
 

 



DT Overview 

 

 
  

Year Autumn Spring Summer 

Eyfs Houses and homes – Home for the 
Three little Pig 

Character Clothing – Waterproof Jacket for a character- 
Incy wincy/ Paddington 

Healthy snack for a teddy 
bears picnic 

1 
Textiles – Puppets  Food – Fruit Jelly Structures – Castle  

2 
Food - Fruit smoothie  Fire vehicles  Textiles – collaborative 

Patchwork 
3 

Structures – Stone age Dwelling Textiles- Ancient Egyptian purse Food – European dish 

4 
Food – Teeth Friendly Tukka  Electrical – Lighthouse  Textiles – Mayan Jewellery  

5 
Structures – Viking Helmet Food- Industrial revolution meal   Space vehicles 

6 
Structures – Making a light Programming – Create a game  

Celebrating British food 
(savoury) 
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  Autumn    Spring  Summer  

Yea
r 6 

Composite 
(end point) 

Structures (with electrical element)  
Making a light 

Programming – Computing  
 
 

Celebrating British food (savoury) 
British values  

Components 
(skills) 

-Produce appropriate lists of tools, 
equipment and materials that they need.  
-Formulate step-by-step plans as a guide 
to making.  
–Make a simple electrical circuit involving a 
cell, switch and light. 
-Accurately measure, mark out, cut and 
shape materials and components.  
-Accurately assemble, join and combine 
materials and components -Accurately 
apply a range of finishing techniques, 
including those from art and design.  
-Use techniques that involve a number of 
steps.  
- Demonstrate resourcefulness when 
tackling practical problems. 

 -Prepare and cook a savoury dish using a 
range of cooking techniques. 
 - Use proportions when cooking by 
doubling and halving recipes.  
-Measure accurately a range of cooking 
units.  
-Continue to use basic food handling, 
hygiene practices and personal hygiene. 
-Use a range of techniques such as peeling, 
chopping, slicing, grating, mixing, spreading, 
kneading and baking 
-To select own ingredients from a given 
selection.   
 

Vocabulary  Series circuit, fault, connection, push-to 
make switch, push-to break switch, battery, 
battery holder, bulb, bulb holder, wire, 
names of tools, equipment and materials 
used Switch types, light dependent resistor 
(LDR), light emitting diode (LED), parallel 
circuit 

Action, alert, algorithm, bug, code design, 
command, control, debug/debugging, 
event, function, get input, if, if/else, input, 
output, object, repeat, sequence, selection, 
simulation, tabs, timer, variable 

Marketing, 4 Ps, Seasonality, Reared, 
Climate, Savoury, Harvest, Harvested, Brand, 
Consumer, Niche market, Import, Export, 
Target market Names of products, names of 
equipment, utensils, techniques and 
ingredients, fat, sugar, carbohydrate, 
protein, vitamins, nutrients, nutrition, 
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healthy, varied, gluten, dairy, allergy, 
intolerance, savoury, source, seasonality 

Disciplinary 
knowledge 

- How to use learning from science to help 
design and make products that work 
- That mechanical and electrical systems 
have an input, process and output  
-The correct technical vocabulary for the 
projects they are undertaking 
-How simple electrical circuits and 
components can be used to create 
functional products 

-Develop technical vocabulary appropriate 
to the project 
-Use their understanding of computer 
programming to monitor and control 
products. 

-Understand and apply the principles of a 
healthy and varied diet. 
-Understand seasonality and know where 
and how a variety of ingredients are grown, 
reared, caught and processed. 
-Recognise that ingredients out of season 
can be imported from other countries. 
-Recognise a recipe can be adapted by 
adding or substituting one or more 
ingredients 
-Recognise that different food and drink 
contain different substances – nutrients, 
water and fibre – that are needed for health 
-To understand how to evaluate food by 
taste, texture and flavour 

 Curriculum 
links  

Ark Science – unit4 – mapping the world 
(earthquake) 
Ark History - Ancient Egypt Pyramids 

Coding – Purple Mash  Ark Geography- Global challenges unit2  
Ark Science –Circulation and lifestyle- 
unit 5  
British Values 

Year 
5 

Composite 
(end point) 

Structures 
(strengthening/stiffening) 
Viking Helmet 
 

Food – Industrial Revolution  
https://soyummy.com/food-and-pop-
culture/ 
industrialrevolutionfood/#:~:text=Beside
s%2C%20the 
%20typical%20Industrial%20Revolution,
ate%20cheap%20and%20rancid%20cut
s. - What did people eat during the 
industrial revolution? 

Levers and Pulleys- Move and open 
mechanism  
Space Vehicles 
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-Could create a working class meal/ 
upper class . 

Components 
(skills) 

-Select tools and equipment suitable for 
the task.  
-Explain their choice of tools and 
equipment in relation to the skills and 
techniques they will be using.   
-Select materials and components tools, 
equipment and materials that they need.  
-Formulate step-by-step plans as a guide 
to making.  
-Accurately measure, mark out, cut and 
shape materials and components.  
-Accurately assemble, join and combine 
materials and components  
-Accurately apply a range of finishing 
techniques, including those from art and 
design. 
-Know how to reinforce and strengthen a 
3D framework  
- How to make strong, stiff shell structures  
-Critically evaluate the quality of the 
design, manufacture and fitness for 
purpose of their products as they design 
and make 

- Select tools and equipment suitable for 
the task 
-Measure accurately a range of cooking 
units.  
-Work in a safe and hygienic way 
-Select own ingredients from a given 
selection.  
-Begin to evaluate food by functionality 
and flavour. 
- Use a range of techniques such as peeling, 
chopping, slicing, grating, mixing, spreading,and 
baking 
 
 
 
 
 
 
 

-Select materials and components suitable 
for the task.  
-Explain their choice of materials and 
components according to functional 
properties and aesthetic qualities.  
-Follow procedures for safety 
-Use mechanical systems such as pulleys, 
levers and linkages 
-Make careful and precise measurements 
so that joins, holes and openings are in the 
right place 
-Use a wider range of materials and 
components than KS1, including 
construction materials and kits, and 
mechanical components. 
 

Vocabulary Frame structure, stiffen, strengthen, 
reinforce, triangulation, stability, shape, join, 
temporary, permanent, embellishment 

Names of products, names of equipment, 
utensils, techniques and ingredients Fat, 
sugar, carbohydrate, protein, vitamins, 
nutrients, nutrition, healthy, varied, gluten, 
dairy, allergy, intolerance, savoury, source, 
seasonality,functionality,processed,expirati
on 

Vehicle, wheel, axle, axle holder, chassis, 
body, cab, pulley, drive belt, gear, rotation, 
spindle, driver, follower, ratio, transmit, 
motor, circuit, switch, circuit diagram, 
annotated drawings, exploded diagrams, 
mechanical system, electrical system, 
input, process, output, assembling, joining, 
cutting, shaping, finishing, fixed, free, 
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moving, mechanisms, names of tools, 
equipment and materials used 

Disciplinary 
knowledge 

-How to use learning from Science and 
History to help design and make products 
that work 
- That materials have both functional 
properties and aesthetic qualities   
-That materials can be combined and 
mixed to create more useful characteristics 
 

-Understand seasonality and know where 
and how a variety of ingredients are grown, 
reared, caught and processed. 
-Apply the principles of a healthy and 
varied diet(Link this to unhealthy diets from 
the past) 
-Understand how changing ingredients can 
alter flavours and tastes  
-Understand the nutritional content of  
food items 
 
 

-To understand the movement of simple 
mechanisms such as levers, sliders, wheels 
and axles 
 -Know how to use learning from science to 
help design and make products that work- 
-To understand the functional properties 
and aesthetic qualities of a moving space 
vehicle 
- Develop technical vocabulary appropriate 
to the project. 
-To understand that materials can be 
combined and mixed to create more useful 
characteristics 
-To understand that mechanical systems 
have an input, process and output 
-To understand how mechanical systems 
such as levers and linkages or lever/pulley 
systems create movement 

Curriculum 
links 

Ark History Unit 2:Vikings 
Ark Science - Understanding forces  
 

Science –  
History – Industrial revolution  

Ark Science Unit 1 
Earth and Space 

Year 
4 

Composite 
(end point) 

Healthy food – teeth friendly food (Teeth 
friendly tukka) 

Lighthouse - Electrical component  
Could use recycled materials to make 
own lighthouse  

Mayan jewellery 
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Components 
(skills) 

-Select tools and equipment suitable for 
the task.  
-Explain the choice of tools and equipment 
in relation to the skills and techniques 
being used 
-Follow procedures for safety and hygiene 
-Use a range of techniques such as peeling, 
chopping, slicing, grating, mixing, spreading,  

-Measure, mark out, cut and shape 
materials and components with some 
accuracy.  
-Assemble, join and combine materials and 
components with some accuracy.  
-Apply a range of finishing techniques, 
including those from  art and design, with 
some accuracy.  
-Use electrical systems in products such as 
series circuits incorporating switches, 
bulbs and buzzers 

-Measure, mark out, cut and shape 
materials with some accuracy 
- Use a prototype to make a pattern.  
-Assemble and join materials with some 
accuracy 
-Follow procedures for safety when 
handling tools 

Vocabulary Names of products, names of equipment, 
utensils, techniques and ingredients 
Texture, taste, sweet, sour, hot, spicy, 
appearance, smell, preference, greasy, 
moist, cook, fresh, savoury, hygienic, edible, 
grown, reared, caught, frozen, tinned, 
processed, seasonal, harvested, 
healthy/varied 
diet,acid,sugar,plaque,cavaties,enamel 

Series circuit, fault, connection, push-
tomake switch, push-tobreak switch, 
battery, battery holder, bulb, bulb holder, 
wire, insulator, conductor, crocodile clip, 
control, program, system, input device, 
output device, mechanism, level, linkage, 
pivot, slot, 

Material names, names of fabrics, fastening, 
structure, finishing technique, strength, 
weakness, stiffening, templates, stitch, 
seam, embellishment,functionaliity 

Disciplinary 
knowledge 

- To know that a healthy diet is made up 
from a variety and balance of different food 
and drink, as depicted in The Eatwell Plate 
-To be aware of which foods have a 
negative impact on our oral health 
-To understand that food ingredients can 
be fresh, pre-cooked and processed 
-To understand and apply the principles of 
a healthy and varied diet. 

-Know to make a simple series circuit 
- Understand vocabulary related to the 
project 
-Know how simple electrical circuits and 
components can be used to create 
functional products 
- Know to make strong, stiff shell structures 

-Know what Mayan jewellery looks like 
paying close attention to shape, detail and 
colour 
-Know how freestanding structures and 
products can be made stronger, stiffer and 
more stable 
-Know that materials have both functional 
properties and aesthetic qualities  
-Understand that materials can be 
combined and mixed to create more useful 
characteristics, 
(Locking,clasping,necklace structure) 
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Curriculum 
links 

Science – Unit 1 – Teeth and digestion 
PSHE – healthy lifestyle and choices 

Geography – Unit 3 Amazon Rivers and 
Rainforests 
Science –Unit 5  Electricity  

History Unit 5 Maya civilisation 

Year 
3 

Composite 
(end point) 

Stone Age Dwelling Ancient Egyptian Purse 
 

Dishes from Europe 
Pizzas ? Pasta ? Paella? 

Components 
(skills) 

-Select appropriate tools and techniques 
for the project 
-Make structures more stable by giving 
them a wide base.  
-Measure and mark square sections, strip 
and dowel to 1cm 
- Create shell or frame structures 
- Use a wider range of materials and 
components than KS1, including 
construction materials and kits and a 
variety of textiles. 

-Create 3D products using patterns, pieces 
and seam allowance.   
-Decorate textiles appropriately often 
before joining components 
-Pin and tack fabric pieces together 
-Begin to join fabrics using simple stitches 
-Combine fabrics to make more useful 
properties 
-Select and use appropriate tools and 
techniques for the project. 

- Prepare and cook a European dish using a 
range of cooking techniques. 
-Measure and weigh in grams 
-Continue to use basic food handling, 
hygiene practices and personal hygiene 
-- Use a range of techniques such as 
peeling, chopping, slicing, grating, mixing, 
spreading, baking and kneading. 
 

Vocabulary Shell structure, 3D shapes, net, cube, 
cuboid, prism, vertex, edge, face, length, 
width, breadth, capacity, marking out, 
scoring, shaping, tabs, adhesives, joining, 
assemble, accuracy, material, stiff, strong, 
reduce, reuse, recycle, corrugating, ribbing, 
laminating, font, lettering, text, graphics, 
decision 

Fabric, names of fabrics, fastening, 
structure, finishing technique, strength, 
weakness, stiffening, templates, stitch, 
seam, seam 
allowance,decorate,clasp,handle,strap 

Names of products, names of equipment, 
utensils, techniques and ingredients 
Texture, taste, sweet, sour, hot, spicy, 
appearance, smell, preference, greasy, 
moist, cook, fresh, savoury, hygienic, edible, 
grown, reared, caught, frozen, tinned, 
processed, seasonal, harvested, 
healthy/varied diet 

Disciplinary 
knowledge 

-To recognise the key features and design 
criteria  for a stone age dwelling 
 -To understand different methods of 
enabling structures to remain stable. 
-To understand model ideas using 
prototypes 

-What do European dishes look like? Smell, 
taste, texture. 
-Understand and apply the principles of a 
healthy and varied diet 

-Know simple stitching techniques 
- Understand pattern layout (Art) 
-Understand vocabulary for tools, materials 
and their properties 
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- Understand how changing ingredients can 
alter flavours and tastes 
-Understand seasonality and know where 
and how a variety of ingredients are grown, 
reared, caught and processed. 

-Know how to assemble and join materials 
using the appropriate tools and products. 

Curriculum 
links 

History Unit 2-Stone,Bronze and Iron Age Geography Unit-Europe 
PSHE-Healthy and Balanced Lifestyle 

History unit 5 – Ancient Greece  
Art-Printing 
Computing-Pattern Design 

Year 
2 

Composite 
(end point) 

Fruit Smoothies 
 

Fire Vehicles They made a difference 
Class collaborative textile patchwork 

Components 
(skills) 

- Chop fruits and vegetables safely using 
the bridge grip.  
-Use basic food handling, hygiene practices 
and personal hygiene 

- Experiment with axles and wheels to 
make a fire vehicle move 
- Choose appropriate tools and equipment 
from a wide range. 
- Mark out materials to be cut using a 
template.  
-Cut along lines straight and curved.  
-Fold, tear and cut paper and card 
- Join appropriately for different materials 
and situations e.g. glue and tape. 
-Safely handle a variety of tools 
-Use finishing techniques, including those 
from art and design. 

-Cut out shapes which have been created 
by drawing round a template onto the 
fabric.  
-Design patterns on a computer or use 
printing tools. 
-Join fabrics by using a variety of methods 
e.g.  running stitch, glue, staples and tape.  
-Decorate fabrics with attached items e.g. 
buttons, beads, sequins, braids and ribbons 

Vocabulary Descriptive vocabulary for fruit and 
vegetables e.g. flesh, skin, seed, pip, core, 
slicing, peeling, cutting, squeezing, Healthy 
diet, choosing, ingredient 

Vehicle, wheel, axle, axle holder, chassis, 
body, cab, pulley, driver, Cut, join, fold, fix 
Structure, framework, weak, strong, base, 
top, underneath, side, edge, surface, 
thinner, thicker, corner, point, straight, 
curved 

Joining and finishing techniques, tools, 
fabrics and components, template, pattern 
pieces, mark out, join, decorate, finish, 
fabric, names of fabrics, fastening, 
structure, finishing technique, strength, 
weakness, stiffening, templates, stitch 
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Disciplinary 
knowledge 

-Understand where food comes from.  
-Use the basic principles of a healthy 
and varied diet to prepare dishes.  
-Know the different food groups that 
contribute to a healthy diet.  

-To understand the simple working 
characteristics of materials and 
components  
-To know about the movement of simple 
mechanisms such as wheels and axles  
To understand how freestanding structures 
can be made stronger, stiffer and more 
stable  
-To be able to select and use the 
appropriate tools to make the product 

-To understand that 3-D textile products 
can be assembled from two identical fabric 
shapes 
-To use correct technical vocabulary for 
the projects they are undertaking 

 Curriculum 
links 

Science-Animals and Survival History-Great Fire of London History-Unit 5 They made a difference 
Art-Printing 
Computing-Pattern Design 

Year 
1 

Composite 
(end point) 

Puppets 
(Modern or from the past) 

Fruit Jelly Castles 
(Houses) 

Components 
(skills) 

-Cut out shapes which have been created 
by drawing round a template onto the 
fabric 
-Join fabrics by using e.g. running stitch, 
glue, staples and tape 
-Decorate fabrics with attached items e.g. 
buttons, beads, sequins, braids and 
ribbons. 
-Use cutting tools safely 

-To use tools safely and effectively to 
prepare fresh food 
-To begin to display basic hygiene and 
safety skills when preparing food. 

-To experiment with levers and sliders to 
make a door or window move in a castle 
-Insert paper fasteners 
-Cut along lines straight and curved 
-Fold, tear and cut paper and card 
-Joining techniques-gluing, stapling 
-Mark out materials to be cut using a 
template 

Vocabulary Soft, prickly, smooth, shiny, stripy, spotty, 
sparkly, patterned, rough  
 

Fruit  names, names of equipment and 
utensils  
Sensory vocabulary e.g. soft, juicy, crunchy, 
sweet, sticky, smooth, sharp, crisp, sour, 
hard 

Slider, lever, pivot, slot, bridge/guide, card, 
masking tape, paper fastener, join, pull, 
push, up, down, straight, curve, forwards, 
backwards 
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Joining and finishing techniques, tools, 
fabrics and components, template, pattern 
pieces, mark out, join, decorate, finish, 

Disciplinary 
knowledge 

-To understand what a texture is and name 
different types of textiles 
-To be able to describe how different 
materials feel 
-To understand simple joining techniques 
glue,tape,pins etc. 

-To understand where food comes from 
-To understand the basic principles of a 
healthy and varied diet to prepare dishes. 

-What are the main features of a castle 
-To understand what the appropriate 
materials and tools are that can be 
selected to make the castle 
-To understand what a lever and slider are 
-To understand how structures can be 
made stronger 

 Curriculum 
links 

History Unit-Toys in Time Geography unit-UK 
A British dessert 

History 

EYFS Composite 
(end point) 

Houses and Homes 
 
Houses for the three little pigs 

Character’s clothing 
waterproof jacket for a character - incy 
wincy, or paddington etc  

Healthy snacks for teddy bears picnic 

Components 
(skills) 

-Manipulate materials to achieve a planned 
effect. 
-Construct with a purpose in mind. 
-Use simple tools and techniques 
competently and appropriately. 
-Select appropriate resources and adapt 
their work where 
necessary. 

- joining of materials 
- select appropriate resources  
- investigate which materials are 
waterpoorf  
Explore different clothes, which are suitable 
for the seasons and weather 
 

-Begin to use tools safely and effectively to 
prepare fresh food with support. 
-Evaluate by saying if they like or dislike 
something and begin to say why. 
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Vocabulary House features-roof,door,windows. Names 
of materials to be used-bricks, straw, wood. 
Attach,strong,sturdy,bendy,weak. 

Names or Items of clothing  (coat, jacket) 
waterproof 
 
 

Names of the fruit/ veg 
Adjectives - crunchy, squishy, smooth , 
hard 
Cut, wash , healthy.  

Disciplinary 
knowledge 

-To understand how to draw and paint 
using a range of materials, tools and 
techniques,  
experimenting with colour,  
design, texture, form and  
function; 

To understand which materials are 
waterproof  
To understand how to join materials.  

-Know the importance for good health and 
a healthy, varied diet. 
-Begin to show some understanding with 
regard  
to good hygiene. 

 Curriculum 
links 

Literacy: traditional tales 
Understanding of the world: everyday 
materials 
CCL: listen to simple stories and 
understand what is happening, with use of 
pictures 
 

Literacy: traditional tales 
Understanding of the world: everyday 
materials 
CCL: identify familiar objects and 
properties for practitioners when they are 
described 

 


