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Abbeg Prlmo,rg School Progresslon - Deslgn and Technology Strands

Year One

Year Two

Year Three

Year Four

Year Five

Year Six

Technical

Knowledge:

Structures

-To recognlse and
exp[ore s'me[e
structures.

-To exp[ore and
build a s'mele
structure.

- To suggest how
structures can be
made stronger and
more stable.

-To recognise and
build freesto.nd.ing
structures.

- To know what
makes a structure
stronger and more
stable.

- To make
suggestions on how
structures can be
made stronger and
more stable.

- To know what
makes a structure
stronger and more
stable.

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

st'Lf_f, shell structures.

- To make suggestions

on how the structure
can be improved.

- To know what makes a
structure stronger, st'L_ffer,
and more stable, focu.si.n.g
on 3D fro.meworlas.

- To develop and use
knowledge of
triangulation, where
appropriate.

- To construct strong, stlﬁ
structures using
trio.ngulo.tlon.

- To make suggestions on
how the structure can be
improved.

Technical

Knowledge:

Mechanisms

- To know what a
slide is.

- To understand the
purpose of a slide.

- To explore slides
on different
products.

- To make a
product with a
slide.

- To test own slide
and suggest ways to
i.mprove.

- To know what a
lever and slide is.

- To investigate
slides and levers on
different products.
-To make a
product with a slide
or lever.

- To test own slides
and levers and
suggest ways to
i.mprove.

- To explore wheels
and axles.

- To know what a
lever and slide is.

- To explore simple
levers and linkages.
-To make a product
with levers and
linkages to create
movement.

- To test own levers
and linkages and
suggest ways to
’merove.

- To know d.'Lf_ferent
mechanisms _for
movement (slides,
levers, llnkages).

- To make a product
us'mg levers and
linkages to create
movement.

- To test own levers
and linkages and
suggest ways to
'merove.

-To know a range of
mechanisms for movement.
- To make a product
using a chosen
mechanism for movement.
- To use cams, pu.ll.egs,
and gears to create
movement.

- To test own mechanisms
and suggest ways to
improve.

-To know a range of
mechanisms for
movement.

- To make a product
us’mg a chosen
mechanism for
movement.

- To test own
mechanisms and suggest
ways to improve.




Abbeg Prlmo,ry School Progression - Deslgn and Technology Strands

<7

Tex{-_i_l_es - Measure, cut and - Measure, cut and - Measure, cut and - Measure, cut and - Measure, cut and join - Measure, cut and join
join materials. join materials join textiles materials join textiles materials textiles materials in textiles materials in
-Use a running o.ccu.rately. in d.i.ﬁerent ways. in dlﬁeren.t ways. d.ifferen.t ways. d.'L_fferen.t ways.
stitch with [o.rge - Become more - Beg'm to use paper - Beg'm to use pattem - Use own templo.tes to cut | - Use own temp[o.tes to
p[asti.c needles. conf'Ld.en.t using a templates and pins to | pieces pi.n.n.ed. to the out sho.pes and desi.gn.s. cut out shapes and
- Use p[o.sti.c binca running stitch. cut sho.pes out of fabri.c to cut out - Use selected fo.bri.cs to d.esi.gns.
9r'Ld.s. - Use plastic binca fo.brlc. sho.pes and designs. achieve a desired effect. - Use selected fo.br'Lcs
gri.ds. - Use binca fo.bri.c. - Use a running stitch - To test di.fferent stitches | and stitches to achieve
- Beg'Ln. to use metal | - Continue to d.evelop to stitch a variety o_f for desired eﬁect. a desired effect.
needles. running stitch. fo.br'Lcs such as felt - Use selected stitches to - To test d.i.ﬁerent
- Begin to use other achieve a desired effect. stitches for desired
stitches such as cross - Beg'm to understand eﬁect.
stitch and blanket that a 3D textiles project - Aim for stitches to be
stitch. can be made _from a smaller, neater and
number of fabr'Lc shapes, more consistent.
- Consider a seam in our
design.
- Understand that a 3D
textiles project can be
made from a number oj:
fabr'Lc shapes.
Electrical - To know the elements - To confidently use
Sgstems oj: a slmp[e circuit and dlfferent tgpes of
- . series circuit. circuits.
(I‘l‘n‘ks with - To use a simple - To know and solve
Science) circuit. why a circuit may not

- To explore several
componen.ts in a series
circuit.

- To discuss why a
circuit may not work.

work.

- To add in extra
components using a
switch, bulb, buzzer,
and motor.
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Cooking and

Nutrition

-To say where some
food.s come _from.
-To explore the eat
well p[ate.

- To know that fru.i.t
and vegetables are
hea[thg.

- To wash hands
and clean su.r_fo.ces.
-To pro.cti.se basic
skills of cutting,
chopplng,
spread.'mg, and
mixing.

- To suggest
healthy food swaps.
- To describe food

using the senses.

-To say where food.
comes from.

-To explore how
food. is fo.rmed., home
grown or co.u.ght.
-To draw the eat
well p[ate and
describe the food
groups.

- To describe 5 a
dag.

- To discuss how to
make an o.ct'Lv'Ltg
safe and hL_,Jg'Len'Lc.
- To use skills o_f
cutt'mg, chopping,
spreading, and
mixing with
confld.ence.

- To decide healthy
ingredients based
on knowledge of
diet.

- To describe food
using the senses
and suggest
improvements.

-To beg'm to
understand that food
comes from the UK
and wider world.
-To beg'Ln. to
understand whg food
is grown, reared, or
co.u.ght in the UK or
wider world.

- To describe a
healthl_.j balanced
diet.

-To prepare and
begin to cook a
product safe[g and
hygienicqllg.

-To use previous
skills and build
conﬁdence in more
cook'Lng skills and
techniques (peellng,
slicing, grating,
kneading, and
bak'mg).

- To select
ingredients based on
understanding of
different foods.

- To evaluate a food
product suggesting
improvements and
how to make a
product look better.

- To describe where
di._fferent _food. comes
from. and wht_.j.

-To beg'm to
understand about _food.
bei.ng grown, reared, or
co.u.ght in the UK or
wider world.

- To describe the
'meorto.nce of a
hea[thg, balanced
diet.

-To prepare and cook
a produ.ct safe[g and
hggientcallg.

- Use some o_f the
cooking skills and
techntques (cutting,
chopp'mg, spreo.d'mg,
mtx'Lng peel'mg, sl'Lc'mg,
9rat'm9, kneading, and
baking).

- To select ingredients
based on
understanding of
different foods.

- To evaluate a food
product suggesting
improvements and how
to make a product look
better.

- To understand food. is
grown, reared, or co.u.ght
in the UK and the wider
world.

- To understand the
seo.son.o.lltg of foods and
how it 'meo.cts where and
how food s grown.

-To explo,i.n. the
'meorto.n.ce of a heo.lthg
balanced diet.

-To prepare and cook a
variety of savoury
products safe[g and
hggienLcaHg, 'mc[u.d'mg
where o.pproprlo.te, a heat
source.

- Use a range of suitable
cooking skills and
techniqu.es (cuttlng,
chopp'mg, spreading,
mixing peel'mg, sl'Lci.ng,
gro.t'mg, kneading, and
bak'mg).

- To select
ingredients/equipment
and explain reasoning for
choice.

- To evaluate a food
product suggesting
improvements to the
product and recipe based
on the purpose.

- TO know

_food.s/ingred.i.en.ts that
are grown, reared, or
cc.u.ght in the UK and
wider world.

-To name types of food
and Lngredients and
describe where and how
theg are made (llnk.i.n.g
to seasons).

- To know the
importance of a hea[thg
balanced diet and
expl.aln how elements in
_food. and drinks can
o.ﬂect health.

- Use a range of suitable
cooklng skills and
techniqu.es conflden.tlg
(cutting, chopplng,
spreadlng, m'Lx'mg
peel'mg, s|.i.ci.n.g, grating,
kneading, and baking).
- To select
ingredients/equipment
and explain reasoning
for choice.

- To evaluate a food
product suggesting
improvements to the
product and recipe
based on the purpose.
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