Year 4- Design and Technology
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Understandings products that, are: [it: for purpose, aimed: ab particular indiridudls or groups
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Understanding: = Selech fromy ands use, o wider- ranges of tools and equipment: to- perform practical tasks for- example;
cuftings shaping, joining and: finishing, accuratelyy Select: from ands use, @ uider range. of materials
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Progeessiore of Shille and, s Understard and apply the: principles of o healthy ands varied: dick
Understanding: «  Prepare and, cook nvaniety, of predominantly sawoury. dishes using o range: o cooking techniques,
Cooking and Mutrifion s Understand, seasonaliby, and, krour where and hous o variety of ingredients are: grown, reared, caughl
and processed.
s Ewplore the need for o healthy diet and which types of food and. drink this includes
+ Understard different cooking technigues and: hour this impacts on the: healthiness of the [ood, s
frying grlling, bolling, e
s Duggest o menw which inolves healthy, foods and healthy cooking techniques, e boilad: o baked
potaloes roher thary chips: grilled sausages rather- than [ried, efe.
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Technuzal Knoruledge

Apply their undersdanding of howr to- strengthery siffer, and reinforce more somples. sruchures,
WUnderstard, and use;, mechanical systerns b their products for example; gears, pulleys, cams, levers:
and linkages:

Underetand, md;ua&d.e&ammusacatem&umthe.nplﬂdud&lbhammpﬁ[ %w{.ﬂ&mpomhng-
sudiches, bulbs, hupzers and maobors.

Cud slods,
Use other types of bnhages such as reverse or parallel
Explore, deconstruct ard recrecte more comples, poprups.

K «  Explore nets of products,
Materials and: Components = Measire and mark oub accurately,
Progression of Shille and, Dl serews, cub and nals safely.
Unaderstonding: & Wse oo glue gun with close, superuision.
Making andh Technologieal « Create simple, stobles struchures.
knoudedge: = Strengthen frames uathe diagonal strufs
Construction: Materials s Choose tools ter complete: o wanety of toshs: e cultings finishing, shaping and joining:
. Beg;r;to;d&dmi&mbmﬂwﬁ&czwﬂmghhmrﬂmgmﬂiﬁnm#ﬂi&dmgm
Emg;mm_ql_s_hﬂuad. - Jmt&mble&mmg;mmnge#-shthe&&gwungshkhmmg;bachs&tdﬁ
Underatording: s Externd the range of testile embellidhment usecd, eug using apgliqué, adding tim or embreidery,
Making and: Technologicals = Ewplore ready-made [asferings that: are used, on o, wariely of products.
Froudedge s+ Use readyrmade fndenings, euge buthors oo theie product
Tendiles +«  Create test designs [protolypes) using simple materals such as T dothe or material scraps.
Progression of Skills and »  Irwestigate and analyee o range of exdsting products.
Urdersbarding: s Evolucte their ideas and: products against their oury design criteria and consider the wews of cthers

Evaliatis g

e Uprowses their work
Unelerstard hous kesy soents and indisaduals in design, and technology have helped shage the world
Irwestigate and analyse o range of esdshing producks against the: nfended desigr. crifena




Cookir g and Mutrition

Understand, seasonaliby: and krow where: and hows o variety of ingredients are grown, reareds caught
and processed.

Use knowdedge of o halanced, diet to make healthy eating choices.

Begire b undarshand. the, importanse of safe foosd handling and, storage.

Follous o recipe to- produce: o samoury dish,

Creater oury simple recipe. of o healthy, savoury dish,

Understand, [ood seasonality and car talk ahout what: s produced Locally,




