
 

Greenleys Junior School 
DT Curriculum - skills, knowledge and progression map 2020-2021  

 Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 

3 

Dragon eyes 
DT.1-  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 
DT.3- select from and use a wider range of tools 
and equipment to perform practical tasks [for 

example, cutting, shaping, joining and finishing], 
accurately 

Cooking- stewed fruits 
(Stone age) 

DT.13- understand seasonality, and know where 
and how a variety of ingredients are grown, 

reared, caught and processed 

Stonehenge models 
DT.3- select from and use a wider range 

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

shaping, joining and finishing], accurately 

 
Woolly mammoths 

DT.3- select from and use a wider range 
of tools and equipment to perform 

practical tasks [for example, cutting, 
shaping, joining and finishing], accurately 

 

Cooking- nutrition 
(Science) 

DT.11- understand and apply the 
principles of a healthy and varied diet 

DT.13- understand seasonality, and 
know where and how a variety of 

ingredients are grown, reared, caught 
and processed 

Rainforest Diarama 
DT.3- select from and use a wider range 

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

shaping, joining and finishing], 
accurately 

 

Roman pottery and mosaics 
DT.3- select from and use a wider range of tools 
and equipment to perform practical tasks [for 

example, cutting, shaping, joining and 
finishing], accurately 

DT.7- understand how key events and 
individuals in design and technology have 

helped shape the world 

Skills 
Design 

 I use research to help me design products  

 I can design products for myself  

 I base my designs on a range of design criteria 

 I make realistic plans to achieve my aims 

 I think ahead about my work and plan ahead 

 I present my ideas using annotated sketches 
and models 

Make 

 I select materials according to their functional 
properties  

 I work in a safe and hygienic way 

 I use my art skills to apply texture or design to 
my product 

 I select the most appropriate techniques to 
make my product 

 My product has a good finish so that a user will 
find it both useful and attractive 

Evaluate 

 I can identify where my evaluations have led to 
improvements  

Cooking 

 I can use a selection of ingredients to meet an 
identified need 

Design 

 I use research to help me design products  

 I can design products for myself  

 I base my designs on a range of design criteria 

 I make realistic plans to achieve my aims 

 I think ahead about my work and plan ahead 

 I present my ideas using annotated sketches 
and models 

Make 

 I select materials according to their functional 
properties  

 I work in a safe and hygienic way 

 I use my art skills to apply texture or design to 
my product 

 I select the most appropriate techniques to 
make my product 

 My product has a good finish so that a user will 
find it both useful and attractive 

Evaluate 

 I can identify where my evaluations have led to 
improvements  
 

Make 

 I work in a safe and hygienic way 
Cooking 

 I can use a selection of ingredients to meet 
an identified need 

 

Design 

 I use research to help me design products  

 I can design products for myself and 
another identified audience 

 I base my designs on a range of design 
criteria 

 I make realistic plans to achieve my aims 

 I think ahead about my work and plan 
ahead 

 I present my ideas using annotated sketches 
and models  

Make 

 I select from a range of tools and equipment 

 I select materials according to their 
functional properties 

 I apply my knowledge to strengthen 
complex structures 

 I can apply my knowledge to strengthen and 
reinforce complex structures 

 I work in a safe way 

 I use sharp scissors accurately to cut 
materials 

 My designs evolve as work proceeds 

 I use my art skills to apply texture or design 
to my product 

Design 

 I use research to help me design products  

 I can design products for myself  

 I base my designs on a range of design criteria 

 I make realistic plans to achieve my aims 

 I think ahead about my work and plan ahead 

 I present my ideas using annotated sketches and 
models 

Make 

 I select materials according to their functional 
properties  

 I work in a safe and hygienic way 

 I use my art skills to apply texture or design to my 
product 

 I select the most appropriate techniques to make my 
product 

 My product has a good finish so that a user will find 
it both useful and attractive 

Evaluate 

 I can identify where my evaluations have led to 
improvements  

 



 I select the most appropriate techniques to 
make my product 

 My product has a good finish so that a user 
will find it both useful and attractive 

Evaluate 

 I can identify where my evaluations have 
led to improvements  

 
Key vocabulary and concepts 

Design, make, material, planning, 
sketch, 3D 

Design, make, material, planning, 
sketch, 3D 

Design, make, ingredients, 
material, planning, sketch 

Design, make, material, 
planning, sketch, 3D 

Design, make, material, planning, 
sketch, 3D 

Key Knowledge 
 I need to plan my work before 

starting to make something 

 I need to score clay and add slip 
before joining two pieces 
together 

 My designs should be sturdy so 
they don’t break 

 I can evaluate my work to 
improve my skills for next time 

 I can follow a recipe 

 Stonehenge is an ancient Stone 
age monument 

 It is circular and made of 
different sized stones 

 Woolly mammoths were animals 
from the Stone age 

 They had long tusks and were 
hairy 

 I can plan a design to meet a 
set of criteria 

 Know what a balanced, 
healthy sandwich is 

 Know how to use equipment 
safely 

 Know how to evaluate my 
sandwich  

 Know that there are four 
layers in a rainforest 

 Know the animals that live in 
each layer 

 Know how to show each layer 
using the different materials 

 Know different materials have 
different effects 

 

 Know that the Romans made pots 
out of clay 

 Know that they used them for food 
and drink 

 My designs should be sturdy so they 
don’t break 

 Romans used mosaics to decorate 
floors and walls in homes and 
temples 

 Each mosaic used thousands of 
pieces of tile to make a pattern or 
picture 

 
Prior Learning – skills progression 

Design 

 I use my knowledge of materials and 
components to design products 

 I can design products for myself 

 I base my designs on simple design criteria 

 I present my ideas using words, pictures and 
models.  

Make 

 I select the appropriate tools and equipment 
from a limited range 

 I combine materials so that the joins are strong 

 I use my art skills to add detail to my products 
Evaluate 

 I can evaluate a range of existing products 

 I can describe what I have done well 

Design 

 I use my knowledge of materials and 
components to design products 

 I can design products for myself 

 I base my designs on simple design criteria 

 I present my ideas using words, pictures and 
models.  

Make 

 I select the appropriate tools and equipment 
from a limited range 

 I build simple structures, exploring how they 
can be made stronger 

 I cut materials with some accuracy 

 I use my art skills to add detail to my products 
Evaluate 

Make 

 I select the appropriate tools and 
equipment from a limited range 

Cooking 

 I prepare food safely and hygienically 

 I use my knowledge of food to plan a 
healthy meal 

Design 

 I use my knowledge of materials and 
components to design products 

 I can design products for myself 

 I base my designs on simple design criteria 

 I present my ideas using words, pictures and 
models.  

Make 

 I select the appropriate tools and 
equipment from a limited range 

 I make accurate measurements 

 I select from and use a wide range of 
materials and components in my products 

 I can describe properties of the materials 
that I use 

Design 

 I use my knowledge of materials and components to 
design products 

 I can design products for myself 

 I base my designs on simple design criteria 

 I present my ideas using words, pictures and models.  
Make 

 I select the appropriate tools and equipment from a 
limited range 

 I select from and use a wide range of materials and 
components in my products 

 I can make a product which does the job it was 
made for 

 I cut materials with some accuracy 

 I use my art skills to add detail to my products 



 I suggest things I could do in the future. 
Cooking 

 I prepare food safely and hygienically 

 I can describe where different foods come 
from 

 I use my knowledge of food to plan a healthy 
meal 

 I can evaluate a range of existing products 

 I can describe what I have done well 

 I suggest things I could do in the future. 
 

 I combine materials so that the joins are 
strong 

 I can make a product which does the job it 
was made for 

 I can make a product that uses movement 

 I build simple structures, exploring how they 
can be made stronger 

 I cut materials with some accuracy 

 I use my art skills to add detail to my 
products 

Evaluate 

 I can evaluate a range of existing products 

 I can describe what I have done well 

 I suggest things I could do in the future. 
 

Evaluate 

 I can evaluate a range of existing products 

 I can describe what I have done well 

 I suggest things I could do in the future. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 

4 

Mayan pottery 
DT.7- understand how key events 

and individuals in design and 
technology have helped shape the 

world 

Design a chocolate bar 
DT.2- select from and use a wider range of 

materials and components, including 
construction materials, textiles and 

ingredients, according to their functional 
properties and aesthetic qualities 

Cooking pizza project - healthy seasonal designs 
DT.11- understand and apply the principles of a healthy and varied diet 

DT.13- understand seasonality, and know where and how a variety of ingredients 
are grown, reared, caught and processed 

DT.12- prepare and cook a variety of predominantly savoury dishes using a range of 
cooking techniques 

Shadoofs-levers 
DT.5- investigate and analyse a range of existing 

products 
DT.9- understand and use mechanical systems in their 
products [for example, gears, pulleys, cams, levers and 

linkages] 

Skills 
Design  

 I use research to help me design products  

 I base my designs on a range of design criteria  

 I present my ideas using annotated sketches and models  
Make 

 I work in a safe and hygienic way 

Design 

 I can use research to help me design products 

 I can design products for an identified audience 

 I can base my design on a range of criteria 

 I can  make realistic plans to achieve my aims 

 I think ahead about my work and plan ahead 

 I present my ideas using annotated sketches and models 
Make 

 I can select from a range of tools and equipment 

 I can work in a safe and hygienic way 

 I select the most appropriate techniques to make my product 
Evaluate 

 I can analyse a range of products 
Cooking 

 I can use a selection of ingredients to meet an identified need 

Design  

 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  

 generate, develop, model and communicate their 
ideas through discussion, annotated sketches, 

Make  

 select from and use a wider range of tools and 
equipment to perform practical tasks [for example, 
cutting, shaping, joining and finishing], accurately  

 select from and use a wider range of materials and 
components, including construction materials, 
according to their functional properties and aesthetic 
qualities  

Evaluate  

 investigate and analyse a range of existing products  

 evaluate their ideas and products against their own 
design criteria and consider the views of others to 
improve their work  

 understand how key events and individuals in design 
and technology have helped shape the world  

Technical knowledge  

 apply their understanding of how to strengthen, 
stiffen and reinforce more complex structures  

 understand and use mechanical systems in their 
products [for example, levers] 

Key vocabulary and concepts 
Design, make, quality, planning, sketch,  
Taste, texture, fragrance, scent, brittle, appealing, eye catching, 
mouth-watering, grainy, sweet, crunchy, crispy, melt 
 

Design, make, nutrition, ingredients, material, planning, sketch, 
product 
Taste, texture, appearance, preference, prepare, hygiene, safety, 
control, seasonal, healthy, balanced, nutrition 
 

Design, make, quality, planning, sketch 
Structure, function, material, construction, 
fit for purpose, lever 



Key Knowledge 
 Know that you need to tap the clay to get the air out. 

 Know and explain how to work neatly and tidily. 

 Know that I need to plan my design and adapt as I am working. 
 

 Five main food groups. 

 What a healthy balanced meal is. 

 Know what a seasonal product is. 

 Be able to prepare a meal in a hygienic, safe way. 

 Know how to choose materials appropriate 
for the task 

 Know that Egyptians used tools and levers 
to aid their farming 

 Know that levers help lift heavy loads and 
how to construct them 

 To work safely and collaboratively 

Prior learning – skills progression 
KS1 
Design 

 I use my knowledge of materials and components to design products 

 I can design products for myself 

 I base my designs on simple design criteria 

 I present my ideas using words, pictures and models.  
Make 

 I select the appropriate tools and equipment from a limited range 

 I can make a product which does the job it was made for 
Cooking 

 I prepare food safely and hygienically 
 
Year 3 
Design 

 I use research to help me design products  

 I base my designs on a range of design criteria 

 I present my ideas using annotated sketches and models 
Make 

 I select materials according to their functional properties I work in a safe and hygienic way 

KS1 
Design 

 I can design products for myself 

 I base my designs on simple design criteria 

 I present my ideas using words, pictures and models.  
Evaluate 

 I can evaluate a range of existing products 

 I can describe what I have done well 

 I suggest things I could do in the future. 
Cooking 

 I prepare food safely and hygienically 

 I can describe where different foods come from 

 I use my knowledge of food to plan a healthy meal 
 
Year 3 

 I can use research to help me design products 

 I can design products for an identified audience 

 I can base my design on a range of criteria 

 I can  make realistic plans to achieve my aims 

 I think ahead about my work and plan ahead 

 I present my ideas using annotated sketches and models 

 I can select from a range of tools and equipment 

 My product has a good finish so that a user will find it both useful and attractive 

 I can select materials according to their functional properties 

 I can work in a safe and hygienic way 

 I select the most appropriate techniques to make my product 

 I can analyse a range of products 

 I can use a selection of ingredients to meet an identified need 

KS1 
Design 

 I use my knowledge of materials and components to design 
products 

 I can design products for myself 

 I base my designs on simple design criteria 
Make 

 I select the appropriate tools and equipment from a limited 
range 

 I select from and use a wide range of materials and 
components in my products 

 I can describe properties of the materials that I use 

 I combine materials so that the joins are strong 

 I can make a product that uses movement 

 I build simple structures, exploring how they can be made 
stronger 

Evaluate 

 I can evaluate a range of existing products 

 I can describe what I have done well 

 I suggest things I could do in the future. 
 
Year 3 
Design  

 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  

 generate, develop, model and communicate their ideas 
through discussion, annotated sketches, 

Make  

 select from and use a wider range of tools and equipment to 
perform practical tasks [for example, cutting, shaping, joining 
and finishing], accurately  

 select from and use a wider range of materials and 
components, including construction materials, according to 
their functional properties and aesthetic qualities  

Evaluate  

 investigate and analyse a range of existing products  



 evaluate their ideas and products against their own design 
criteria and consider the views of others to improve their 
work  

 understand how key events and individuals in design and 
technology have helped shape the world  

Technical knowledge  

 apply their understanding of how to strengthen, stiffen and 
reinforce more complex structures  

 understand and use mechanical systems in their products [for 
example, levers] 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 

5 

Titanic Ships Home Project 
DT.2 -generate, develop, model and communicate their ideas through discussion, 
annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern 

pieces and computer-aided design 
 

DT.8- apply their understanding of how to strengthen, stiffen and reinforce more 
complex structures 

LWW Puppets 
DT.3- select from and use a wider range of tools and equipment to perform practical 

tasks 
 

Catapults – Forces (Science) 
DT.4- select from and use a wider range of materials and components, including 
construction materials, textiles and ingredients, according to their functional 
properties and aesthetic qualities  

Eid Celebration Party 
DT.11- understand and apply the principles of a healthy and varied diet 

DT.12- prepare and cook a variety of predominantly savoury dishes using a range 
of cooking techniques 

 
 

Volcano models 
DT.4- select from and use a wider range of materials and components, including 

construction materials, textiles and ingredients, according to their functional 
properties and aesthetic qualities 

Viking design project 
(Broaches) 

DT.3- select from and use a wider range of tools and equipment 
to perform practical tasks [for example, cutting, shaping, joining 

and finishing], accurately 

Skills 
 I apply a high quality finish to my products 

 I will make and design a Titanic Model, using shapes and material to make it look 
effective  

 I have chosen components that can be controlled by switches or by ICT equipment 

 I produce clear step by step plans 

 Science link: I recognise that some mechanisms allow a smaller force to have a 
greater effect 

 I evaluate my designs based on the original design criteria 

 I evaluate my designs based on the original design criteria 

 I produce clear step-by-step plans 

 I evaluate my designs based on the original design criteria 

 I select from a wide range of tools and equipment 

 I apply a high quality finish to my products 

 I collate my ideas in my sketch books annotate sketches to explain my ideas 

 I select from a wide range of tools and equipment 

 I measure accurately from a range of scales 

 I can use a range of cooking techniques to prepare and cook food 

 I  can evaluate my designs based on the original design criteria 

 My work incorporates the views of intended users’  

 I apply a high quality finish to my products 

 I select materials according to their aesthetic qualities 

 I evaluate my designs based on the original design criteria 

Key vocabulary and concepts 
Design, make, material, planning, sketch 
3d model, RMS Titanic Ship, propellers, deck, ice-berg 

Design, draw, sketch, planning, make, materials, quality finish 
dates, Iftar, Ramadan, nutrition , fibre, fasting, Eid, moon 
sighting, crescent  

Design, make, quality, nutrition, ingredients, 
material, planning, sketch  
Sword, axe, bows, skull handle, Norman nasal 
helmet, shield , battle, attack, symmetry broaches, 
figurehead 

Key Knowledge 

 I select from a wide range of tools and equipment 

 I measure accurately from a range of scales 

 My methods of working are precise so that products have a 
high quality finish 

 I produce clear step-by-step plans 
 

 To understand the importance of healthy eating after fasting 

 To understand the importance of fluid intake and food 
containing natural sugars, the impact of what you eat effects 
your body after fasting 

 What a healthy balanced meal is. 

 Know what a seasonal product is. 

 Be able to prepare a meal in a hygienic, safe way. 
 

 Know how to choose materials appropriate for 
the task 

 Know that Vikings and Saxons used weapons for 
attacking and defending themselves during a raid 

 To work safely and collaboratively 



Prior learning – skills progression 
KS1 

 I use ICT to communicate my ideas 

 I select from and use a wide range of materials and components in my products 
 
Year 3/4 

 I make realistic plans to achieve my aims 

 I think ahead about my work and plan ahead 

 I present my ideas using annotated sketches and models  

 I select from a range of tools and equipment 

 I select materials according to their functional properties 

 I have made a product that uses electrical components 

 

KS1 

 I can make a product which does the job it was made for 

 I select the appropriate tools and equipment from a limited range 

 I present my ideas using words, pictures and models.  

 I can describe what I have done well 

 I suggest things I could do in the future. 
 

Year 3/4 

 I present my ideas using annotated sketches and models  

 I select from a range of tools and equipment 

 I select materials according to their functional properties 

 I can identify where my evaluations have led to improvements  

 
 

KS1 
Design 

 I can design products for myself 

 I base my designs on simple design criteria 
Make 

 I select the appropriate tools and equipment from a limited range 

 I select from and use a wide range of materials and components in my 
products 

Evaluate 

 I can describe what I have done well 
 
Year 3/4  
Design 

 I use research to help me design products  

 I can design products for myself and another identified audience 
Make 

 My product has a good finish so that a user will find it both useful and 
attractive 

Evaluate 

 I can identify where my evaluations have led to improvements   

 

 

 

 

 

 

 

 

 

 

 

 



 

 Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 

6 

WWII shelters 
DT.2 -generate, develop, model and communicate their ideas through discussion, annotated 

sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces and computer-aided 
design 

DT.5- investigate and analyse a range of existing products 

WWII cooking 
DT.12- prepare and cook a variety of predominantly savoury dishes using a range of cooking 

techniques 

Greek cooking 
DT.13- understand seasonality, and 
know where and how a variety of 

ingredients are grown, reared, 
caught and processed 

Building bridges 
DT.1-  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 

DT.8- apply their understanding of how to 
strengthen, stiffen and reinforce more 

complex structures 

Healthy living snack design 
DT.11- understand and apply the principles of a 

healthy and varied diet 

Skills 
Design 

 I use research to design purposeful, functional and appealing products  

 I take the views of users’ into account when designing my products 

 I produce clear step-by-step plans 

 I present my ideas using exploded diagrams 
Make 

 I select from a wide range of tools and equipment 

 I measure accurately from a range of scales 

 I select materials according to their aesthetic qualities 
Evaluate 

 I evaluate my designs based on the original design criteria 

Cooking 

 I can use a range of cooking techniques to 
prepare and cook food 

 

Design 

 I use research to design purposeful, 
functional and appealing products  

Make 

 I select from a wide range of tools and 
equipment 

 I can improve after testing 
Evaluate 

 I evaluate my designs based on the original 
design criteria 

Cooking 

 I can use a range of cooking techniques to prepare 
and cook healthy food. 

 I can describe the ‘journey’ of individual foods 

 

Key vocabulary and concepts 
design, make, material, planning, sketch Nutrition, quality, ingredients Material, construction, 

properties 
Build, design specification 

Nutrition, quality, ingredients, 
healthy options, cholesterol, 
sustainability. 

Key Knowledge 

Preserving, rationing,  Mediterranean diet. Strong structures and designs Balanced diet 

Prior learning – skills progression 
Year 3/4 
Design 

 I use research to help me design products  

 I can design products for myself and another identified audience 

 I make realistic plans to achieve my aims 

 I think ahead about my work and plan ahead 

 I present my ideas using annotated sketches and models  
Make 

 I select from a range of tools and equipment 

 I measure accurately using a range of equipment (mm, cm, g, Kg) 

 I select materials according to their functional properties 

Year 3/4 

 I can use a selection of ingredients to meet 
an identified need 

 
Year 5 

 I can use a range of cooking techniques to 
prepare and cook food 

 I can describe the ‘journey’ of individual 
foods 

 My food is well presented and packaged 
using other DT skills 

 

KS1 
Design 

 I base my designs on simple design criteria 
Make 

 I select the appropriate tools and 
equipment from a limited range 

 I can describe properties of the materials 
that I use 

 I combine materials so that the joins are 
strong 

 I can make a product which does the job it 
was made for 

KS1 
Cooking 

 I prepare food safely and hygienically 

 I can describe where different foods come from 
 
Year 3/4 
Cooking 

 I can use a selection of ingredients to meet an 
identified need 

 
 



 I build simple structures, exploring how they 
can be made stronger 

Evaluate 

 I can describe what I have done well 

 I suggest things I could do in the future. 

 
Year 3/4 
Design 

 I base my designs on a range of design 
criteria 

Make 

 I select from a range of tools and equipment 

 I select materials according to their 
functional properties 

 I apply my knowledge to strengthen 
complex structures 

 I can apply my knowledge to strengthen and 
reinforce complex structures 

Evaluate 

 I can investigate and analyse a range of 
products 

 I can identify where my evaluations have led 
to improvements 
 

Year 5 
Design 

 I use research to design purposeful, 
functional and appealing products  

Make 

 I select from a wide range of tools and 
equipment 

 I can improve after testing 
Evaluate 

 I evaluate my designs based on the original 
design criteria 

 

 

 


