
DT - Curriculum Progression NEW 2022

National 

Curriculum 

Objectives 

Creating with Materials.

*Safely use and explore a variety of 

materials, tools and techniques, 

experimenting with colour, design, 

texture, form and function. 

*Share their creations, explaining the 

process they have used.

*Make use of props and materials 

when role playing characters in 

narratives and stories.

Reception KS1 (cycle a) KS1 (cycle b) LKS2 (cycle a) LKS2 (cycle b) UKS2 (cycle a) UKS2 (cycle b)

Craft and Construction Craft and Construction Craft and Construction Craft and Construction Craft and Construction Craft and Construction

Objective 

EYFS- Developing, planning and 

communicating ideas

KS1 A- Developing, planning and communicating 

ideas

KS1 A- Developing, planning and 

communicating ideas

LKS2 A- Developing, planning and communicating 

ideas

LKS2 A- Developing, planning and 

communicating ideas

UKS2 A- Developing, planning and communicating 

ideas
UKS2 A- Developing, planning and communicating ideas

EYFS- Working with tools, equipment, 

materials and components to make 

quality products

KS1 B- Working with tools, equipment, materials 

and components to make quality products

KS1 B- Working with tools, equipment, 

materials and components to make quality 

products

LKS2 B- Working with tools, equipment, materials 

and components to make quality products

LKS2 B- Working with tools, equipment, materials 

and components to make quality products

UKS2 B- Working with tools, equipment, materials 

and components to make quality products

UKS2 B- Working with tools, equipment, materials and 

components to make quality products

EYFS- Evaluating processes and 

products
KS1 C- Evaluating processes and products KS1 C- Evaluating processes and products LKS2 C- Evaluating processes and products LKS2 C- Evaluating processes and products UKS2 C- Evaluating processes and products UKS2 C- Evaluating processes and products

Learning Outline

Vocabulary Join, Construct, Cut

Cultural Capital

Children to experience the texture of 

different materials in our outdoor 

Design and Tecnhology area and 

tecnhiques such as sanding, joining, 

and cutting. 

Reception KS1 (cycle a) KS1 (cycle b) LKS2 (cycle a) LKS2 (cycle b) UKS2 (cycle a) UKS2 (cycle b)

Food Technology- Fruit Salad Food Technology- Tortilla sandwich wrap (including salad vegetables) Food Technology- Omelette Food Technology- Quiche/egg muffins Food Technology- Bread with fresh/dried toppings Food Technology- Pastries (savoury)

Objective 

Learning Outline

Progression EYFS D- Food and Nutrition KS1 D- Food and Nutrition KS1 D- Food and Nutrition LKS2 D- Food and Nutrition LKS2 D- Food and Nutrition UKS2 D- Food and Nutrition UKS2 D- Food and Nutrition

Vocabulary Peel, healthy, wash

Cultural Capital

Children to watch the great british 

bake off. Children to peel and wash 

fruit to serve with a class made cake. 

Reception KS1 (cycle a) KS1 (cycle b) LKS2 (cycle a) LKS2 (cycle b) UKS2 (cycle a) UKS2 (cycle b)

Textiles- running stitch, cross stitch to attach shape/ join materials Craft and Construction
Textiles- to become independent with a range of stiches- running stitch, cross 

stitch and oversew with increasing accuracy- to follow a pattern and attach design 

e.g. buttons, beads, sequins  
Craft and Construction

Textiles- Children can pin and tack fabric pieces together. They can join 

fabrics  by over sewing,  back stitch and blanket stitch Children are able to 

make quality products with increasing accuracy and independence.

Craft and Construction

Objective 

Design

users based on design criteria

drawing, templates, mock-ups and, where appropriate, information and 

communication technology

Make

[for example, cutting, shaping, joining and finishing]

textiles , according to their characteristics                                                                                                                                                                                                                                                                                                              

Evaluate

Technical knowledge

stiffer and more stable

wheels and axles], in their products.                                                                                                                                                                                                                                                                                                                                                                           

Learning Outline

1. To explore a range of materials and discuss what materials products are made 

from. 2. To experiment joining materials using a range of methods e.g. tape, glue 

etc. 3. To design purposeful, functional, appealing products for themselves and 

other users based on design criteria. 4. To begin to measure, mark out, cut and 

shape materials and components identified in their design. 5. To use the 

knowledge, understanding and skills to assemble, join and combine materials and 

components to create their design. 6.To evaluate their ideas and products against 

design criteria.

To explore and use mechanisms [for example, levers, sliders, wheels and 

axles].  To explore and evaluate a range of existing products and discuss 

their properties.  To select from and use a range of tools and equipment to 

perform practical tasks [for example, cutting, shaping, joining and 

finishing. 

1. To explore and evaluate a range of existing products and discuss their functional 

properties. 2. To explore joining methods to join materials accurately using 

temporary and permanent ways. 3. To measure, mark out, cut and shape materials 

and components identified in their design with some accuracy. 4. To use research 

and design criteria to design purposeful, functional, appealing products for 

themselves and other users. 5. To use the knowledge, understanding and skills to 

assemble, join and combine materials and components to create their design with 

some accuracy. 6.To evaluate their ideas and products against design criteria and 

consider the views of others to improve their work. 

To explore and evaluate a range of existing products and discuss their 

properties. To generate, develop, model and communicate their ideas through 

discussions, annotated sketches etc.  To select from and use a wider range of 

tools and equipment to perform practical tasks [for example, cutting, shaping, 

joining and finishing], accurately. To use the knowledge, understanding and skills 

to create their ideas, applying their understanding of how to strengthen structures. 

1. To explore and evaluate a range of existing products based on their functional 

properties and aesthetics qualities 2. To explore methods to join materials 

accurately using permanent joining techniques. 3. To use research and design 

criteria to design purposeful, functional, appealing products for themselves and 

other users based on design criteria. To generate, develop, model and 

communicate their ideas through talking, drawing, templates, mock-ups and, where 

appropriate, information and communication technology. 4. To measure and mark 

out, cut and shape materials and components accurately as identified in their 

design. 5. To use the knowledge, understanding and skills to assemble, join and 

combine materials and components to create their design to achieve a quality 

product making modifications as they go along. 6. To evaluate their products 

identifying strengths and areas for development, and carrying out appropriate tests, 

suggesting how their product could be improved.

To investigate and analyse a range of existing products.  To explore, develop and communicate 

aspects of their design proposals by modelling their ideas in a variety of ways. To select from 

and use a wider range of materials and components, according to their functional properties 

and aesthetic qualities. To use the knowledge, understanding and skills to create their design 

to achieve a quality product applying their understanding of how to strengthen, stiffen and 

reinforce more complex structures.

EYFS- Developing, planning and 

communicating ideas

KS1 A- Developing, planning and communicating 

ideas

LKS2 A- Developing, planning and communicating 

ideas

UKS2 A- Developing, planning and communicating 

ideas

EYFS- Working with tools, equipment, 

materials and components to make 

quality products

KS1 B- Working with tools, equipment, materials 

and components to make quality products

KS1 B- Working with tools, equipment, 

materials and components to make quality 

products

LKS2 B- Working with tools, equipment, materials 

and components to make quality products

LKS2 B- Working with tools, equipment, materials 

and components to make quality products

UKS2 B- Working with tools, equipment, materials 

and components to make quality products

UKS2 B- Working with tools, equipment, materials and 

components to make quality products

EYFS- Evaluating processes and 

products
KS1 C- Evaluating processes and products KS1 C- Evaluating processes and products LKS2 C- Evaluating processes and products LKS2 C- Evaluating processes and products UKS2 C- Evaluating processes and products UKS2 C- Evaluating processes and products

Vocabulary Join, Construct, Cut design, material, make, measure, sew, cut, thread, join
equipment, join, finish, design, make, cut, construct, 

evaluate

design, evaluate, make, measure, sew, cut, thread, textiles, 

material, join, improve, modify, functional

equipment, join, finish, design criteria , make, evaluate, 

construct, practical, accurately, improve, reinforce, stiffen/ 

strengthen, complex

design, evaluate, make, measure, sew, cut, thread, textiles, 

material, join , purposeful, functional, appealing, preference, 

generate, explore and evaluate, design criteria, modify

innovative, functional, appealing, purposeful, aesthetic qualities, design 

specification, evaluate, construct, practical, accurately, improve

For children to be able to safely construct with a purpose 

and evaluate their designs. 

(Au1)

Uses simple tools and techniques competently and 

appropriately. (Au2)

To know which materials to select for a purpose 

(Au2)

To learn the names of different tools and techniques that 

can be used to create Art. 

(Au2)

To experiment with creating different things and to be able 

to talk about their uses.

 (Au2)

Cooking and nutrition                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         

Use the basic principles of a healthy and varied diet to prepare dishes

Cooking and Nutrition                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                          

1- To explore and use mechanisms [for example, levers, sliders, wheels and axles]. 2- To explore and evaluate a range of existing products and discuss their 

properties. 3-To design purposeful, functional, appealing products for themselves and other users based on design criteria 4-To select from and use a range 

of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing. 5-To use the knowledge, understanding and skills to 

create their design. 6- To evaluate their ideas and products against design criteria.

1- To explore and evaluate a range of existing products and discuss their properties. 2- To generate, develop, model and 

communicate their ideas through discussions, annotated sketches etc. 3-To design purposeful, functional, appealing products for 

themselves and other users based on design criteria. 4- To select from and use a wider range of tools and equipment to perform 

practical tasks [for example, cutting, shaping, joining and finishing], accurately. 5- To use the knowledge, understanding and skills 

to create their design applying their understanding of how to strengthen structures. 6- To evaluate their ideas and products against 

design criteria and consider the views of others to improve their work.

1- To investigate and analyse a range of existing products. 2- To 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. 3- To explore, develop and communicate aspects of their design proposals by modelling their ideas in a variety of ways. 4-

To select from and use a wider range of materials and components, according to their functional properties and aesthetic qualities. 5-To use the knowledge, understanding and 

skills to create their design to achieve a quality product applying their understanding of how to strengthen, stiffen and reinforce more complex structures. 6- To evaluate their products 

identifying strengths and areas for development, and carrying out appropriate tests, suggesting how their product could be improved.

Spring Term 

equipment, join, finish, design, make, cut, construct, evaluate

To use what they have learnt about media and 

materials in an original way and be able to 

explain their choices.

 (Su1)

Selects appropriate resources and adapts work 

where necessary. 

(Su1)

To know the different uses and purposes of a 

range of media and materials. 

(Su1)

For children to be able to safely construct with a 

purpose and evaluate their designs. 

(Su1)

They safely use and explore a variety of 

materials, tools and techniques, experimenting 

with colour, design, texture, form and function. 

(Su2)

To describe ways of safely using and exploring 

a variety of materials.

 (Su2) 

Selects tools and techniques needed to shape, 

assemble and join materials they are using. 

(Su2)

Design and Technology Long Term Coverage

KS1 KS2

Autumn Term 

Design and Technology is an inspiring, rigorous and practical subject. Using creativity and imagination, pupils design and make products that solve real and relevant problems within a variety of contexts, considering their own and others’ needs, wants and values. Through Design and Technology pupils at Athersley North Primary school become competent in a range of cooking techniques, learning the basic skills required to cook a 

repertoire of dishes so that they are able to feed themselves and others a healthy, varied diet. At the heart of the curriculum is the desire to deliver a broad variety of lessons which prepare pupils to be successful in the subject and their wider lives. We aim to achieve this through inspired teaching, thinking and learning that embraces new technologies whilst also maintaining the traditional skill set to enable pupils to become self- sufficient 

members of the wider community.

When designing and making, pupils should be taught to:

Design

Make

Evaluate

Technical knowledge

Cooking and Nutrition                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                      

When designing and making, pupils should be taught to:

Design

communication technology

Make

characteristics                                                                                                                                                                                                                             

Evaluate

Cooking and nutrition                                                                                                                                                                                                                                     

Use the basic principles of a healthy and varied diet to prepare dishes

Design

Make

Evaluate

Technical knowledge

Design

communication technology

Make

characteristics                                                                                                                                                                                                                                                                                                               

Evaluate

Progression

Summer Term 

Technical knowledge

1- To understand the basic principles of a healthy varied diet to prepare dishes. (the eat well plate). 2-To explore where food comes from. 3-To understand 

the importance of basic food hygiene routines. 4- To use techniques such as cutting, peeling and grating. 5-To prepare a simple healthy dish safely and 

hygienically, without using a heat source. 6-To be able to evaluate the dish they prepared. E.g. to talk about where the food came from/ why it is healthy/ how it 

was prepared.

1. To understand and apply the principles that a healthy diet is made up from a variety and balance of different food and drink, as depicted in the eat well plate. 2. To 

understand that to be active and healthy, food and drink are needed to provide energy for the body. 3.To research and apply the principles of a healthy and varied diet 

e.g. balanced food menu/ recipe research. 4. To explore a range of techniques such as peeling, chopping, slicing, grating, mixing, spreading, kneading and baking. 

5.To prepare and cook a variety of predominantly savoury dishes , using a range of cooking tecnhiques, safely and hygienically including, where appropriate, the use 

of a heat source. 6.To be able to evaluate the dishes prepared and explain how they contribute to a healthy and varied diet.

1. To understand that different food and drink contain different substances – nutrients, water and fibre – that are needed for health and explore how this contributes to a healthy diet. 

2.To explore seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed. 3.To research and apply the principles of a healthy and varied 

diet e.g. nutritionally balanced food menu/ recipe nutrients research. 4.To explore a range of techniques such as peeling, chopping, slicing, grating, mixing, spreading, kneading and 

baking exploring how recipes can be adapted to change the appearance, taste, texture and aroma. 5. To prepare and cook a variety of predominantly savoury dishes safely and 

hygienically including, where appropriate, the use of a heat source. 6. To be able to evaluate the dishes prepared and explain how the nutrients in the food prepared contribute to a 

healthy and varied diet.

Progression

equipment, join, finish, design criteria , make, evaluate, construct, practical, accurately, improve, reinforce, stiffen/ strengthen, 

complex
innovative, functional, appealing, purposeful, aesthetic qualities, design specification, evaluate, construct, practical, accurately, improve

hygiene, ingredients, mix/stir, peel, cut, peel, grate , wash, boil, recipe, healthy
healthy, varied, ingredients, recipe, technique, savoury, hygiene, peeling, chopping, slicing, grating, mixing, spreading, kneading 

and baking

seasonality, processed, research, contexts (e.g. enterprise, industry, culture) healthy, varied, ingredients, recipe, technique, savoury, 

hygiene, peeling, chopping, slicing, grating, mixing, spreading, kneading and baking

Elsecar Heritage Centre - A Material World. Childrne to attend the museum to learn about the different materials used in 

Elsecar in the past. Children will handle coal, iron,  brick and create a colourful art work to take home. Children will idenfity 

and compare the sustainability of a variety of everyday materials including wood, metal, plastic, glass, brick, rock, paper 

and cardboard. 

Elsecar Heritage Centre - A Material World. Childrne to attend the museum to learn about the different materials used in Elsecar 

in the past. Children will handle coal, iron,  brick and create a colourful art work to take home. Children will idenfity and compare 

the sustainability of a variety of everyday materials including wood, metal, plastic, glass, brick, rock, paper and cardboard. 

Elsecar Heritage Centre - A Material World. Childrne to attend the museum to learn about the different materials used in Elsecar in the past. 

Children will handle coal, iron,  brick and create a colourful art work to take home. Children will idenfity and compare the sustainability of a 

variety of everyday materials including wood, metal, plastic, glass, brick, rock, paper and cardboard. 

Children to watch the great british bake off and then design what they would like to make using design options. Children to make their own biscuit/ cake including fruit. Children to wash and cut the fruit to serve with their cake. Children to share their cake in a picnic style event. 

Children to watch the great british bake off and then design what they would like to make using design options. Children to make 

their own biscuit/ cake including fruit. Children to wash and cut the fruit to serve with their cake. Children to share their cake in a 

picnic style event. 

Children to watch the great british bake off and then design what they would like to make using design options. Children to make their own 

biscuit/ cake including fruit. Children to wash and cut the fruit to serve with their cake. Children to share their cake in a picnic style event.  

(bread making?)

To use resources to create own props. (Sp1)

Constructs with a purpose in mind, using a variety of 

resources.

 (Sp1)  

 To plan, carry out and evaluate and change where 

necessary. (Sp2) To identify and sort healthy/unhealthy 

foods.

(Sp2)

To identify and group a range of fruits and vegetables.

(Sp2)

Manipulates materials to achieve a planned effect. (Sp2)

To identify and select resources and tools to achieve a 

particular outcome.

 (Sp2)

For children to be able to safely construct with a purpose 

and evaluate their designs. 

(Sp1)

To know that some foods are unhealthy.

healthy and unhealthy foods. 

(Sp2)

To know the names of common fruits and vegetables. 

(Sp2)


