
DolphinholmeCEPrimary School
DesignTechnologyprogressionof skills

Thisprogressionofskillsdocumentdetails howeachkeyskilldevelopssequentially inDesignandTechnologythroughoutschool.

Design • Talkabout ideas,choose
resources, toolsand
techniqueswith apurpose in
mind

• Usepicturesandwordstoconvey
what theywant todesign/make

• Explore ideasbyrearrangingmaterials
• Select pictures tohelpdevelop ideas
• Usemock-upse.g.recycled material,

trial modelsto try out their ideas.

• Proposemorethanone ideafor their
product

• Use ICTtocommunicateideas
• Usedrawingstorecord ideasasthey

aredeveloped
• Addnotestodrawingstohelp

explanations

• Developmorethanonedesign
oradaptationofan initial
design

• Planasequenceofactionsto
makeaproduct

• Thinkaheadabout theorder
of their workanddecideupon
toolsandmaterials

• Proposerealistic suggestions
as tohowtheycanachieve
their designideas.

• Record theplanbydrawing
usingannotated sketches

• Useprototypestodevelop
andshare ideas

• Consideraestheticqualities
ofmaterials chosen

• UseCADwhere appropriate

• Record ideasusingannotated
diagrams

• Usemodels,kitsanddrawings
tohelpformulatedesignideas

• Sketch andmodel alternative
ideas

• Decide which design idea to
develop

• Plan thesequenceofwork
• Devise step by step plans which

canberead/followedbysomeone
else

• Useexplodeddiagramsandcross-
sectional-diagrams to
communicate ideas

Make • Experimentandbuildwith a
rangeofconstruction
resources, findoutabout the
properties andfunctionsof
different construction
materials

• Makemodelsusingdifferent
constructionmaterials,e.g.
constructionkits, reclaimed
materials,experimentwith
different ways tobuild,
construct andjoinresources

• Select materials froma limitedrange
• Explainwhat they aremaking
• Namethe tools theyareusing

• Discusstheir workas itprogresses
• Select andnamethe toolsneededto

work thematerials
• Explainwhichmaterials theyaresuing

andwhy

• Select fromarangeof tools
for cutting,shaping,joining
andfinishing

• Use toolswithaccuracy
• Select frommaterials

accordingtotheir
functionalproperties

• Useappropriate finishing
techniques

• Preparepatternpiecesas
templates for their design

• Select fromtechniquesfor
different partsof theprocess

• Developone idea indepth
• Select from and use a wide

rangeof tools
• Cut accurately andsafely to a

markedline
• Select from and use a wide

rangeofmaterials

• Makeprototypes
• Use researched information to

informdecisions
• Produced detailed lists of

ingredients/components/materials
andtools

• Refine their product – review and
rework/improve

Evaluate • Talkaboutwhat they
like/dislikeabout their
models/constructions,saywhy
andhowthey would change
them

• Exploreexistingproductsand
investigate howtheyhavebeenmade
(including teacher-madeexamples)

• Talkabout their designastheydevelop
andidentify goodandbadpoints

• Saywhat they likeanddonot like
about itemsthey havemadeand
attempt tosaywhy

• Decidehowexistingproductsdo/do
notachieve their purpose

• Discusshowclosely their finished
productmeetstheir owndesign
criteria

• Investigatesimilarproductsto
theone tobemadetogive
startingpoints foradesign

• Researchneedsofuser
• Decidewhichdesignideato

develop
• Considerandexplainhowthe

finishedproductcouldbe
improved

• Discusshowwell the finished
productmeets theuser̓ s
designcriteria

• Investigatekeyeventsand
individuals inDesignand
Technology

• Draw/sketchexisting
products inorder toanalyse
andunderstandhow
productsaremade

• Identify thestrengthsand
weaknessesoftheir design
ideas in relation to
purpose/user

• Considerandexplainhowthe
finishedproductcouldbe
improved

• Investigatekeyeventsand
individuals inDesignand
Technology

• Research and evaluate
existingproducts

• Consideruserandpurpose
• Considerandexplainhowthe

finished product could be
improved related to design
criteria

• Investigate key events and
individuals in Design and
Technology

• Identify the strengths and
weaknessesoftheir designideas

• Report using correct technical
vocabulary

• Discuss how well the finished
productmeets the designcriteria
having tested on/discussed
outcomeswith theuser

• Understandhow keypeoplehave
influenced design in a variety of
contexts.

Technical
Knowledge

• • Start touse technicalvocabulary
• Cutoutshapeswhichhavebeen

created bydrawingroundatemplate
• Joinmaterials ina varietyofways
• Decorateusingavarietyof techniques
• Knowsomewaysofmakingstructures

stronger
• Showhowtostiffensomematerials
• Knowhowtomakeasimplestructure

morestable
• Attachwheelsto achassisusingan

axle

• Start touse technicalvocabulary
• Cutoutshapeswhichhavebeen

created bydrawingroundatemplate
• Joinmaterials ina varietyofways
• Decorateusingavarietyof techniques
• Knowsomewaysofmakingstructures

stronger
• Showhowtostiffensomematerials
• Knowhowtomakeasimplestructure

morestable
Attach wheels toa chassisusingan
axle

• Usean increasinglyappropriate technical vocabulary for tools
materialsandtheirproperties

• Understandseamallowance
• Prototypeaproduct
• Sewonbuttonsandmakeloops
• Strengthenframeswithdiagonalstruts
• Measure andmarksquaresection,stripanddowelaccurately to1cm
• Incorporateacircuit intoamodel
• Useelectrical systems,suchasswitches,bulbsandbuzzers
• Use ICTtocontrolproducts
• Use linkagestomakemovement largerormorevaried

• Use thecorrect vocabularyappropriateto theproject
• Join materialsusingappropriatemethods
• Create3Dtextileprojectsusingpattern pieces
• Understandpattern layoutwith textiles
• Cutstripwood,dowel, squaresectionwoodaccurately to1cm
• Build frameworkstosupportmechanisms
• Stiffen andreinforcecomplexstructures
• Usemechanical systemssuchascams,pulleysandgears
• Useelectrical systems,suchasmotorsandswitches
• Program,monitorandcontrolusingICT
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Cookingand
Nutrition

• Usetoolsandequipment
linkedto foodpreparation

• Handleanduseequipment
appropriatelyandsafely

• Groupfamiliar foodproductse.g. fruit
andvegetables

• Cutandchoparangeof ingredients
• Worksafelyandhygienically
• Knowabout theneedforavarietyof

foodsinadiet

• Cut,peel,grate, choparangeof
ingredients

• Worksafelyandhygienically
• KnowabouttheEatwell Plate
• Understandwhere foodcomesfrom

• Follow instructions/recipes
• Join andcombinearangeof

ingredients
• Begin tounderstandthe food

groupsontheEatwell Plate

• Makehealthyeatingchoices
– usetheEatwell Plate

• Understandseasonality
• Knowwhereandhow

ingredientsare reared and
caught

• Prepare andcookusing
different cookingtechniques

• Join andcombinea widening
rangeof ingredients

• Selectandpreparefoodsfora
particular purpose

• Know where and how
ingredients are grown and
processed

• Understand and apply the
principles of ahealthy andvaried
diet.

• Choose ingredients to support
healthy eating choices when
designingtheir foodproducts

• Prepare and cook a variety of
mostly savoury dishes using a
rangeofcookingtechniques


