UPPER KEY STAGE TWO

Thorndown Primary School
Design and Technology
Overview of teaching

Combining different fabric shapes

Pulleys
(linked to Science/Forces)

YEAR FIVE Autumn Spring Summer
Topic Title Britain through war Scandinavia-The Vikings Islamic Civilisations
Focus of unit Textiles Mechanical Systems Food on the move

Potential product

Cases for electrical devices

Pulley system

Savoury Muffins

Key skills, knowledge and understanding

Know that materials have both functional
properties and aesthetic qualities.

Know that a 3D textiles product can be
made from a combination of fabric shapes
and different fabrics.

Know that fabrics can be strengthened,
stiffened and reinforced where appropriate.

Join textiles with a combination of stitching
techniques (such as back stitch or blanket
stitch for seams and running stitch to attach
decoration).

Select from and use a range of tools and
equipment, including CAD, to make
products that are accurately assembled and
well finished.

Know how the work of key designers
influenced textile products. E.g. Lucienne
Grey, William Morris, Cath Kidston.

Know how mechanical systems such as cams
or pulleys or gears create movement.

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 about inventors and engineers who
have developed ground-breaking products.
Archimedes of Syracuse

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

Demonstrate resourcefulness when tackling
practical problems.

Understand about seasonality in relation to
food products and the source of different
food products. Know that seasons may
affect the food available.

Know that different food and drink contain
different substances, nutrients, water and
fibre that are needed for health.

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

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

Know how food is processed into
ingredients that can be eaten or used in
cooking.

Write a step-by-step recipe, including a list
of ingredients, equipment and utensil.

Technical Vocabulary

Know and use the technical vocabulary:

Know and use the technical vocabulary:

Know and use the technical 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, iron transfer
paper, design criteria, annotate, design
decisions, functionality, innovation,
authentic, user, purpose, evaluate, mock-
up, prototype

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, design decisions,
functionality, innovation, authentic, user,
purpose, design specification, design brief

ingredients, yeast, dough, bran, flour,
wholemeal, baking soda, spice, herbs, fat,
sugar, carbohydrate, protein, vitamins,
nutrients, nutrition, healthy, varied, gluten,
dairy, allergy, intolerance, savoury, source,
seasonality, utensils, combine, fold, knead,
stir, pour, mix, rubbing in, whisk, beat, roll
out, shape, sprinkle, crumble, design
specification, innovative, research, evaluate,
design brief




UPPER KEY STAGE TWO

Thorndown Primary School
Design and Technology
Overview of teaching

YEAR SIX Autumn Spring Summer Summer
Topic Title Medieval Britain Extreme Earth Ancient Greece Ancient Greece
Focus of unit Practical Action ‘Ditch the dirt’ Frame structures Food Electrical systems
Celebrating culture & seasonality
Potential product Water Filters Flood Proof Buildings Greek Gyros Steady hand tester game

Key skills, knowledge and
understanding

Research key events and individuals
relevant to water filter products.
Hippocrates, Antonio Porzio, Joseph
Amy

Understand why particular materials
have been chosen for existing
products.

Describe the purpose of products.

Know that materials can be combined
and mixed to create more useful
characteristics.

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

Understand how to strengthen, stiffen
and reinforce 3-D frameworks.

Know what methods of construction
have been used in existing products.

Know that materials can be combined
and mixed to create more useful
characteristics.

Know how sustainable the materials in
products are.

Know about inventors, engineers and
manufacturers who have developed
ground-breaking products.

Know how innovative products are.

Demonstrate resourcefulness when
tackling practical problems.

Select and use appropriate tools safely
and competently, including junior
hacksaws, G-clamps and hand drills.

Know that recipes can be adapted to
change the appearance, taste, texture and
aroma.

Understand seasonality, & know where &
how a variety of ingredients are grown,
reared, caught & processed.

Understand some of the ethical dilemmas
associated with the food people choose to
buy.

Measure accurately & calculate ratios of
ingredients to scale up or down from a
recipe.

Understand how key chefs have influenced
eating habits to promote varied and
healthy diets, Diane Kochilas

Investigate famous inventors who
developed ground-breaking electrical
systems and components. Thomas Edison,
Charles Fritz-solar energy, Charles Brush-
wind power, William Armstrong & Joseph
Wilson Swan-incandescent light bulb.

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

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

Understand and use electrical systems in
their products.

Apply their understanding of computing to
program, monitor and control their
products.

Know how to test an electrical system to
demonstrate its effectiveness for the
intended user and purpose.

Technical Vocabulary

Know and use the technical vocabulary:

Know and use the technical vocabulary:

Know and use the technical vocabulary:

Know and use the technical vocabulary:

fresh water, piped water, water
quality, waste, sewage, equipment,
measure, litres, investigate,
contaminants-physical, biological,
chemical, PH test, sewage filtration,
innovative idea, research, design ideas,
water filter system, layer, flow of
water, materials

frame structure, stiffen, strengthen,
reinforce, triangulation, stability,
shape, join, temporary, permanent
design brief, design specification,
prototype, annotated sketch, purpose,
user, innovation, research, functional

ingredients, yeast, dough, flour, milk, leavened,
seasoned, salt, oil, spice, herbs, fat, sugar,
carbohydrate, protein, vitamins, nutrients,
nutrition, healthy, varied, gluten, dairy, allergy,
meat, filling, intolerance, savoury, source,
seasonality, utensils, combine, fold, knead, stir,
pour, mix, rubbing in, roll out, shape, sprinkle,
crumble, design specification, innovative,
research, evaluate, design brief

series circuit, parallel circuit, names of
switches and components, input device,
output device, system, monitor, control,
program, flowchart

function, innovative, design specification,
design brief, user, purpose




