are grown, reared, 



Find out about key figures e.g. 
designers, engineers, 
architects, and key events in 
technology and design. 

caught, processed and 
understand seasonality. 
 

Evidence: Evidence: Evidence: Evidence: Evidence: 

Research into products and 
needs of possible users. 
Pupils’ written design criteria. 
Photos or other evidence of 
discussions to develop design 
criteria 
Labelled drawings. 
Photographs of children’s 
mock-ups/ samples/ prototypes 
using paper and card 

Measuring: Rulers 
(metal/plastic/wooden), tape 
measure 
 
Cutting: Scissors, hole punch, 
saws, pliers, eyelet maker. 
 
Marking out: Folds, pencil, 

chalk, tailor’s chalk, 
perforations. 
 
Joining: Temporary joins, 

tape, blu tack, split pins, paper 
clips, pegs, glue, hooks and 
eye, button, popper, needles, 
sewing stitches. 
More permanent joins, screws, 
nails, dowels, joints. 
 
Finishing: Sandpaper, rasps. 

Decorative finishes, paint, 
varnish, protective oil. 

Beginning of projects 
Dis-assembly and focused 
practical task e.g. trying ready-
made sandwiches, focused 
observation of musical 
instruments.Market research: 
discussion, surveys, 
questionnaires 
 
During projects:Testing, 

adapting 
 
At end of projects Testing 
with other users e.g. invited 
adults, other groups, other 
classes. 
 
Modifications / adaptations 
made to designs during the 
making process 

Image banks / drawings of 
range of items using wheels, 
axles, pulleys, levers, sliders, 
linkages 
 
Samples / models using 
different types of wheels, 
axles, pulleys, levers, sliders, 
linkages for a range of 
purposes 
 
Technical drawings of practical 
application of wheels, axles, 
pulleys, levers, sliders, likages 
 

Pupils show awareness of 
healthy diets eg Food diaries, 
healthy meal/snack choices. 
 
Cooking technique: oven 
cooking 
 
Know where their ingredients 
have come from worldwide. 

 

 
 
Y5 
 

Design Make Evaluate Technical knowledge Cooking 

Develop their own design 
criteria considering the 
purpose of their product and 
the needs of possible users. 
 
Use research and discussion 
with a range of people to 
develop their own design 
specifications.  

Select the appropriate tools, 
materials and techniques to 
achieve their own design spec. 
Use appropriate self selected 
tools, materials and techniques 
confidently, guided by an adult. 

Investigate wide range of 
existing designs and products. 

 
Evaluate the success of 
existing products. 

 
Evaluate their own designs 
themselves and through 
discussion with others. 

 
Find out about key figures e.g. 
designers, engineers, 
architects, and key events in 
technology and design. 

Mechanisms:  
Cams, gears, linkages 
 
Structures: 

Reinforce more complex 
structures for strength, 
flexibility, stability 
 

Understand and apply 
principles of healthy and varied 
diet. 
 
Prepare and cook mostly 
savoury dishes using variety of 
cooking techniques. 
 
Know where and how 
ingredients are grown, reared, 
caught, processed and 
understand seasonality 

Evidence: Evidence: Evidence: Evidence: Evidence: 

Research into products and 
needs of possible users. 
Pupils’ written design criteria. 
Photos or other evidence of 
discussions with a range of 

Measuring: Rulers 

(metal/plastic/wooden), tape 
measure 
 

Beginning of projects 

Dis-assembly and focused 
practical task e.g. trying ready-
made sandwiches, focused 
observation of musical 

Image banks / drawings of 
range of items using cams, 
gears, linkages 
 

Pupils can talk about their own 
healthy diet choices. 
 
Cooking technique: soup 
making on hob 



people to develop design 
criteria. 
Annotated, detailed sketches. 
Prototypes. 
Templates or pattern pieces. 

Cutting: Scissors, hole punch, 

saws, pliers, eyelet maker, 
craft knife with adult 
supervision. 
 
Marking out: Folds, pencil, 

chalk, tailor’s chalk, 
perforations. 
 
Joining: Temporary joins, 

tape, blu tack, split pins, paper 
clips, pegs, glue, hooks and 
eye, button, popper, needles, 
sewing stitches. 
More permanent joins, screws, 
nails, dowels, joints, glue gun 
with adult supervision 
 
Finishing: Sandpaper, rasps. 
Decorative finishes, paint, 
varnish, protective oil. 

instruments.Market research: 
discussion, surveys, 
questionnaires 
 
During projects:Testing, 

adapting 
 
At end of projects Testing 

with other users e.g. invited 
adults, other groups, other 
classes. 
 
Modifications / adaptations 
made to designs during the 
making process 

Samples / models using 
different types of cames, 
gears, linkages for a range of 
purposes 
 
Technical drawings of practical 
application of cams, gears, 
linkages 
 

 
Know which ingredients are 
seasonal in UK . 

 

 
 
Y6 
 

Design Make Evaluate Technical knowledge Cooking 

Use research and discussion 
with a range of people to 
develop their own design 
specifications.  
 

Design purposeful products 
that fulfil the needs of possible 
users. 
 

Select the appropriate tools, 
materials and techniques to 
achieve their own design spec. 
Use appropriate self selected 
tools, materials and techniques 
confidently and independently, 
seeking help if needed. 

Investigate and evaluate a 
wide range of existing designs 
and products against specific 
criteria. 

 
Evaluate the success of 
existing products in meeting 
the needs of a range of 
possible users. 

 
Evaluate their own designs 
themselves and through 
discussion with a range of 
possible users. 

 
Find out about key figures e.g. 
designers, engineers, 
architects, and key events in 
technology and design and 
evaluate their contribution to 
British life and culture. 

Mechanisms:  
Electrical systems:  

Circuits, switches, bulbs, 
buzzers, motors 
 
Structures: 

Reinforce more complex 
structures for strength, 
flexibility, stability 
 

Understand and apply 
principles of healthy and varied 
diet. 
 
Prepare and cook mostly 
savoury dishes using variety of 
cooking techniques. 
 
Know where and how 
ingredients are grown, reared, 
caught, processed and 
understand seasonality 

Evidence: Evidence: Evidence: Evidence: Evidence: 

Research into products and 
needs of possible users. 
Pupils’ written design criteria. 
Photos or other evidence of 
discussions with a range of 

Measuring: Rulers 

(metal/plastic/wooden), tape 
measure 
 

Beginning of projects 

Dis-assembly and focused 
practical task e.g. trying ready-
made sandwiches, focused 
observation of musical 

Image banks / drawings of 
range of items using Circuits, 
switches, bulbs, buzzers, 
motors 
 

Pupils can demonstrate their 
own healthy diet choices and 
talk about their choices to 
others. 



people to develop design 
criteria. 
Prototypes / trials with possible 
users. 
Cross-section drawings. 
’Exploded’ diagrams. 
Prototypes. 
Templates or pattern pieces. 
CAD. 

Cutting: Scissors, hole punch, 

saws, pliers, eyelet maker, 
craft knife with adult 
supervision. 
 
Marking out: Folds, pencil, 

chalk, tailor’s chalk, 
perforations. 
 
Joining: Temporary joins, 

tape, blu tack, split pins, paper 
clips, pegs, glue, hooks and 
eye, button, popper, needles, 
sewing stitches. 
More permanent joins, screws, 
nails, dowels, joints, glue gun 
with adult supervision 
 
Finishing: Sandpaper, rasps. 
Decorative finishes, paint, 
varnish, protective oil. 

instruments.Market research: 
discussion, surveys, 
questionnaires 
 
During projects:Testing, 

adapting 
 
At end of projects Testing 

with other users e.g. invited 
adults, other groups, other 
classes. 
 
Modifications / adaptations 
made to designs during the 
making process made clear 
and explicit in pupils’ working 
designs 

Samples / models using 
different types of Circuits, 
switches, bulbs, buzzers, 
motors for a range of purposes 
 
Technical drawings of practical 
application of Circuits, 
switches, bulbs, buzzers, 
motors 
 

Cooking technique: slow 
cooker 
 
Maps to show where 
ingredients are grown, reared, 
caught, processed. 
 
Research into methods of 
farming and horticulture. 
 
Know which produce is 
seasonal in the UK at different 
times of year. 

 
 


