(year s~~~ ]
for o particular audience.
Progression of Skills and, Making

R

A

R

)

Understanding: & Select from, and, use;, o wider range of tools and, equipment to- performy practical taske for example;
Making and, Technological authing, shaping, joining and finishing, accurately. Select from, and use, a wider range of materials
Technical Knouledge

)

Understand, and, use, electrical systems in their products for example; sentes circuits incorporating

s

A

Progression of Skills' and, & Cub safely ands with precision to- a marked, line
Understanding: & Use a craft knife, cutting mat and, safety, ruler under close (I:1) supervision.




Making and, Technological & Joirv and combine sheet, materials using temporary, fixed and/or moving joints.
Materials and, Components
Progression of Skills and, & Use a glue gun with, close supervision.
Understanding: & Use o hand, drills safeliy.
Making and, Technological & Use mechanical devices such as gears, pulleys, levers and, springs as part of @ mechanism inv a
Knowledge product
Construction, Materials & (links withy YS Science - forces).
& Control o model using arv ICT control programme.
& Build frameworks using a range of materials e.g. wood, cards and, plastic.
Making and, Technological & Understand how o patterr s laid, outs
Textiles & Continue to combine different; fabrics to create as useful, and, pleasing product.

A
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Pr\()({y\(’ﬁ/&iﬂn; 04) Skills and,

Understanding:
Evahwb’umg/

R

)

5

A

Irwestigate and, analyse o range of existing products.

Irwestigate o range of existing products and make comparisons e.g. quality, ease of use, visual
appearance, efc.




s

Understand, hous key events ands indiniduals in design and, technology hane helped: shape the, world

(this could, link, withs History, e.g. o studiy of anv aspect or theme in Britishy history, beyond, 1066, e.g.
Stephenson, Brunel, ete. (this could, be iny Year S or Year 6 or both).

Pw‘mg of Skills and,
Cooking/ and, Nutrition

S

)

A

Understand, and, apply the principles of o healthy and, varied, dieb

Prepare; and, cooks a variety of predominantly samoury dishes using a range of cooking techniques:
Understand, seasonality, and, knour where; and, hour a, vantety of ingredients are growny reared, caught
and, processed.

Use different methods to combine foods; e.g. whisking, beating or rubbing,

Begin to- decorate or present food to- make it pleasing to- the eye.




