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Rationale for DT Planning: 
EYFS planning is based on the Early Years Foundation Stage curriculum and is repeated annually.  In EYFS, DT is covered with Knowledge and Understanding of the World. 
The DT curriculum is planned for single-age classes in Year 1 and Year 4. In the case of some mixed-age classes, the DT curriculum is planned on a two-year cycle to ensure 
full coverage of the national curriculum. In 2021-22 mixed age classes will be following cycle B. 
 
In KS1, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. Children will work creatively and 
practically in a range of relevant contexts. In KS2, pupils should extend their knowledge and understanding within these areas and additionally use computer aided design, 
electrical systems within their products and apply their knowledge of computing to program, monitor and control their products. Cooking and nutrition will be taught across all 
Key Stages as part of the DT curriculum. 
 
Golden Threads running through the DT curriculum include designing, making, evaluating and technical knowledge and link to other subjects across the curriculum to embed 
knowledge and understanding. 

 
At Castleside Primary School we are committed to ensuring that all pupils access and participate in a broad and balanced 'subject' curriculum. This is done through careful 
lesson planning and differentiation to make sure that all children, including those who have special educational needs, disabilities, English as an additional language or those 
who are gifted and talented. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 Autumn Term Spring Term Summer Term 

EYFS Mechanisms – Sliders & levers 

Pop up greeting cards 

Use simple tools and techniques competently and 
appropriately. Manipulates materials to achieve a 
planned effect. Safely use and explore a variety of 
materials, tools and techniques. Experimenting with 
colour, design, texture, form and function. 

Structures – Freestanding structures  

Shape and model Experiment with different forms. 
Return to and build on their previous learning, 
refining ideas and developing their ability to 
represent them. To use resources to create own 
props. Construct with a purpose in mind, using a 
variety of resources. 

Food – Preparing fruit and vegetables 
Fruit kebabs  
 

Use simple tools and techniques competently and 

appropriately. Rubbings. Print with variety of 

objects and colours including fruit and vegetables. 

Explore and experiment with different textures 

 

Year 1 Mechanisms – Sliders & levers 

Pop up greeting cards 

 

Explore and use sliders and levers. Understand that 

different mechanisms produce different types of 

movement.  

Know and use technical vocabulary relevant to the 

project. 

 

Key Vocabulary: 

Slider, lever, pivot, slot, bridge/guide, card, masking 

tape, paper fastener, join, pull, push, up, down, 

straight, curve, forwards, backwards 

 

Structures – Freestanding structures 

 

Know how to make freestanding structures 

stronger, stiffer and more stable. 

Know and use technical vocabulary relevant to the 

project. 

 

Key Vocabulary:  

Cut, fold, join, fix structure, wall, tower, framework, 

weak, strong, base, top, underneath, side, edge, 

surface, thinner, thicker, corner, point, straight, 

curved, metal, wood, plastic circle, triangle, square, 

rectangle, cuboid, cube, cylinder 

Food – Preparing fruit and vegetables 
Fruit kebabs 
 
Understanding food and food preparation 
 
Understand that food comes from plants or animals  
Understand that food has to be farmed, caught, or 
grown 
 
Food preparation, cooking & nutrition 
 
Sort foods into the 5 groups using The Eatwell 
Plate Identify that people should eat at least 5 
portions of fruit and vegetables a day  
Prepare simple dishes hygienically and safely 
without a heat source  
Use cooking techniques such as: cutting, peeling 
and grating 
 

Year 1 Sticky Knowledge 

Use own ideas to design something and describe how their own idea works  

Design a product which moves  

Explain to someone else how they want to make their product and make a simple plan before making 

Use own ideas to make something  

Make a product which moves  

Choose appropriate resources and tools 

Describe how something works  

Explain what works well and not so well in the model they have made 

Make their own model stronger 

Cut food safely 



Year  
2/3 

Cycle 
A 

Mechanisms – Wheels and axels 
Vehicles 
 
Explore and use wheels, axles and axle holders.  
Distinguish between fixed and freely moving axles.  
Know and use technical vocabulary relevant to the 
project. 
 
Key Vocabulary:  
Vehicle, wheel, axle, axle holder, chassis, body, 
cab assembling, cutting, joining, shaping, finishing, 
fixed, free, moving, mechanism names of tools, 
equipment and materials used 

Food – Preparing fruit and vegetables 
Smoothies 
 
Understanding food and food preparation 
 
Understand that food comes from plants or animals  
Understand that food has to be farmed, caught, or 
grown 
 
Food preparation, cooking & nutrition 
 
Sort foods into the 5 groups using The Eatwell 
Plate Identify that people should eat at least 5 
portions of fruit and vegetables a day  
Prepare simple dishes hygienically and safely 
without a heat source  
Use cooking techniques such as: cutting, peeling 
and grating 
 
 
 

Textiles – Templates and joining techniques 
Kites 
 
Understand how simple 3-D textile products are 
made, using a template to create two identical 
shapes.  
Understand how to join fabrics using different 
techniques e.g. running stitch, glue, over stitch, 
stapling.  
Explore different finishing techniques Know and use 
technical vocabulary relevant to the project 
 
Key Vocabulary:  
Joining and finishing techniques, tools, fabrics and 
components, template, pattern pieces, mark out, 
join, decorate, finish 
 
 
 
 
 

Year 
 2 / 3 
Cycle 

B 

Structures – Shell structures 
Packaging 
 
Develop and use knowledge of how to construct 
strong, stiff shell structures. Develop and use 
knowledge of nets of cubes and cuboids and, 
where appropriate, more complex 3D shapes. 
Know and use technical vocabulary relevant to the 
project. 
 
Key Vocabulary:  
shell structure, three-dimensional (3-D) shape, 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, 

Food – Healthy and varied diet  
Pizzas 
 
Understanding food and food preparation 
 
Understand that food comes from plants or animals  
Understand that food has to be farmed, caught, or 
grown 
 
Food preparation, cooking & nutrition 
 
Sort foods into the 5 groups using The Eatwell 
Plate Identify that people should eat at least 5 
portions of fruit and vegetables a day  
Prepare simple dishes hygienically and safely 
without a heat source  
Use cooking techniques such as: cutting, peeling 
and grating 
 
 
 
 
 
 

Textiles – 2d shape to 3d product 
Hand puppets 
 
Know how to strengthen, stiffen and reinforce 
existing fabrics.  
Understand how to securely join two pieces of 
fabric together.  
Understand the need for patterns and seam 
allowances.  
Know and use technical vocabulary relevant to 
the project. 
 
Key Vocabulary:  
Fabric, names of fabrics, fastening, compartment, 
zip, button, structure, finishing technique, 
strength, weakness, stiffening, templates, stitch, 
seam, seam allowance 



Year 2 Sticky Knowledge: 
Think of an idea and plan what to do next 
Explain why they have chosen specific textiles Choose tools 
and materials and explain why they have chosen them 
Join materials and components in different ways Measure 
materials to use in a model or structure Explain what went well 
with their work 
Make a model stronger and more stable 
Use wheels and axle 
Weigh ingredients to use in a recipe 
Describe the ingredients used when making a dish or cake 
 

Year 3 Sticky Knowledge: 
Prove that a design meets a set criteria.  
Design a product and make sure that it looks attractive  
Choose a material for both its suitability and its appearance  
Follow a step-by-step plan, choosing the right equipment and materials  
Select the most appropriate tools and techniques for a given task  
Make a product which uses both electrical and mechanical components  
Work accurately to measure, make cuts and make holes  
Explain how to improve a finished model  
Know why a model has, or has not, been successful  
Know how to strengthen a product by stiffening a given part or reinforce a part of the structure  
Use a simple IT program within the design  
Describe how food ingredients come together  
Weigh out ingredients and follow a given recipe to create a dish  
Talk about which food is healthy and which food is not  
Know when food is ready for harvest 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Year 4  
 

Mechanical Systems - Levers and Linkages 
Puppets 
 
Understand and use lever and linkage 
mechanisms.  
Distinguish between fixed and loose pivots. 
Know and use technical vocabulary relevant to the 
project. 
 
Key Vocabulary:  
Mechanism, lever, linkage, pivot, slot, bridge, guide 
system, input, process, output linear, rotary, 
oscillating, reciprocating 

Electrical Systems - Simple circuits 
Light up boxes 
 
Understand and use electrical systems in their 
products linked to science coverage.  
Apply their understanding of computing to program 
and control their products.  
Know and use technical vocabulary relevant to the 
project. 
 
Key Vocabulary:  
Series circuit, fault, connection, toggle switch, push-
to-make switch, push-to-break switch, battery, 
battery holder, bulb, bulb holder, wire, insulator, 
conductor, crocodile clip, control, program, system, 
input device, output device 

Food - Healthy and varied diet  
Sandwiches 
 
Understanding food and food preparation: 
 
Understand which foods are reared, caught, or 
grown and that this happens in the UK and across 
the globe  
Understand that recipes can be changed by adding 
or taking away ingredients  
Understand that the seasons can affect food 
produce 
 
Food preparation, cooking & nutrition 
 
Sort foods into the 5 groups using The Eatwell 
Plate and identify that this makes up a healthy diet  
Identify that food and drink are needed to provide 
energy for a healthy and active lifestyle  
Identify that people should eat at least 5 portions of 
fruit and vegetables a day Prepare simple dishes 

Year 4 Sticky Knowledge 
Use ideas from other people when designing  
Produce a plan and explain it  
Persevere and adapt work when original ideas do not work  
Communicate ideas in a range of ways, including by sketches and drawings which are annotated  
Know which tools to use for a particular task and show knowledge of handling the tool  
Know which material is likely to give the best outcome  
Measure accurately evaluate and suggest improvements for design  
Evaluate products for both their purpose and appearance  
Explain how the original design has been improved  
Present a product in an interesting way links scientific knowledge by using lights, switches or buzzers  
Use electrical systems to enhance the quality of the product  
Use IT, where appropriate, to add to the quality of the product  
Know how to be both hygienic and safe when using food  
Bring a creative element to the food product being designed 
 
 
 
 
 
 
 
 



Year 
5/6 

Cycle 
A 

Structures – Frame structures 
Bird Houses 
 
Understand how to strengthen, stiffen and reinforce 
3-D frameworks. 
Know and use technical vocabulary relevant to the 
project. 
 
Key Vocabulary:  
Frame structure, stiffen, strengthen, reinforce, 
triangulation, stability, shape, join, temporary, 
permanent 

Food – Celebrating culture and seasonality 
 
Understanding food and food preparation 
 
Understand which foods are reared, caught, or 
grown and that this happens in the UK and across 
the globe  
Understand that the seasons can affect food 
produce  
Understand that sometimes raw ingredients need to 
be processed before they can be used in cooking 
(eg. De -feathering a chicken)  
Understand that recipes can be adapted to change 
the appearance, taste and aroma of a dish 
 
Food preparation, cooking & nutrition 
 
Sort foods into the 5 groups using The Eatwell 
Plate and identify that this makes up a healthy diet  
Identify that food and drink provide certain 
nutritional and health benefits which support a 
healthy lifestyle  
Identify that people should eat at least 5 portions of 
fruit and vegetables a day 
 

Electrical systems – Complex switches and 
circuits (Inc programming, monitoring & 
control) 
Alarms 
 
Understand and use electrical systems in their 
products linked to science coverage. Apply their 
understanding of computing to program, monitor 
and control their products. 
Know and use technical vocabulary relevant to the 
project. 
 
Key Vocabulary:  
Reed switch, toggle switch, push-to-make switch, 
push-to-break switch, light dependent resistor 
(LDR), tilt switch, light emitting diode (LED), bulb, 
bulb holder, battery, battery holder, USB cable, 
wire, insulator, conductor, crocodile clip control, 
program, system, input device, output device, 
series circuit, parallel circuit 

Year 
5/6 

Cycle 
B 

Textiles – Combining different fabric shapes 
Design and make a felt phone case 
 
Produce a 3-D textile product from a combination of 
accurately made pattern pieces, fabric shapes and 
different fabrics. Understand how fabrics can be 
strengthened, stiffened and reinforced where 
appropriate.  
Know and use technical vocabulary relevant to the 
project 
 
Key Vocabulary: 
Seam, seam allowance, wadding, reinforce, right 
side, wrong side, hem, template, pattern pieces, 
name of textiles and fastenings used, pins, needles, 
thread, pinking shears, fastenings 

Mechanical Systems – Pulleys or gears 
 
Understand that mechanical and electrical systems 
have an input, process and an output.  
Understand how gears and pulleys can be used to 
speed up, slow down or change the direction of 
movement.  
Know and use technical vocabulary relevant to the 
project. 
 
Key Vocabulary:  
Pulley, drive belt, gear, rotation, spindle, driver, 
follower, ratio, transmit, axle, motor, circuit, switch, 
circuit diagram, annotated drawings, exploded 
diagrams, mechanical system, electrical system, 
input, process, output 

Food – Celebrating culture & seasonality 
 
Understanding food and food preparation 
 
Understand which foods are reared, caught, or 
grown and that this happens in the UK and across 
the globe  
Understand that the seasons can affect food 
produce  
Understand that sometimes raw ingredients need to 
be processed before they can be used in cooking 
(eg. De -feathering a chicken)  
Understand that recipes can be adapted to change 
the appearance, taste and aroma of a dish 
 
Food preparation, cooking & nutrition 
 
Sort foods into the 5 groups using The Eatwell 
Plate and identify that this makes up a healthy diet  



Identify that food and drink provide certain 
nutritional and health benefits which support a 
healthy lifestyle  
Identify that people should eat at least 5 portions of 
fruit and vegetables a day 
 
 

Year 5 Sticky Knowledge: 
Come up with a range of ideas after collecting information 
from different sources  
Produce a detailed, step-by-step plan  
Explain how a product will appeal to a specific audience  
Design a product that requires pulleys or gears  
Use a range of tools and equipment competently Make a 
prototype before making a final version Make a product that 
relies on pulleys or gears Suggest alternative plans; outlining 
the positive features and draw backs  
Evaluate appearance and function against original criteria  
Link scientific knowledge to design by using pulleys or gears 
Use more complex IT program to help enhance the quality of 
the product produced  
Be both hygienic and safe in the kitchen  
Know how to prepare a meal by collecting the ingredients in 
the first place  
Know which season various foods are available for harvesting 

Year 6 Sticky Knowledge: 
Use market research to inform plans and ideas.  
Follow and refine original plans  
Justify planning in a convincing way  
Show that culture and society is considered in plans and designs  
Know which tool to use for a specific practical task  
Know how to use any tool correctly and safely  
Know what each tool is used for 
Explain why a specific tool is best for a specific action  
Know how to test and evaluate designed products  
Explain how products should be stored and give reasons  
Evaluate product against clear criteria 
Use electrical systems correctly and accurately to enhance a given product  
Know which IT product would further enhance a specific product  
Use knowledge to improve a made product by strengthening, stiffening or reinforcing Explain how food 
ingredients should be stored and give reasons  
Work within a budget to create a meal  
Understand the difference between a savoury and sweet dish 

 
 
 


