Skills Progression DT EYFS Year One Year Two End of KS

expeclohons

D esign *Select aPProPriale * Lave own ideas |* have own ideas and *Design purpose ful,
resources * explain what I Plan what to do next funchonal, appealing

*Use gesfures,
talking and
arrangemenls of
materials and
componenls fo show
design

* Use conlexts seb

bH the teacher and
mgsel ¥

*Use language of
deslgnlng and
mal('mg (J‘oin, build,
shape, longer,
shorl’er, heavier

elc.)

want fo do
*explain what my
Producl is for. and
how it will work

* use Piclures and
words o Plan,
begin fo use
models

* design a Producl
for mHsel ¥
fo“owing design
criferia

*research similar

exishng Prcducls

* explain what I want fo

do and describe how I
may do it

* explain purpose of
Product, how it will work

and how it will be

sui}able for H1e user
* describe design us‘mg
Pldures, words, models,

dlagrams, beg‘m bo use
ICT

* design Products for
mgself and others
J:ollowing design
criferia

* choose best tools and
materials, and explain
chaices

* use knowledge of

exishng producl’s }o

Produce ideas

Producls for
themselves and other
users based on design
criferia

*(enerale, develop,
model and
communicale their
ideas leough l'a“(ing,
dro,wing, l'emplo,les,
mock-ups and, where
appropria}e,

in formahon and

communication

}echnolo%

Make

*Construct with o
purpose, us'mg a
ariefH Of resources
*Use simple fools
and Fechniques
*Build / consruct
with o wide range
of abJeclfs

*Select bools &
}echniques fo shape,
assemble and J'oin
*Replicake shruchures
with malerials /
componenfs
*Discuss how fo
make an achvihj

safe and hggienic

*explain what I'm
mo.l(ing and WhH
*consider what I
need fo do next
*seleck
Lools/equipmenl‘ fo
cul, shape, J‘oin,
f'mish and expla'm
choices

*measure, mark
out, cut and s]mpe,
with supporl’
*choose suitable

malerials and

explain choices

*LFH LCJ use

finishing

*explo‘m what I am
making and whH it fits
the purpose

*make suggesﬁons as bo
whal I need to do next.
*J’oin
makerials/componen}s
l’ogekher in differenl‘
ways

*measure, mark oub, cuk
and shape materials and
componenfs, with
suppor}.

*describe which tools
I'm using and whH
*choose suitable

malerials and explain

*Seleck from and use
a range of bools and
equipment bo per form
Pro,cl'ico,l fasks [ for
example, cul’hng,
shaping, Joining and
finishing]

*Seleck from and use
a wide range of
materials and
componenl‘s, including
construchion materials.
bextiles and
'mgredien}s, uccording

bo their

characterishics




*Record experiences
bH drawing, wrihng,
voice recording
*Understand
different media can

be combined foro

Lechniques fo make

Produc} look good
*work in o sa fe
and nggienic

manner

choices depending on
characlerishics.

*use finishing
l'echniques to make
Produc} look good

a‘SWOI‘I( SO}‘G[H and

purpose hggienicallﬂ

Evoluale *Adapl work i f *Lalk about my * describe whal wenl *Explore and evaluale
necessary wor|<, linking it bo welL Hxink‘mg about o range of exisl“mg
*Dismantle, examine, what [ was asked design criteria Producl’s
balk about exishng bo do * lalk about exishng *Evaluate their ideas
ob J‘ects/slrudures * lalk about Products considering: and Products against
*Consider and exishng Producls use, materials, how HneH clesign criterio
manage some risks considering: use, work, audience, where
*Prachise some materio,ls, how H‘»eg HWH migh} be used;
aooropriake sa reh work, audience, express Personal

PPrep F where they might opinion
measures ym™g P
in dePen denﬂg be used *evaluate how 9ood
*Talk about how *lalk about exishng exishng Producfs are
thinas work Producls, and say [*lalk about what I
*Lo?}k a} slmilariﬁes whal e and isn,l WOUH do differenHH if
an d differences good I were Lo do i} again
belween exishng [ folk about Hlings and Whﬂ
objecfs / malerials / Hhat other People
bools have made
*Show an inkerest in *iegln LE io'“( "
technological l’ogs ot what cou
ke product
*Describe textures mote procee
better
Technical a'Ebegin fo measure *measure makerials *Build structures,

I(nowledge - Materials/ slr uclures

and J’oin ma}erials,

with some supporl
*describe

di fferences in
makerials
a'Esugges} ways bo
make

malerial/ Producl’

sEronger

*describe some

di f ferent characterislics
of malerials

*J’oin malerials in
different ways

*use J‘oining, rolling or
fclding bo make it
slronger

*use own ideas fo HH fo

mal(e PFOdUCl’ sl’ronger

exploring how l’heH
can be made s}ronger.

shﬂrer and more

stable




Technical knowledge -

Mechonisms

a'Ebegin fo use

levers or slides

*use levers or slides
a"begin to understand

hOW LO use wheels and

axles

*Explore and use
mechanisms | for
example, levers, sliders,

wheels and o,xles], in

their Producl’s.

Technical knowledge - Texliles

*measure, cub and
Join textiles bo
make o Producl,

WiH’l some

SUPPOY‘IT

*choose suitable

Lexhles

*measure lextiles

a"J’oin textiles }ogel'her fo
make a Produc}, and

explain how I did it

*carefullg cu|: Lexliles lO

PFOCJ,UCC OCCU,FOLC Pieces

*explain choices of

bextile
*understand that o 3D
textile struclure can be

made from bwo identical
J:al:)ric shapes.

Technicol Imowledge - FOOd ond

nulbrilion

a'EBeE:Jin fo
understand

some food
Preparahon bools,
lechniques and
processes
*Prachise shrring,
mixing. Pouring,
blending
*Discuss how fo
make an achvihj
safe and hggienic

*Discuss use of

senses

*Understand need
for variefH in food
*Begin fo
understand that
eal'ing well

conlributes to good

health

*describe textures

*WGSh hands 8(

clean sur faces
*hink o ¥
inleresling ways bo
decorate J:ood
*sag where some
foods come from,
(ie. Planl or
animal)

*describe

di fferences
belween some fcod
groups (ie. sweel,
vegefable ekc)
*discuss how fruil‘
and vegelables are
healthy

*eul, Peel and
9r0le sa felg, with
supporl

*explain hggiene and
keep a hggienic kikchen
*describe Properhes of
ingredienl’s and
imporkance of varied
diek

*saH where food comes
from (animal,
underground ekc.)
*describe how J:ood is
J:armed, home-grown,
caughl

*draw eak well Plate;

explain Hlere are gI"OUPS
OJ.‘ J,‘OOd

*describe five a claH"

*cuL Peel and 9ral'e with

increasing con ficlence

*Use the basic
Principles of @
heall’hg and varied
diet to prepare dishes

*Undersl’and where

J.'OOd comes J.TOm.




ITechnicol knowledge — Hleclrical
sgslems Compuler conlrol and

moniloring




