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Southglade Primary and Nursery School

 Design and Technology Progression Ladder

Year 1 - Year 6







Progression of Skills KS1 – Year 1
	Key Stage 1 National Curriculum objectives: 
· Design purposeful,  functional, appealing products for themselves and other users based on design criteria
· Generate, develop, model and communicate  their ideas through taking, drawing, templates, mock-ups and where appropriate, information and communication technology
· Select from and use a range of tools to perform practical tools
· Select from and use a wide range of materials and components, including construction materials, textiles and ingredients according to their characteristics
· Explore and evaluate a range of existing products
· Evaluate their ideas and products against design criteria
· Build structures explaining how they can be made stronger, stiffer and more stable
· Explore and use mechanisms in their products
· Use the basic principles of a healthy and varied diet to prepare dishes
· Understand where food comes from

	Building on prior knowledge of: EYFS Early Learning Goals

	YEAR 1: COOKING – What makes Britain Great?
Suggested cooking projects: Afternoon tea / Great British Bake off including egg sandwich, wraps, garlic bread, Eton mess, meringues.

	Key vocabulary recipe, food hygiene, ingredients, mash, cut, grate, drain, melt, bake, measure, combine, spread, heat, boil, garnish, serve, drizzle, design, purpose, evaluate, improve, healthy, exercise,

	Design:
· Use simple design criteria to help develop their ideas e.g. talking and drawing 
· Generate ideas by drawing on their own experiences e.g. picnics, tea parties 
· Use knowledge of existing products to help come up with ideas
· Plan by suggesting what to do next
Recipe and ingredients 
· Recognise a range of familiar ingredients (e.g. vegetables, dairy, eggs) 
· Describe the taste of a range of ingredients 
· Identify what they like and dislike about the food they have cooked and how to improve its taste 
· Follow simple recipe instructions, either in simple sentences or using pictures
Healthy eating 
· Are beginning to use the Eatwell Guide 
Consumer awareness 
· Know some of the influences on the food we eat (e.g. celebrations, preferences, link to British influences of food, compared to food in other countries, can link to last year’s Jubilee)
· State what products they are making and who they are for
· Say how they will make their products suitable for their intended users
	Make:
Food hygiene and safety 
· Follow basic food safety rules when preparing and cooking food 
· Take part in simple clearing up tasks 
· Get ready to cook: (Tie back long hair, Wash and dry hands, Put on a clean apron)
· Understand how everyday foods are stored differently to ensure they are safe to eat (e.g. fridge or freezer) 
Food preparation (with help and supervision)
· Mash cooked food (e.g. eggs with a fork for egg mayo sandwiches)
· Cut food into evenly sized larger pieces (e.g. cut a sandwich in half)
· Know how a grater is used however use pre-grated cheese in sandwiches
· Drain away liquids from packaged food using a sieve or colander (e.g. tuna or sweet corn) 
Heating 
· Although children will not be cooking hot food, children should understand how hot food is cooked safely by observing adults using the hob, oven, toaster and / or microwave (e.g. preparing meringues for the oven or placing eggs into water ready to boil) 
· Prepare food for baking (scones)
Weighing and measuring
· Use measuring spoons for liquids, solids and dry ingredients 
· Select from a range of tools and equipment, explaining their choices
Mixing and combining 
· Mix, stir and combine liquid and dry ingredients (e.g. eton mess ingredients) 
· Beat a pre-cracked egg using a fork
Shaping and assembling 
· Use a small table knife for spreading soft spreads on to bread 
· Assemble cold ingredients (e.g. ingredients into a sandwich correctly)
Serving and garnishing
· Serve cold food onto bowls or plates 
· Pour or drizzle dressing on to salads

	Evaluate:
· Talk about their design ideas and what they are making
· Make simple judgements about their products and ideas against design criteria
· Suggest how their products can be improved

	Technical Knowledge:
· That food ingredients should be combined according to their sensory characteristics 
· Use correct technical vocabulary for the projects they are undertaking e.g. cutting, heating 
· Select from a range of tools and equipment, explaining their choices 














Progression of Skills KS1 – Year 2

	Key Stage 1 National Curriculum objectives: 
· Design purposeful,  functional, appealing products for themselves and other users based on design criteria
· Generate, develop, model and communicate  their ideas through taking, drawing, templates, mock-ups and where appropriate, information and communication technology
· Select from and use a range of tools to perform practical tools
· Select from and use a wide range of materials and components, including construction materials, textiles and ingredients according to their characteristics
· Explore and evaluate a range of existing products
· Evaluate their ideas and products against design criteria
· Build structures explaining how they can be made stronger, stiffer and more stable
· Explore and use mechanisms in their products
· Use the basic principles of a healthy and varied diet to prepare dishes
· Understand where food comes from

	Building on prior knowledge of: Year 1 chopping, mixing and preparing a sandwich and work on healthy eating

	YEAR 2: COOKING – Farm to fork  
Suggested cooking projects:  sandwiches, pizzas, fruit salad/kebabs, blueberry muffins, 

	Key vocabulary: design, make, evaluate, purpose, recipe, ingredients, mix, slice, chop, cut, garnish, claw grip, bridge hold, safety, balanced, healthy, exercise

	Design:
· Use simple design criteria to help develop their ideas e.g. talking, drawing, simple sentences
· Generate ideas by drawing on their own experiences e.g. trips to the supermarket, growing their own food, year 1 cooking
· Use knowledge of existing products to help come up with ideas
· Plan by suggesting what to do next
Recipe and ingredients 
· Recognise a range of familiar ingredients (e.g. vegetables, dairy, eggs) 
· Understand where foods come from (e.g. farm and supermarket visits)
· Describe the taste of a range of ingredients 
Healthy eating 
· Understand that we all need a balanced diet to be healthy and active and need to eat more or less of different foods (starting to use the Eatwell Guide)
· Understand the importance of water, regular meals and healthy snacks
· Understand the types of food that can affect the health of teeth
Consumer awareness 
· Know that all food comes from plants or animals and can identify some foods from each group and understand how they are grown 
· Aware that some food packaging has labels giving information 
· Know some of the influences on the food we eat (e.g. celebrations, preferences, season of vegetables)
· Understand the importance of not wasting food and know how to recycle packaging
· State what products they are making and who they are for
· Say how they will make their products suitable for their intended users

	Make:
Food hygiene and safety 
· Follow basic food safety rules when preparing and cooking food 
· Take part in simple clearing up tasks 
· Get ready to cook: (Tie back long hair, Wash and dry hands, Put on a clean apron)
· Understand how everyday foods are stored differently to ensure they are safe to eat (e.g. fridge or freezer) 
Food preparation (with help and supervision)
· Use the bridge hold and claw grip technique to cut softer foods 
· Cut food into evenly sized larger pieces (e.g. fruit for fruit kebabs)
· Grate soft food using a grater (e.g. cheese for sandwiches) 
Weighing and measuring
· Use measuring spoons for liquids, solids and dry ingredients
· Select from a range of tools and equipment, explaining their choices
Mixing and combining 
· Mix, stir and combine liquid and dry ingredients (e.g. muffins) 
· Use hands to rub fat into flour (e.g. rock buns)
· Crack an egg and beat using a fork
Shaping and assembling 
· With supervision, use a small table knife for spreading soft spreads on to bread
· Use hands to shape dough in to small balls or shapes
· With help and supervision, assemble and arrange cold ingredients (e.g. fruit kebabs, pizza) 
· Use a rolling pin to flatten and roll out dough
Heating 
· Although children will not be cooking hot food, children should understand how hot food is cooked safely by observing adults using the hob, oven, toaster and / or microwave 
· Be able to prepare food for baking and frying such as greasing baking tins and adding oil to frying pans / saucepans
Serving and garnishing
· Use a tablespoon to serve cold food into bowls or plates 
· Lightly sprinkle garnish on cold food (e.g. herbs, grated cheese)

	Evaluate:
· Talk about their design ideas and what they are making
· Make simple judgements about their products and ideas against design criteria
· Suggest how their products can be improved
· Identify what they like and dislike about the food they have cooked and how to improve its taste 
	Technical Knowledge:
· That food ingredients should be combined according to their sensory characteristics
· Use correct technical vocabulary for the projects they are undertaking e.g. cutting, heating
· Select from a range of tools and equipment, explaining their choices 













Progression of Skills Lower Key Stage 2 - Years 3

	Key Stage 2 National Curriculum Objectives
· Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose and aimed at particular individuals or groups
· Generate, develop and model ideas through discussion, annotated sketches, cross sectional and exploded diagrams, prototypes, pattern pieces and computer aided design
· Select from and use a wide range of tools and equipment to perform practical tasks accurately
· Select from and use a wide range of materials and components, including construction materials, textiles and ingredients according to their functional properties and aesthetics 
· 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 individuals and events in DT have helped shaped the world
· Apply their understanding of how to stiffen, strengthen and reinforce more complex structures
· Understand and use mechanical systems in their products
· Understand and use electrical systems in their products
· Apply their understanding of computing to program, monitor and control their products
· Understand and apply the principles of a healthy and varied diet
· Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 
· Understand seasonality and know when where and how a range of products are grown, reared, caught and processed

	Building on prior knowledge of- see KS1 objectives 

	YEAR 3 COOKING: Charlie and the Chocolate Factory, design and make a chocolate bar including packaging 

	Key vocabulary: design, packaging, purpose, create, evaluate, refine, taste, flavour, combine, grate, melt, mix, stir, variety

	Designing:
· Develop their own design criteria and use these to inform their ideas
· Develop ideas through discussion, annotated sketches
· Make design decisions that take account of the availability of resources
· Order the main stages of making
Recipe and ingredients 
· Recognise and name a broad range of ingredients (eg cereals, meat, fish)
· Know where and how a variety of ingredients are grown
· Read and follow a simple recipe
Healthy eating 
· Understand what makes a healthy and balanced diet, and that different foods and drinks provide different substances that the body needs to be healthy and active (using the Eatwell Guide- build on knowledge of this and look in more depth at the sweets and treats section)
· Understand the importance of keeping hydrated
· Begin to understand appropriate portion sizes for regular meals and healthy snacks/ meals
Consumer awareness 
· Gather information about the needs and wants of particular groups and individuals 
· Generate realistic ideas, focusing on the needs of the user
· Indicate the design features of their products that will appeal to intended users (e.g. who will want to eat your chocolate?
· Describe the purpose of their products (e.g. to appeal to their audience)
· Understand that food is caught or farmed and changed to make it safe and tasty to eat
· Begin to be able to read and understand food labels
· Understand that there are a variety of influences on the food we choose to eat (e.g. who we are with, season, cost, health, occasion)
· Know the importance of, and be able to, recycle food-related waste
	Making:
Food hygiene and safety 
· Know and can follow basic food safety rules
· Understand how bacteria in food can cause food poisoning or food to go mouldy
· Know how to get ready to cook: (Tie back long hair, Wash and dry hands, Put on a clean apron, Remove jewellery and nail varnish)
· Follow procedures for clearing up 
· Understand how a variety of foods are stored differently to ensure they are safe to eat (e.g. fridge or freezer)
Food preparation (with supervision) 
· Begin to use the claw grip and bridge hold to cut softer and harder foods (e.g. carrots and tomatoes)
· Use a masher to mash food to a fairly smooth texture (e.g. sausage roll filling) 
· Peel food (e.g. apples, carrots)
· Cut foods into evenly sized strips or cubes (e.g. apple, carrot)
· Grate harder food using a grater (e.g. carrots, chocolate)
Weighing and measuring
· Begin to use a jug to measure liquids
· Begin to use digital weighing scales
Mixing and combining 
· Combine using a sieve, flour, raising agents and spices together in to a bowl
· Crack an egg and beat with whisk
· Use hands to mix ingredients, e.g. mix toppings into chocolate before melting together
Shaping and assembling 
· Shape food into aesthetically pleasing products (chocolate bars)
· Independently spread ingredients accurately onto foods 
Heating 
· Begin to use a toaster or microwave (e.g. melt butter)
· Handle hot food safely; once adults have removed food from the hob or oven
· Although pupils will not be cooking food on the hob or in the oven pupils should understand how to use them safely by observing adults cooking on the hob and putting in and removing food from the oven
· Use oven gloves and a fish slice to remove food from the baking tray
Serving and garnishing
· Begin to recognise appropriate ingredients to garnish hot and cold food (e.g. herbs or sprinkles)
· Sprinkle garnish on hot dishes (e.g. grated cheese on pizza, herbs on scones)
· Begin to understand appropriate portion sizes when serving food (discuss portion of chocolate) 
· Begin to understand what types of food can be served together to make a balanced meal (e.g. salad with sausage rolls or pizza)

	Evaluate
· Identify strengths and areas for development to improve what they have made (their ideas and products)
· Consider the views of others, including intended users, to improve their work
· Refer to the design criteria as they design and make.
· Use their design criteria to evaluate their completed products
· Evaluate other products already made (e.g. shop bought chocolate bars), considering: how well products have been designed and made, how they satisfy the consumer, whether products can be recycled
	Technical Knowledge
· Use learning from Science and Maths to help design and make products that work (e.g. measurements, timing, healthy eating)
· That ingredients have both functional qualities and aesthetic qualities (e.g. vegetables on pizza to make it colourful but also to create a healthy meal)
· Use the correct technical vocabulary for the projects that they are undertaking e.g. cutting, heating
· Select tools and equipment suitable for the task (e.g. knives, graters)
· Explain their choice of tools and equipment 



Progression of Skills Lower Key Stage 2 - Years 4

	Key Stage 2 National Curriculum Objectives
· Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose and aimed at particular individuals or groups
· Generate, develop and model ideas through discussion, annotated sketches, cross sectional and exploded diagrams, prototypes, pattern pieces and computer aided design
· Select from and use a wide range of tools and equipment to perform practical tasks accurately
· Select from and use a wide range of materials and components, including construction materials, textiles and ingredients according to their functional properties and aesthetics 
· 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 individuals and events in D/t have helped shaped the world
· Apply their understanding of how to stiffen, strengthen and reinforce more complex structures
· Understand and use mechanical systems in their products
· Understand and use electrical systems in their products
· Apply their understanding of computing to program, monitor and control their products
· Understand and apply the principles of a healthy and varied diet
· Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 
· Understand seasonality and know when where and how a range of products are grown, reared, caught and processed

	Building on prior knowledge of KS1 objectives 

	YEAR 4 COOKING: Egypt/Middle East- Make a fattoush salad


	Key vocabulary: design, purpose, cuisine, cooking, chef, traditional, regional, evaluate, review, improve, taste, flavour, combine, grate, melt, mix, stir, fattoush, Middle East, 

	Designing: 
· Develop their own design criteria and use these to inform their ideas
· Develop ideas through discussion, annotated sketches
· Make design decisions that take account of the availability of resources
· Order the main stages of making
Recipe and ingredients 
· Recognise and name a broad range of ingredients (e.g. herbs, meat, fish, mustard)
· Use simple food descriptors relating to smell, flavour, texture and appearance (e.g. when evaluating food combinations)
· Know where and how a variety of ingredients are grown (e.g. herbs)
· Read and follow a simple recipe
Healthy eating 
· Understand what makes a healthy and balanced diet, and that different foods and drinks provide different substances that the body needs to be healthy and active (using the Eatwell Guide, looking into more depth at the carbohydrates section and link to different countries preferring different carbs pasta vs. rice)
· Understand the importance of keeping hydrated
· Begin to understand appropriate portion sizes for regular meals and healthy snacks / meals
· Understand how to keep teeth healthy
Consumer awareness 
· Understand that food is caught or farmed and changed to make it safe and palatable / tasty to eat (e.g. pesticides on vegetables) 
· Understand that people have different views on how food is produced and that this influences the food they buy (e.g. vegetarian dumplings, fresh vegetables vs processed)
· Begin to be able to read and understand food labels 
· Understand that there are a variety of influences on the food we choose to eat (e.g. who we are with, season, cost, health, occasion)
· Know the importance of, and be able to, recycle food-related waste
· Link above objectives to appealing products for a consumer through logo design (ICT LINK) 
	Making:
Food hygiene and safety 
· Know and can follow basic food safety rules
· Understand how bacteria in food can cause food poisoning or food to go mouldy
· Know how to get ready to cook: (Tie back long hair, Wash and dry hands, Put on a clean apron, Remove jewellery and nail varnish)
· Follow procedures for clearing up 
· Understand how a variety of foods are stored differently to ensure they are safe to eat (e.g. fridge or freezer)
Food preparation (with supervision)
· Begin to use the claw grip and bridge hold to cut softer and harder foods (e.g. cucumber, mushrooms)
· Peel harder food (e.g. cucumber)
· Cut foods into evenly sized strips or cubes (e.g. pitta bread, tomato)
· Grate harder food using a grater (e.g. carrots, garlic)
Weighing and measuring
· Use a jug to measure liquids
· Use digital weighing scales
Mixing and combining 
· Combine using a sieve, flour, raising agents and spices together in to a bowl
· Crack an egg and beat with balloon whisk 
· Mix, stir and combine wet and dry ingredients uniformly (e.g. to form a dough)
· Use hands to rub fat into flour (e.g. lard into dough mixture)
Shaping and assembling 
· Knead and shape dough in to aesthetically pleasing products
· Assemble and arrange ingredients for simple dishes (e.g. toppings onto salad
Heating 
· Begin to use a toaster or microwave (e.g. to warm up pitta bread)
· Handle hot food safely; once adults have removed food from the hob or oven
· Although pupils will not be cooking food on the hob or in the oven pupils should understand how to use them safely by observing adults cooking on the hob and putting in and removing food from the oven
· Use oven gloves to remove food from the baking tray  
Serving and garnishing
· Begin to recognise appropriate ingredients to garnish hot and cold food (e.g. herbs, salad dressing)
· Sprinkle garnish on hot dishes (e.g. herbs or salt)
· Use spoons or jugs to serve equal portions of food or drinks in to cups, plates or bowls
· Begin to understand appropriate portion sizes when serving food
· Begin to understand what types of food can be served together to make a balanced meal linked to Eatwell Guide

	Evaluate
· Identify strengths and areas for development to improve what they have made (their ideas and products)
· Consider the views of others, including intended users, to improve their work
· Refer to the design criteria as they design and make.
· Use their design criteria to evaluate their completed products
· Evaluate other products already made (e.g. a produce similar to what they are making), considering: how well products have been designed and made, how they satisfy the consumer, whether products can be recycled, the attractiveness of their logo
· Develop understanding of chefs and how they impact their industry
	Technical Knowledge
· Use learning from Science and Maths to help design and make products that work (e.g. measurements, timing, healthy eating)
· That ingredients have both functional qualities and aesthetic qualities (e.g. vegetables on pizza to make it colourful but also to create a healthy meal)
· Use the correct technical vocabulary for the projects that they are undertaking e.g. cutting, heating
· Select tools and equipment suitable for the task (e.g. knives, graters)
· Explain their choice of tools and equipment 
· How to use computer programs to develop their product (e.g. logo design)























Progression of skills Upper Key Stage 2 – Years 5 
	Key Stage 2 National Curriculum Objectives
· Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose and aimed at particular individuals or groups
· Generate, develop and model ideas through discussion, annotated sketches, cross sectional and exploded diagrams, prototypes, pattern pieces and computer aided design
· Select from and use a wide range of tools and equipment to perform practical tasks accurately
· Select from and use a wide range of materials and components, including construction materials, textiles and ingredients according to their functional properties and aesthetics 
· 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 individuals and events in D/t have helped shaped the world
· Apply their understanding of how to stiffen, strengthen and reinforce more complex structures
· Understand and use mechanical systems in their products
· Understand and use electrical systems in their products
· Apply their understanding of computing to program, monitor and control their products
· Understand and apply the principles of a healthy and varied diet
· Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 
· Understand seasonality and know when where and how a range of products are grown, reared, caught and processed

	Building on prior knowledge of: See Objectives and skills from LKS2

	YEAR 5 COOKING: Ancient Greece 
Suggested food: Kofta, flatbread, Greek salad, Tzatziki dip

	Key vocabulary: Kofta, Tzatziki, garnish, dressing, traditional, techniques, nutrition, calories, mixing, weighing, measuring, cutting, assembling, stirring, chopping, hygiene

	Designing:
· Model their ideas using prototypes and pattern pieces (the food, logo and marketing)
· Develop ideas through discussion, annotated sketches, diagrams and computer aided design
· Make design decisions that take account of the availability of resources and explain these decisions in written and oral form.
· Develop a simple design specification to guide their thinking 
· Formulate step-by-step plans as a guide to making
Recipe and ingredients 
· Know an extensive range of ingredients and how these are grown (e.g. beans, pulses, tropical fruits, vegetables)
· Use a range of food descriptors relating to smell, flavour, texture and appearance
· Confidently read and follow a recipe
Healthy eating 
· Are able to make food choices taking in to consideration the Eatwell Guide, focus on protein- where do people from different countries get most of their protein?
· Understand the main food groups and the different nutrients that are important for health
· Know appropriate portion sizes and the importance of not skipping meals, including breakfast
Consumer awareness 
· Understand some of the ethical dilemmas associated with the food people choose to buy
· Are able to use information on food labels to inform choice (link to different diets focus) 
· Understand social influences on the food we choose to eat (e.g. media, peer pressure, ethics)
· Describe the purpose of their products (e.g. pleasure, energy, health)
· Identify the needs, wants, preferences and values of particular groups and individuals and link to design features of their products that reflect this (e.g. small tapas portions rather than full meal so consumer can try different foods, sociable eating, vegetarian option)
· Carry our research using surveys, interviews, questionnaires and web-based resources (e.g. food likes and dislikes) 
· Link above objectives to appealing products for a consumer through logo and marketing design (ICT LINK)
	Making:
Food hygiene and safety 
· Are able to independently get ready to cook (Tie back long hair, Wash and dry hands, Wear a clean apron, Remove jewellery and nail varnish)
· Demonstrate good food safety practices when getting ready to store, prepare and cook food (e.g. keep raw meats away from other food)
· Know, and can follow, food safety rules and understand their purpose
· Can independently follow procedures for clearing up
Food preparation (with supervision) 
· Confidently use the bridge hold and claw grip to cut the same foods (e.g. onion)
· Confidently peel harder food using a peeler (e.g. peppers, potato)
· Dice foods and cut them into evenly sized, fine pieces (e.g. garlic, vegetable batons, herbs)
· Finely grate hard foods (e.g. zesting, cheese)
· Use a can opener 
Weighing and measuring
· Accurately use a jug to measure liquids
· Accurately use weighing scales (traditional and electric) 
Mixing and combining 
· Sieve wet and dry ingredients with precision
· Confidently crack an egg
· Begin to separate eggs
· Use finger tips to rub fat into flour (e.g. bread or pitta bread)
· Whisk using an electric hand mixer/blender to mash, blend or puree hard ingredients or hot food (e.g. to make dip, chickpeas for hummus or vegetables for soup)
Shaping and assembling 
· Use hands to shape mixtures in to evenly sized pieces (e.g. burgers)
· Use a rolling pin to roll out dough to an accurate size and thickness (e.g. pitta bread)
Heating 
· Begin to use the hob or electric saucepan to cook simple dishes (e.g. burgers, soup)
· Although pupils will not be putting in or removing food from the grill or oven they should understand how to use the grill and oven safely by observing adults
· Handle hot food safely using oven gloves to carefully remove cooked food from a baking tray on to a cooling rack
Serving and garnishing
· Be able to choose appropriate ingredients to garnish hot and cold dishes (e.g. oil on salad, herbs on dips/kebabs)
· With supervision, be able to use a spoon, ladle or jug to serve hot liquids (e.g. tagine)
· Understand appropriate portion sizes when serving food (link to traditional Greek tapas style)

	Evaluate:
· Identify strengths and areas for development to improve what they have made (their ideas and products)
· Consider the views of others, including intended users, to improve their work
· Critically evaluate the quality of the design, manufacture and fitness for purpose of their products as they design and make
· Evaluate their products and ideas against their original design specifications
· Evaluate other products already made (e.g. shop bought dips or salad) considering: how well products have been designed, made and marketed, how they satisfy the consumer, whether products can be recycled, the attractiveness of their logo and marketing campaign, where the products were designed and made and whether they can be recycled 
· Develop understanding of chefs and how they impact their industry 

	Technical Knowledge: 
· Use learning from Science and Maths to help design and make products that work (e.g. measurements, timing, healthy eating)
· That ingredients have both functional qualities and aesthetic qualities (e.g. vegetables on kebabs to make it colourful but also to create a healthy meal)
· Use the correct technical vocabulary for the projects that they are undertaking e.g. cutting, heating, whisking, mashing
· Select tools and equipment suitable for the task (e.g. knives, graters, electric mixer)
· Explain their choice of tools and equipment in relation to the skills and techniques they will be using 
· How to use computer programs to develop their product (e.g. logo and marketing design)




















Progression of skills Upper Key Stage 2 – Years 6
	Key Stage 2 National Curriculum Objectives
· Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose and aimed at particular individuals or groups
· Generate, develop and model ideas through discussion, annotated sketches, cross sectional and exploded diagrams, prototypes, pattern pieces and computer aided design
· Select from and use a wide range of tools and equipment to perform practical tasks accurately
· Select from and use a wide range of materials and components, including construction materials, textiles and ingredients according to their functional properties and aesthetics 
· 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 individuals and events in D/t have helped shaped the world
· Apply their understanding of how to stiffen, strengthen and reinforce more complex structures
· Understand and use mechanical systems in their products
· Understand and use electrical systems in their products
· Apply their understanding of computing to program, monitor and control their products
· Understand and apply the principles of a healthy and varied diet
· Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 
· Understand seasonality and know when where and how a range of products are grown, reared, caught and processed

	Building on prior knowledge of: See Objectives and skills from LKS2

	YEAR 6 COOKING: Amazon – links to food from around the world
Suggested cooking projects: Spaghetti Bolognese, couscous, spring rolls, Greek dip and pitta bread 

	Key vocabulary: nutrition, calories, vitamins, minerals, hazards, equipment, ingredients, weighing, measuring, chopping, kneading, simmer, boil, dice, grate, protect, combine, flavour

	Designing:
· Model their ideas using prototypes and pattern pieces (the food, logo and marketing)
· Develop ideas through discussion, annotated sketches, diagrams and computer aided design
· Make design decisions that take account of the availability of resources and explain these decisions in written and oral form.
· Develop a simple design specification to guide their thinking
Recipe and ingredients 
· Know an extensive range of ingredients and how these are grown (e.g. beans, pulses, tropical fruits, vegetables)
· Use a range of food descriptors relating to smell, flavour, texture and appearance
· Confidently read and follow a recipe
Healthy eating 
· Are able to make food choices taking in to consideration the Eatwell Guide, focus on dairy and alternatives to dairy- link back to the whole guide as they should now have extensive knowledge of the food types.
· Understand the main food groups and the different nutrients that are important for health
· Know appropriate portion sizes and the importance of not skipping meals, including breakfast
Consumer awareness 
· Understand some of the ethical dilemmas associated with the food people choose to buy- link to increasing cost of living
· Are able to use information on food labels to inform choice (link to different diets such as vegetarian or vegan) 
· Understand social influences on the food we choose to eat (e.g. media, peer pressure, ethics)
· Describe the purpose of their products (e.g. pleasure, energy, health)
· Identify the needs, wants, preferences and values of particular groups and individuals and link to design features of their products that reflect this (e.g. small tapas portions rather than full meal so consumer can try different foods, sociable eating, vegetarian option)
· Carry our research using surveys, interviews, questionnaires and web-based resources (e.g. food likes and dislikes) 
· Link above objectives to appealing products for a consumer through logo, marketing and packaging design (ICT LINK)
	Making:
Food hygiene and safety 
· Are able to independently get ready to cook (Tie back long hair, Wash and dry hands, Wear a clean apron, Remove jewellery and nail varnish)
· Demonstrate good food safety practices when getting ready to store, prepare and cook food (e.g. keep raw meats away from other food)
· Know, and can follow, food safety rules and understand their purpose
· Can independently follow procedures for clearing up
Food preparation (with supervision) 
· Confidently use the bridge hold and claw grip to cut the same foods (e.g. onion, peppers, mushrooms)
· Confidently peel harder food using a peeler (e.g. peppers, potato)
· Dice foods and cut them into evenly sized, fine pieces (e.g. garlic, vegetable batons, herbs)
· Finely grate hard foods (e.g. zesting, cheese, garlic)
· Use a can opener 
Weighing and measuring
· Accurately use a jug to measure liquids
· Accurately use weighing scales (traditional and electric) 
Mixing and combining 
· Sieve wet and dry ingredients with precision
· Confidently crack an egg
· Begin to separate eggs
· Use finger tips to rub fat into flour (e.g. bread or pitta bread)
· Whisk using an electric hand mixer/blender to mash, blend or puree hard ingredients or hot food (e.g. to make dip, chickpeas for hummus or vegetables for soup)
Shaping and assembling 
· Use hands to shape mixtures in to evenly sized pieces (e.g. dough for pitta)
· Use a rolling pin to roll out dough to an accurate size and thickness (e.g. pitta bread)
· Assemble, arrange and layer more advanced dishes (e.g. spag bol)
Heating 
· Begin to use the hob or electric saucepan to cook simple dishes (e.g. Bolognese/couscous)
· Although pupils will not be putting in or removing food from the grill or oven they should understand how to use the grill and oven safely by observing adults
· Handle hot food safely using oven gloves to carefully remove cooked food from a baking tray on to a cooling rack
Serving and garnishing
· Be able to choose appropriate ingredients to garnish hot and cold dishes (e.g. oil on salad, herbs on dips/kebabs)
· With supervision, be able to use a spoon, ladle or jug to serve hot liquids (e.g. tagine)
· Cut food in to equal sized portions for the number being served (e.g. Bolognese)
· Understand appropriate portion sizes when serving food 
· Are able to plan and serve their own simple balanced cooked meal (e.g. spaghetti and salad, couscous and spring rolls)

	Evaluate:
· Identify strengths and areas for development to improve what they have made (their ideas and products)
· Consider the views of others, including intended users, to improve their work
· Critically evaluate the quality of the design, manufacture and fitness for purpose of their products as they design and make
· Evaluate their products and ideas against their original design specifications
· Evaluate other products already made (e.g. shop bought dips or salad) considering: how well products have been designed, made and marketed, how they satisfy the consumer, whether products can be recycled, the attractiveness of their logo and marketing campaign, where the products were designed and made and whether they can be recycled 
· Develop understanding of chefs and how they impact their industry 
	Technical Knowledge: 
· Use learning from Science and Maths to help design and make products that work (e.g. measurements, timing, healthy eating)
· That ingredients have both functional qualities and aesthetic qualities (e.g. vegetables on kebabs to make it colourful but also to create a healthy meal)
· [bookmark: _GoBack]Use the correct technical vocabulary for the projects that they are undertaking e.g. cutting, heating, whisking, mashing
· Select tools and equipment suitable for the task (e.g. knives, graters, electric mixer)
· Explain their choice of tools and equipment in relation to the skills and techniques they will be using 
· How to use computer programs to develop their product (e.g. logo and marketing design)
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