
Statement of Intent for Design and Technology at Raeburn Primary School 

Design and Technology is an inspiring, rigorous, and practical subject. Design and Technology encourages children to learn and to think creatively to solve problems both as individuals and 
as members of a team.  

At Raeburn, we encourage children to use their creativity and imagination, to design and make products that solve real and relevant problems within a variety of contexts. We aim to link 
work to other subjects through a thematic approach which helps to capture the children’s interest and motivate and give a purpose to their learning. 

Skills are taught progressively to ensure that all children are able to learn and practice in order to develop as they move through the school. The children are also given opportunities to 
reflect upon and evaluate their own designs so that they can adapt and improve their product and are encouraged to become innovators and risk-takers. 

Aims 

The National Curriculum for Design and Technology aims to ensure that all pupils: 

• develop the creative, technical, and practical expertise needed to perform everyday tasks confidently and to participate successfully in an increasingly technological world 

 

• build and apply a repertoire of knowledge, understanding and skills in order to design and make high quality prototypes and products for a wide range of users  

 

• critique, evaluate and test their ideas and products and the work of others   

 

• understand and apply the principles of nutrition and learn how to cook. 

 

• enable children to understand how key events and individuals in design and technology have helped shape the world (KS2) 

Skills 

The skills covered through blocks of work will include: 

Design  

Design purposeful, functional, appealing products for themselves and other users based on design criteria.   

Generate, develop, model and communicate their ideas effectively.  

 

 Make  

Select from and use a range of tools and equipment to perform practical tasks.   

Select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics  

 



Evaluate   

Explore, evaluate and analyse a range of existing products   

Evaluate their ideas and products against design criteria   

Consider the views of others to improve their work (KS2) 

 

Cooking and Nutrition 

At Raeburn we aim to cook every term, making links to other curricu-
lum areas where possible. When carrying out cookery which involves 
using the oven, teachers are responsible for reading and adhering to 
the regulations of the associated risk assessment.  

 

Curriculum Coverage 

Each class should undertake at least three Design and Technology 
units per year. One of these must be a Food project and the others 
can be selected from:   

Textiles   

Structures   

Mechanisms (KS1)  

Electrical or Mechanical Systems (KS2) 

 

Each child will have a folder that will follow them throughout 
school to show the progression of skills fromY1—Y6.  

 

Each class will have a floor book which contains pictures of their 
final projects from each year group to show the classes progression 
of skills.  

Year 1 

Mechanisms 
Sliders and Levers 
  

Structures 
Freestanding structures 
  

Food 
Prepare fruit and vegetables (including 
cooking and nutrition requirements for 
KS1) 
  

Year 2 

Mechanisms 
Wheels and axles 
  

Textiles 
Templates and joining tech-
niques 
  

Food 
Prepare fruit and vegetables (including 
cooking and nutrition requirements for 
KS1) 
  

Year 3 

Textiles 
2D Shape to 3D product 
  

Structures 
Shell structures using CAD 
  

Food 
Healthy and Varied Diet (including cooking 
and nutrition requirements for KS2) 
  

Year 4 

Mechanical Systems 
Pneumatics 
 

Electrical Systems 
Simple programming and 
control) 
 

Food 
Healthy and Varied Diet (including cooking 
and nutrition requirements for KS2) 
  

Year 5 

Textiles 
Using computer aided de-
sign in textiles 
  

Mechanical Systems 
CAMS 

  

Food 
Celebrating culture and seasonality  
(including cooking and nutrition require-
ments for KS2) 
  

Year 6 

Structures  
Frame Structures 
  

Electrical Systems 
Simple programming and 
control) 

  

Food 
Celebrating culture and seasonality  
(including cooking and nutrition require-
ments for KS2) 
  



  EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Developing, 

planning 

and com-

municating 

ideas. 

Make imagina-

tive and complex 

‘small worlds’ 

with blocks and 

construction kits, 

such as a city 

with different 

buildings and a 

park.  

 

Explore different 

materials freely, 

in order to devel-

op their ideas 

about how to 

use them and 

what to make  

 

Create closed 

shapes with 

continuous lines, 

and begin to use 

these shapes to 

represent ob-

jects.  

 

Create collabora-

tively, sharing 

ideas, resources 

and skills  

 

Share their crea-

tions, explaining 

the process they 

have used  

Begin to draw on their 

own experiences to 

help generate ideas 

  

Begin to understand 

the development of 

existing products: 

What they are for, how 

do they work, what 

materials have been 

used 

  

Start to suggest ideas 

and explain what they 

are going to do 

  

Identify a target group 

for what they intend to 

design and make 

  

Model their ideas on 

card and paper 

  

Develop their design 

ideas by using their 

research 

Start to generate ideas 

by drawing on their 

own and other peo-

ple’s experiences 

  

Develop their design 

ideas through discus-

sions, observation, 

drawing and modelling 

  

Identify a purpose for 

what they intend to 

design and make 

  

Identify simple design 

criteria 

  

Make simple drawings 

and label parts 

Generate ideas for an item, 

considering its purpose and the 

user/s 

  

Identify a purpose and establish 

criteria for a successful product 

  

Plan the order of their work 

before starting 

  

Explore, develop and communi-

cate design proposals by model-

ling ideas 

  

Make drawings with labels 

when designing 

  

Learn about inventors, design-

ers, engineers, chefs and manu-

facturers who have developed 

ground-breaking products 

  

Start to understand whether 

products can be recycled or 

reused 

Generate ideas, considering 

the purposes for which they 

are designing 

  

Make labelled drawings from 

different views showing spe-

cific features 

  

  

Develop a clear idea of what 

has to been done, planning 

how to use materials, equip-

ment and processes 

  

Be able to suggest alternative 

methods of making, if the 

first attempts are unsuccess-

ful 

  

Evaluate products and identi-

fy criteria that can be used 

for their own designs 

  

Learn about inventors, de-

signers, engineers, chefs and 

manufacturers who have 

developed ground-breaking 

products 

Generate ideas through 

brainstorming and identify a 

purpose for their product 

  

Draw up a specification for 

their design – link with Math-

ematics and Science 

 

Develop a clear idea of what 

has to been done, planning 

how to use materials, equip-

ment and processes. 

  

Be able to suggest alternative 

methods of making, if the 

first attempts are unsuccess-

ful 

  

Apply a range of finishing 

techniques, including those 

from art and design 

  

Use results of investigations, 

information sources, includ-

ing ICT when developing 

ideas 

  

Start to understand how 

much products cost to make, 

how sustainable  and innova-

tive they are and the impact 

products have beyond their 

intended purpose 

Communicate their ideas through 

detailed labelled drawings 

  

Develop a design specification – 

link with Mathematics and Science 

  

Explore, develop and communicate 

aspects of their design proposals 

by modelling their ideas in a variety 

of ways 

  

Accurately, apply a range of finish-

ing techniques, including those 

from art and design 

  

Plan the order of their work choos-

ing appropriate materials, tools 

and techniques 

  

Be able to suggest alternative 

methods of making, if the first 

attempts are unsuccessful 

  

Know how much products cost to 

make, how sustainable  and inno-

vative they are and the impact 

products have beyond their intend-

ed purpose 

  

 

  



  EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Working with 

tools, equip-

ment, materi-

als and com-

ponents to 

make quality 

products 

Safely use and 

explore a variety 

of materials, 

tools and tech-

niques, experi-

menting with 

colour, design, 

texture, form 

and function.  

 

Use a range of 

small tools, 

including scis-

sors, paintbrush-

es and cutlery.  

 

 

Make their design 

using appropriate 

techniques 

  

Build structures, ex-

ploring how they can 

be made stronger, 

stiffer and more stable  

Explore and use mech-

anisms [for example, 

levers, sliders, wheels 

and axles], in their 

products. 

  

With help measure, 

mark out, cut and 

shape a range of mate-

rials 

  

Use tools e.g. scissors 

and a hole punch safely 

  

Assemble, join and 

combine materials and 

components together 

using a variety of tem-

porary methods e.g. 

glues or masking tape 

  

Use simple finishing 

techniques to improve 

the appearance of their 

product 

Begin to select tools 

and materials; use 

vocab' to name and 

describe them 

  

Measure, cut and 

score with some 

accuracy 

  

Use hand tools safely 

and appropriately 

  

Assemble, join and 

combine materials in 

order to make a prod-

uct 

  

Cut, shape and join 

fabric to make a 

simple garment. Use 

basic sewing tech-

niques 

  

Choose and use ap-

propriate finishing 

techniques 

Select tools and techniques for 

making their product e.g. i.e. 

construction materials, me-

chanical components and elec-

trical components. 

  

Measure, mark out, cut, score 

and assemble components with 

more accuracy 

  

Work safely and accurately with 

a range of simple tools 

 

Learn how to program a com-

puter to monitor changes in the 

environment and control their 

products 

 

Understand how to reinforce 

and strengthen a 3D frame-

work. 

 

Think about their ideas as they 

make progress and be willing 

change things if this helps them 

improve their work 

  

Measure, tape or pin, cut and 

join fabric with some accuracy 

  

Use finishing techniques 

strengthen and improve the 

appearance of their product 

using a range of equipment 

including ICT 

Select appropriate tools and 

techniques for making their 

product 

  

Measure, mark out, cut and 

shape a range of materials, 

using appropriate tools, 

equipment and techniques 

 Know how mechanical sys-

tems such as cams or pulleys 

or gears create movement. 

 Understand how more com-

plex electrical circuits and 

components can be used to 

create functional products. 

 Join and combine materials 

and components accurately 

in temporary and permanent 

ways 

 

Start to understand that 

mechanical and electrical 

systems have an input, pro-

cess and output. 

Use simple graphical commu-

nication techniques 

Select appropriate materials, 

tools and techniques 

  

Understand how mechanical 

systems such as cams or 

pulleys or gears create move-

ment. 

  

Know how  to create func-

tional products and how to 

program a computer to moni-

tor changes in the environ-

ment and control their prod-

ucts. 

 Understand that mechanical 

and electrical systems have 

an input, process and output. 

 Measure and mark out accu-

rately 

 Use skills in using different 

tools and equipment safely 

and accurately 

 Cut and join with accuracy to 

ensure a good-quality finish 

to the product 

 Use finishing techniques to 

strengthen and improve the 

appearance of their product 

using a range of equipment 

including ICT. 

Select appropriate tools, materials, 

components and techniques 

  

Assemble components make work-

ing models 

  

Use tools safely and accurately 

 Construct products using perma-

nent joining techniques 

  

Make modifications as they go 

along 

 Pin, sew and stitch materials to-

gether create a product 

 Achieve a quality product 

 Know how to reinforce and 

strengthen a 3D framework. 

Understand how mechanical sys-

tems such as cams or pulleys or 

gears create movement. 

 Know how more complex electri-

cal circuits and components can be 

used to create functional products 

and how to program a computer to 

monitor changes in the environ-

ment and control their products. 

 Understand that mechanical and 

electrical systems have an input, 

process and output. 

 Use finishing techniques to 

strengthen and improve the ap-

pearance of their product using a 

range of equipment including ICT. 



  EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

 Evaluating 

processes 

and prod-

ucts  

 

 

Develop their 

own ideas and 

then decide 

which materials 

to use to express 

them.  

 

Return to and 

build on their 

previous learn-

ing, refining 

ideas and devel-

oping their abil-

ity to represent 

them  

 

 

Evaluate their prod-

uct by discussing 

how well it works in 

relation to the pur-

pose 

  

Evaluate their prod-

ucts as they are 

developed, identify-

ing strengths and 

possible changes 

they might make 

  

Evaluate their prod-

uct by asking ques-

tions about what 

they have made and 

how they have gone 

about it 

Evaluate against 

their design criteria 

  

Evaluate their prod-

ucts as they are 

developed, identify-

ing strengths and 

possible changes 

they might make 

  

Talk about their 

ideas, saying what 

they like and dislike 

about them 

Evaluate their product 

against original design crite-

ria e.g. how well it meets its 

intended purpose 

  

Disassemble and evaluate 

familiar products 

Evaluate their work both 

during and at the end of 

the assignment 

Evaluate their products 

carrying out appropriate 

tests 

Evaluate a product against 

the original design specifi-

cation 

  

Evaluate it personally and 

seek evaluation from oth-

ers 

Evaluate their products, identi-

fying strengths and areas for 

development, and carrying out 

appropriate tests 

  

Record their evaluations using 

drawings with labels 

  

Evaluate against their original 

criteria and suggest ways that 

their product could be im-

proved 

  

  

  

  

  

  

  

  

  

  

  

  



  EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Food and 

Nutrition 

Begin to develop 

a food vocabu-

lary using taste, 

smell, texture 

and feel. 

  

Explore familiar 

food products 

e.g. fruit and 

vegetables. 

  

Stir, spread, 

knead and shape 

a range of food 

and ingredients. 

  

Begin to work 

safely and hy-

gienically. 

  

Start to think 

about the need 

for a variety of 

foods in a diet. 

  

Measure and 

weigh food 

items, non-

statutory 

measures e.g. 

spoons, cups. 

Begin to understand 

that all food comes 

from plants or animals. 

  

Explore the under-

standing that food has 

to be farmed, grown 

elsewhere (e.g. home) 

or caught. 

  

Start to understand 

how to name and sort 

foods into the five 

groups in ‘The Eat well 

plate’ 

  

Begin to understand 

that everyone should 

eat at 

least five portions of 

fruit and vegetables 

every day. 

  

Know how to prepare 

simple dishes safely 

and hygienically, with-

out using a heat 

source. 

  

Know how to use tech-

niques such as 

cutting, peeling and 

grating. 

Understand that all 

food comes from 

plants or animals. 

  

Know that food has to 

be farmed, grown 

elsewhere (e.g. home) 

or caught. 

  

Understand how to 

name and sort foods 

into the five groups in 

‘The Eat well plate’ 

  

Know that everyone 

should eat at 

least five portions of 

fruit and vegetables 

every day. 

  

Demonstrate how to 

prepare simple dishes 

safely and hygienically, 

without using a heat 

source. 

  

Demonstrate how to 

use techniques such as 

cutting, peeling and 

grating. 

Start to know that food is 

grown, reared and caught in the 

UK, Europe and the wider 

world. 

  

Understand how to prepare and 

cook a variety of savoury dishes 

safely and hygienically. 

  

Begin to understand how to use 

a range of techniques such as 

peeling, chopping, slicing, 

grating, mixing, spreading, 

kneading and baking. 

  

Start to understand that a 

healthy diet is made up from a 

variety and balance of different 

food and drink, as depicted in 

‘The Eat well plate’ 

  

Begin to know that to be active 

and healthy, food and drink are 

needed to provide energy for 

the body. 

Start to know that food is 

grown, reared and caught in 

the UK, Europe and the wider 

world. 

  

Understand how to prepare 

and cook a variety of savoury 

dishes safely and hygienically. 

  

Know how to use a range of 

techniques such as peeling, 

chopping, slicing, grating, 

mixing, spreading, kneading 

and baking. 

  

Know that a healthy diet is 

made up from a variety and 

balance of different food and 

drink, as depicted in ‘The Eat 

well plate’ 

  

Know that to be active and 

healthy, food and drink are 

needed to provide energy for 

the body. 

Understand that food is 

grown, reared and caught in 

the UK, Europe and the wider 

world. 

  

Understand how to prepare 

and cook a variety of savoury 

dishes safely and hygienically. 

  

Begin to understand that 

seasons may affect the food 

available. 

  

Understand how food is 

processed into ingredients 

that can be eaten or used in 

cooking. 

  

Know how to use a range of 

techniques such as peeling, 

chopping, slicing, grating, 

mixing, spreading, kneading 

and baking 

Begin to understand that 

different food and drink con-

tain different substances – 

nutrients, water and fibre – 

that 

are needed for health. 

Know that food is grown, reared 

and caught in the UK, Europe and 

the wider world. 

  

Know how to prepare and cook a 

variety of savoury dishes safely and 

hygienically. 

  

Understand that seasons may 

affect the food available. 

  

Know how food is processed into 

ingredients that can be eaten or 

used in cooking. 

  

Know different food and drink 

contain different substances – 

nutrients, water and fibre – that 

are needed for health. 


