LOWER KEY STAGE TWO

Thorndown Primary School
Design and Technology
Overview of teaching

Shell structures

Healthy & varied diet

YEAR THREE Autumn Spring Summer
Topic Title Cradles of Civilisation Persia and Greece Alexander the Great
Mountains Agriculture Biomes
Water cycle Fossils Nutrition/Skeleton and Muscles
Focus of unit Structures Food and nutrition Textiles

2-D shape to 3-D product

Potential product

Special Boxes

Greek Dips

Fashion Accessory

Key skills, knowledge and understanding

Know how to make strong, stiff shell
structures.

Know how to use learning from
mathematics to help design and make
products that work.

Develop and use knowledge of nets of cubes
and cuboids and, where appropriate, more
complex 3D shapes.

Select and use appropriate tools to
measure, mark out, cut, score, shape and
assemble materials with some accuracy.

Explain their choice of materials according
to functional properties and aesthetic
qualities.

To apply a range of finishing techniques,
including those from art and design, with
some accuracy.

Know about the work of more than one
structural engineer. E.g. Isambard K-B,
Gustave Eiffel, Peter Rice, Falzur Khan

Understand the principles of a healthy diet.

Know that to be active and healthy, food
and drink are needed to provide energy for
the body.

Understand where food comes from.

Know that different combinations of
ingredients can affect the taste and texture
of a product.

Prepare ingredients safely and hygienically
using appropriate utensils.

Use juicer, garlic press, grate firmer foods,
cut medium resistance foods into evenly
sliced parts using bridge or claw method,
snip/shred leaves, peel, spread, mix.

Understand how a key chef, Dan Barber, has
tried to impact the food industry as part of
the ‘Farm to table’ movement.

Understand how to securely join two pieces
of fabric together using appropriate
stitching. E.g. running stitch, backstitch.

Select the most appropriate techniques to
decorate textiles.

Know that a single fabric shape can be used
to make a 3D textiles product.

Know how to strengthen, stiffen and
reinforce existing fabrics.

Select fabrics and fastenings according to
their functional characteristics, e.g. strength
and aesthetic qualities.

Know about the work of Milliner Rachel
Trevor Morgan.

Technical Vocabulary

Know and use the technical 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, evaluating,
design brief design criteria, innovative, prototype

Know and use the technical vocabulary:

texture, taste, appearance, healthy, preference,
criteria, cost, questionnaire, data, cut, mix, slice,
blend, grate, chop, knife, grater, squeezer. dip,
ingredients, food groups, hygiene, high risk,
healthy eating, ‘Eatwell guide’

Know and use the technical vocabulary:

fabric, names of fabrics, fastening, button,
structure, finishing technique, strength,
weakness, stiffening, templates, stitch, seam,
seam allowance, user, purpose, design, model,
evaluate, prototype, annotated sketch, functional,
innovative, investigate, label, drawing, aesthetics,
function, pattern pieces




LOWER KEY STAGE TWO

Thorndown Primary School
Design and Technology
Overview of teaching

YEAR FOUR Autumn Spring Summer
Topic Title Ancient Rome, Rhine & Mediterranean, Rome and the Middle East, Tourism in the Islamic Civilisations, Climate Change,
Christianity Mediterranean, New Testament Christianity and London, Living Things and
Electricity & Sound Habitats
Focus of unit Electrical systems Food and nutrition Mechanical Systems
Simple circuits & switches Pneumatics

Potential product

Light up toy prototype

Pizza bases and toppings

Key skills, knowledge and understanding

Know how simple electrical circuits and
components can be used to create
functional products.

Understand and use electrical systems in
their products, such as series circuits
incorporating switches and bulbs.

Know that electrical systems have an input,
process and output.

Know how to program a computer to
control their products.

Know how to use learning from Science to
help design and make products that work.

Know about the work of Thomas Edison,
who was responsible for developing many
devices, and understand the impact he has
made.

Know that a healthy diet is made up from a
variety and balance of different food and
drink, as depicted in The Eatwell Guide.

Begin to understand appropriate portion
sizes for regular meals and healthy snacks.

Know how to prepare and cook a savoury
dish safely and hygienically including the use
of a heat source.

Know that food is grown, reared and caught
in the UK, Europe and the wider world.

Know that food ingredients can be fresh,
pre-cooked and processed.

Know how to use a range of techniques such
as peeling, chopping, slicing, grating, mixing,
spreading, kneading and baking.

Measure ingredients to the nearest gram
accurately.

Understand how a key chef, Jamie Oliver,
has contributed to healthy eating in schools.

Investigate and analyse a range of products
with pneumatic mechanisms.

Know how pneumatic systems create
movement.

Select from and use appropriate tools with
some accuracy to cut and join materials and
components such as tubing, syringes and
balloons.

Select from and use finishing techniques
suitable for the product they are creating.

Technical Vocabulary

Know and use the technical 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,
user, purpose, function, prototype, design
criteria, innovative, appealing, design brief

Know and use the technical vocabulary:

name 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, planning, design criteria, purpose, user,
annotated sketch, sensory evaluations

Know and use the technical vocabulary:
components, fixing, attaching, tubing, syringe,
plunger, split pin, paper fastener, pneumatic system,
input movement, process, output movement,
control, compression, pressure, inflate, deflate,
pump, seal, air-tight, linear, rotary, oscillating,
reciprocating, user, purpose, function, prototype,
design criteria, innovative, appealing, design brief,
research, evaluate, ideas, investigate




