Desiagn and Technoloqgy:

The Lovelace Way

PAUL RAND
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At Lovelace, we believe that high-quality design and technology lessons should be taught
through creativity and imagination, allowing pupils to design and make products that
solve real and relevant problems within a variety of contexts, considering their own and
others’ needs, wants and values. Children are taught in a cross-curricular way allowing them
to draw on their knowledge from a variety of subject areas such as mathematics, science,
engineering, computing and art. Teaching will allow children to take risks, becoming
resourceful, innovative, enterprising and capable citizens. A high-quality D&T education will
allow the pupils of Lovelace to contribute to the creativity, culture, wealth and well-being of
the country they live in.

Intent

B D&T Overview 2022/2023

National Curriculum Aims

National Curriculum - Design and technology key stages 1 to 2

The national curriculum aims to ensure that all pupils:

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

e 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

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


https://docs.google.com/document/d/1xxIgIpdL5xmJA1sRDv6IQ_FeyJBKOiSjzRKIdHp5odE/edit
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/239041/PRIMARY_national_curriculum_-_Design_and_technology.pdf

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

Implementation

D&T is taught through discrete, meaningful lessons in which children are taught through the
three phases of designing, making and evaluating their own products. Each year group
focuses on 3 topics throughout the year and each topic will focus on a separate set of skills.
As children progress through the school, they are presented with opportunities to develop
these skills, as similar topics are revisited and built upon.

Children should learn the importance of working in order to develop the creative, technical
and practical expertise needed to perform everyday tasks confidently and to participate
successfully in an increasingly technological world. Children should also 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. Finally they should critique, evaluate and
test their ideas/products and the work of others. All year groups follow the National
Curriculum for Design and Technology (Project on a Page), and therefore when designing,
making and evaluating, pupils are taught the following topics:

Autumn Spring Summer
Year 1 Mechanisms Food Mechanisms
Wheels and axles Preparing fruit and Sliders and levers
vegetables
Year 2 Structures Textiles Food
Freestanding structures | Templates and joining Preparing fruit and
techniques vegetables




Year 6 Food Electrical Structures

Celebrating culture and Systems Frame structures

seasonality Using more complex

switches and circuits

SN

As D&T is a foundation subject it is recommended for a topic to be taught for 8-12
hours per term.

Three D&T projects need to be completed across the year (one per term).
One of the three projects needs to be a Food Technology project.

A textile project should be completed once every 2 years.

Planning

All design and technology planning should be recorded on the Lovelace Medium
Term Foundation Subjects plan.

All lessons should have a clear learning objective and success criteria that are
appropriate for the age range of the children.

Within planning, teachers should consider how the children are going to record each
piece of work and there should be a variety of ways of doing this. (see below)

Over the year children should cover the National Curriculum for their key stage.
There should also be cross-curricular learning where the topic lends itself, such as
ICT, history, English and Mathematics.
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Progression of Design and Technology Skills

Three and Personal, Social and Emotional + Select and use activities and resources, with help when
Four-Year-Olds | Development needed. This helps them to achieve a goal they have chosen or
one which is suggested to them.

Physical Development * Use large-muscle movements to wave flags and streamers,
paint and make marks.

» Choose theright resources to carry out their own plan.

« Use one-handed tools and equipment, for example, making
snips in paper with scissors.

Understanding the World = Explore how things work.

Expressive Arts and Design - Make imaginative 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 develop their
ideas about how to use them and what to make.

» Develop their own ideas and then decide which materials to
use to express them.

» Create closed shapes with continuous lines, and begin to use
these shapes to represent objects.




Reception Physical Development * Progress towards a more fluent style of maving, with
developing control and grace.
+ Develop their small motor skills so that they can use a range of
tools competently, safely and confidently.
+ Use their core muscle strength to achieve a good posture
when sitting at a table or sitting on the floor.
Expressive Arts and Design * Explore, use and refine a variety of artistic effects to express
their ideas and feelings.
+ Return to and build on their previous learning, refining ideas
and developing their ability to represent them.
= Create collaboratively, sharing ideas, resources and skills.
ELG Physical Fine + Use arange of small tools, including scissors, paintbrushes
Development Motor Skills and cutlery.
Expressive Arts | Creating + Safely use and explore a variety of materials, tools and
and Design with Materials techniques, experimenting with colour, design, texture, form
and function.
= Share their creations, explaining the process they have used.

Practical Skills and Techniques

EYFS

Year 1 & Year 2

Year 1 Wheels
and Axels

Designing

* Generate
initial ideas
and simple
design criteria
through
talking and
using own
experiences.

Develop and
communicate
ideas through
drawings and
mock-ups.

Making

* Select from
and use a
range of tools
and
equipment to

Year 1 Sliders
and Levers

Designing

* Generate
ideas based
on simple
design criteria
and their own
experiences,
explaining
what they
could make.

Develop,
model and
communicate
their ideas
through
drawings and
mock-ups with
card and
paper.

Making

Year 5 & Year 6

Year 5 Pulleys,
gears or cams

Year 3 & Year 4

Designing

* Generate
innovative ideas
by carrying out
research using
surveys,
interviews,
questionnaires
and web-based
resources.
Develop a
simple design
specification to
guide their
thinking.
Develop and
communicate
ideas through
discussion,
annotated
drawings,
exploded
drawings and
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perform
practical
tasks such as
cutting and
joining to
allow
movement
and finishing.

Select from
and use a
range of
materials and
components
such as
paper, card,
plastic and
wood
according to
their
characteristic
s.

Evaluating

* Explore and
evaluate a
range of
products with
wheels and
axles.

Evaluate their
ideas
throughout
and their
products
against
original
criteria.

Plan by
suggesting
what to do
next.

Select and
use tools,
explaining
their choices,
to cut, shape
and join paper
and card.
Use simple
finishing
techniques
suitable for
the product
they are
creating.

Evaluating

Explore a
range of
existing books
and everyday
products that
use simple
sliders and
levers.

Evaluate their
product by
discussing
how well it
works in
relation to the
purpose and
the user and
whether it
meets design
criteria.







Year 1 Year 2
Preparing Preparing
Fruit and Fruit and
Vegetables Vegetables

Designing Prior
« Design learning
appealing
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activities i.e.
appearance
taste and
smell.

Experience of
cutting soft
fruit and
vegetables
using
appropriate
utensils.

products for a
particular
user based
on simple
design
criteria.

Generate
initial ideas
and design
criteria
through
investigating
a variety of
fruit and
vegetables.
Communicate
these ideas
through talk
and drawings.

Making

* Use simple
utensils and
equipment to
e.g. peel, cut,
slice,
squeeze,
grate and
chop safely.

Select from a
range of fruit
and
vegetables
according to
their
characteristic
s e.g. colour,
texture and
taste to
create a
chosen
product.

Evaluating

* Taste and
evaluate a
range of fruit
and
vegetables to
determine the
intended
user’s
preferences.

Evaluate
ideas and
finished
products
against
design
criteria,
including
intended user
and purpose.

* Know some
ways to
prepare
ingredients
safely and
hygienically.
Have some
basic
knowledge
and
understandin
g about
healthy
eating and
The Eatwell
plate.

Have used
some
equipment
and utensils
and
prepared
and
combined
ingredients
to make a
product.

peers and
adults to
develop design
criteria including
appearance,
taste, texture
and aroma for
an appealing
product for a
particular user
and purpose.

Use annotated
sketches and
appropriate
information and
communication
technology,
such as
web-based
recipes, to
develop and
communicate
ideas.

Making

* Plan the main
stages of a
recipe, listing
ingredients,
utensils and
equipment.

Select and use
appropriate
utensils and
equipment to
prepare and
combine
ingredients.

Select from a
range of
ingredients to
make
appropriate
food products,
thinking about
sensory
characteristics.

Evaluating

* Carry out
sensory
evaluations of a
variety of
ingredients and
products.
Record the
evaluations
using e.g.
tables and
simple graphs.
Evaluate the
ongoing work
and the final

hygiene,
nutrition,
healthy eating
and a varied
diet.

Be able to use
appropriate
equipment and
utensils, and
apply a range of
techniques for
measuring out,
preparing and
combining
ingredients.

through
research and
discussion with
peers and
adults to
develop a
design brief and
criteria for a
design
specification.

Explore a range
of initial ideas,
and make
design
decisions to
develop a final
product linked
to user and
purpose.

Use words,
annotated
sketches and
information and
communication
technology as
appropriate to
develop and
communicate
ideas.

Making

* Write a
step-by-step
recipe, including
a list of
ingredients,
equipment and
utensils

Select and use
appropriate
utensils and
equipment
accurately to
measure and
combine
appropriate
ingredients.
Make, decorate
and present the
food product
appropriately for
the intended
user and
purpose.

Evaluating

* Carry out
sensory
evaluations of a
range of
relevant
products and
ingredients.

ideas
through
research
and
discussion
with peers
and adults to
develop a
design brief
and criteria
for a design
specification

Explore a
range of
initial ideas,
and make
design
decisions to
develop a
final product
linked to
user and
purpose.

* Use words,
annotated
sketches
and
information
and
communicati
on
technology
as
appropriate
to develop
and
communicat
e ideas.

Making

* Write a
step-by-step
recipe,
including a
list of
ingredients,
equipment
and utensils
Select and
use
appropriate
utensils and
equipment
accurately to
measure
and combine
appropriate
ingredients.
* Make,
decorate
and present
the food
product




Year 2
Freestanding
Structures

Designing

* Generate
ideas based
on simple
design
criteria and
their own
experiences,
explaining
what they
could make.

* Develop,
model and
communicat




e their ideas
through
talking,
mock-ups
and
drawings.

Making

* Plan by
suggesting
what to do
next.

Select and
use tools,
skills and
techniques,
explaining
their
choices.

Select new
and
reclaimed
materials
and
construction
kits to build
their
structures.

Use simple
finishing
techniques
suitable for
the structure
they are
creating.

Evaluating

e Explore a
range of
existing
freestanding
structures in
the school
and local
environment
e.g.
everyday
products and
buildings.
Evaluate
their product
by
discussing
how well it
works in
relation to
the purpose,
the user and
whether it
meets the
original
design
criteria.




Templates
and Joining
Techniques

Designing

* Design a
functional
and
appealing
product for a
chosen user
and purpose
based on
simple
design
criteria.

Generate,
develop,
model and
communicat
e their ideas
as
appropriate
through
talking,
drawing,
templates,
mock-ups
and
information
and
communicati
on
technology.

* Select from
and use a
range of
tools and
equipment to




perform
practical
tasks such
as marking
out, cutting,
joining and
finishing.

* Select from
and use
textiles
according to
their
characteristi
cs.

Evaluating

* Explore and
evaluate a
range of
existing
textile
products
relevant to
the project
being
undertaken.
Evaluate
their ideas
throughout
and their
final

products
against
original
design
criteria.




Recognizing the need is the
primary condition for design.

CHARLES EAMES

Recording
Evidence from D&T lessons can be recorded through the use of photos and quotes from the
children as well as on planning and evaluation sheets.

Planning and Evaluation Sheets

Children should use a Level 1, Level 2, Level 3 or Level 4 planning and evaluation sheet
before and after the design process. It is essential that as the children progress through the
school, they have the opportunity to make alterations to their designs and are able to test a
variety of designs before choosing the best fit. Children need to be given the chance to
reflect on the design process to see how they would improve the product next time or do
differently.

KS1 Y3/Y4 Y5/Y6

EYFS

Key Stage 1 (Year 1/2): Complete all of their science and topic learning in one book. Itis a
light blue covered book from KCS (1268024).

Key Stage 2 (Year 3/4): Complete all of their D&T learning on a planning and evaluation
sheet which is added to their D&T folder.

Upper Key Stage 2 (Year 5/6): Complete all of their D&T learning on a planning and
evaluation sheet which is added to their D&T folder.



https://drive.google.com/drive/folders/1lTezxmytZUH8t6CV8RZXqOyW318tSCRn?usp=share_link

Pre-assessment: It is crucial in Design and Technology learning to undertake
pre-assessment in order to move on children’'s knowledge and understanding during the

design process.

o InKey Stage 1, this is usually done as a whole class activity, filling out the planning

and evaluation sheet together.
o0 In Key Stage 2, children will be given more independence throughout the design
process. They will fill out their planning and evaluation sheet individually making their

plan more personal to their design for their product.

o In KEY Stage 2, children will also have access to a vocabulary organiser for that
topic so that they can use vocabulary related to that concept on their planning and

evaluation sheet.

Feedback and Marking Design and Technology Work

All projects must be marked in green pen and according to the Lovelace Marking Policy (see
separate document). Children should be given ‘Next Step’ progressive marking where
appropriate and should be given adequate time to respond to that marking when convenient
to the class. The planning and evaluation sheets are added to each child’s D&T
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Assessment

At the end of each series of D&T lessons, teachers should complete a summative
assessment sheet with a list of children’s names and a short comment on the child’s skill and
confidence level at the end of the topic. This can be a ticklist or a short comment to say
whether the children are below, working towards or have met the criteria for the learning
objectives.

Mastery

A child leaving Lovelace Primary School in Year 6 should be able to:

e Use their creativity and imagination, designing and making products to solve
relevant, real-life problems, within a variety of contexts and considering their own and
others’ needs, wants and values.

e Have acquired a broad subject knowledge and draw on disciplines such as
mathematics, science, engineering, computing and art.

e Be able to take risks, becoming resourceful, innovative, enterprising and capable
citizens.

e Have developed a critical understanding of its impact on daily life and the wider
world, through the evaluation of past and present design and technology.

e Have developed technical, practical and creative expertise in order to perform tasks
confidently and to a high standard.

e Be well-prepared to participate effectively in the increasingly technological world in
which they live

e Critique, evaluate and test ideas and products, both their own and the work of
others’.

e Understand the principles of nutrition, how to apply them and how to cook.

Impact

Each topic ends with all children creating a final product; these products are a fantastic way
for children to demonstrate the skills they have learnt. Throughout the school, children are
given the opportunity to consolidate their skills by creating their final product independently.
Each lesson builds on the previous and children’s skills are improved upon throughout each
topic. It is also clear to see the progression of skills throughout the school through the quality
of products each year group creates. Subject and school leaders monitor the impact of our
curriculum provision through completing regular monitoring, that includes listening to the
voice of our children.



Links to the 101 Must Have Lovelace Learning Experiences

Silver Yr1 & 2 -Build and create with a range of
materials.

-Make a model using recycled
materials.

GoldYr3 &4 -Create an exploding volcano.
-Build a replica Viking Boat.
Platinum Yr5 & 6 -Sew on a button/sew up a hole.
-Make a home for a wild animal.

Useful Resources

D&T Dictionary
https://drive.google.com/file/d/1r1sOn3MTGNSF0242RHgF 3PsOK5q9sqfl/view?usp=sh
are link

MTP Exemplar
https://docs.google.com/document/d/1H15QUIjKjCvPGa8zRwWAI8vaafX2WulLe/edit?u
sp=share link&ouid=103039079261666016505&rtpof=true&sd=true

B Tools, Equipment and Materials.pdliow to use certain resources and why)


https://drive.google.com/file/d/1MApmrLDZI5u-XV-HmfrporiReJojvgMQ/view?usp=share_link
https://drive.google.com/file/d/1r1sOn3MTGNSF0242RHgF3PsOK5q9sqfI/view?usp=share_link
https://drive.google.com/file/d/1r1sOn3MTGNSF0242RHgF3PsOK5q9sqfI/view?usp=share_link
https://docs.google.com/document/d/1H15QUljKjCvPGa8zRwWAl8vaafX2WuLe/edit?usp=share_link&ouid=103039079261666016505&rtpof=true&sd=true
https://docs.google.com/document/d/1H15QUljKjCvPGa8zRwWAl8vaafX2WuLe/edit?usp=share_link&ouid=103039079261666016505&rtpof=true&sd=true




Design and Technology: Cookery
The Lovelace Way

Intent

At Lovelace we are fortunate to have our own cookery room and therefore our intent
for cookery is to provide all children with the opportunity to access the cooking room
to make a variety of different recipes. From Nursery to year 6 the children will learn
new skills, building on them each year. It is a great opportunity for the children to
explore food and have a chance to try something new. The children will also learn
about the importance of food, how to keep healthy and what a balanced diet is.

In the Early years they follow the development matters which states:

Personal, social and Emotional development

Age 3-4: Make healthy choices about food, drink, activity and toothbrushing
Reception: Know and talk about the different factors that support their overall health
and wellbeing: * regular physical activity < healthy eating * toothbrushing « sensible
amounts of ‘screen time’ « having a good sleep routine * being a safe pedestrian

All years groups from year 1 to year 6 follow the national curriculum which states:

Key stage 1
e use the basic principles of a healthy and varied diet to prepare dishes
e understand where food comes from.

Key stage 2

e understand and apply the principles of a healthy and varied diet

e prepare and cook a variety of predominantly savoury dishes using a range of
cooking techniques

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

Implementation

The children develop their cooking skills and knowledge through one practical
cooking lesson in the year and food knowledge through science lessons in another
term of the year.

Year Autumn term Spring term Summer term
group




Nursery

Making a basic sandwich

Easter nests

Fruit salad

Reception

Gingerbread men

Smoothies and soup- part of
healthy eating topic

Year 1

Fruit kebabs

Year 2

Healthy hero
sandwich

Sorting
food/healthy plate

Year 3

Year 4

Christmas biscuits

Year 5

Year 6

Palmiers
Croissants

Croque monsieur &
madame

Each year group has a project on a page that they follow to help guide their cooking
lessons. See individual year groups for subject planning.

Here is an example of a project on a page
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We are currently working towards a bronze award for Healthy Early London and we
have achieved a Gold award in healthy schools.

Progression of Skills in Cooking

Year groups

Skills

Stage 1
Nursery and Reception
(all with supervision)

Weighing out ingredients
Cutting soft foods using safe knives e.g.
fruit, bread, mushrooms

Mixing

Tearing — herbs
Sieving

Rolling
Spreading

Stage 2
Years 1 and Years 2
Should be able to do all in stage 1

Cutting more foods (still using safe knives)
using the claw method to hold food
Grating — cheese, vegetables etc

Rubbing in ingredients

Whisking

Stage 3
Years 3 and Year 4
Should be able to do all in stage 1 and 2

Peeling veg
Using a tin opener
Using equipment like blenders etc

Stage 4
Year 5 and Year 6
Should be able to do all in stages 1,2 and 3

Using the ovens in pairs
Using the hob

Assessment

At the end of the cooking project the children evaluate what they have done, learnt
and achieved, so from this we can assess how well they have understood the

learning objective and if they have achieved it.

Impact

From all the cooking experiences the children have during their time at Lovelace a
child leaving Lovelace in Year 6 should be able to:
e Understand the principles of nutrition, how to apply them and how to use this

to cook.

e To use a variety of equipment safely and effectively when cooking e.g graters,

knives, oven, hob
To plan and prepare a meal

Understands where food comes from and how it is sourced




e Knows that some food is only available at certain times of the year
e Knows what is needed for a healthy lifestyle



