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Walkeringham Primary School Design and Technology Substantive Knowledge  

         
	3 and 4-year-olds
	Reception
	Year 1
	Year 2
	Year 3
	Year 4
	Year 5
	Year 6

	Design

	Begin to know how things work.
	
	Know that they need to know who their product is for.
	Know the needs of the target audience.

Know about existing products.

Know what annotations to drawings are.
	Know the needs of the target audience.

Know about existing products.

Know what annotated sketches are.
	Know the needs of the target audience.

Know about a broad range of existing products.

Know what annotated sketches are.
	Know the needs of the target market.

Know about a broad range of existing products.

Know what annotated sketches and cross-sectional drawings are.
	Know the needs of the target market.

Know about a broad range of existing products.

Know what annotated sketches and cross-sectional drawings are.

	Make

	Begin to know that different resources can be used.
	Know what a range of small tools, including scissors, paintbrushes and cutlery are used for.
	Know what a simple plan or recipe is.

With adult guidance, know the characteristics of a range of materials, textiles and components.

Know basic hygiene procedures.

Know a range of materials and components, including textiles and food ingredients.
	Know what a simple plan or recipe is.

With adult guidance, know the characteristics of a range of materials, textiles and components.

Know the safe, appropriate and hygienic way to use hand tools and kitchen equipment.

Know a range of materials and components, including textiles and food ingredients.
	Know the main stages of making.

Know a wide range of tools and equipment.

Know the safe, appropriate and hygienic way to use hand tools and kitchen equipment.

Know a wider range of materials and components, including textiles and mechanical and electrical components.

Know more than one sewing technique.

Know different finishing techniques.
	Know the systematic main stages of making.

Know a wide range of tools and equipment.

Know the safe, appropriate and hygienic way to use a wider range of tools and equipment.

Know a wider range of materials and components, including textiles and mechanical and electrical components.

Know several sewing techniques.

Know different finishing techniques.
	Know what to do next when planning and making.

Know a wide range of materials, components and tools, their functional properties and aesthetic qualities, and how to use them appropriately and hygienically.

Know a full range of materials and components, including textiles, and mechanical and electrical components.

Know what scoring and seam allowance are.

Know a greater variety of sewing techniques.

Know a wider range of finishing techniques.
	Know what to do next when planning and making.

Know a wide range of materials, components and tools, their functional properties and aesthetic qualities, and how to use them appropriately and hygienically.

Know a full range of materials and components, including textiles, and mechanical components.

Know what scoring and seam allowance are.

Know a greater variety of sewing techniques.

Know a wider range of finishing techniques.

	Technical Knowledge

	
	
	Know what mechanisms, such as levers, sliders and wheels are. 

Know how simple structures can be made stronger, stiffer and more stable.


	Know what mechanisms, such as levers, sliders and wheels are. 

Know how simple structures can be made stronger, stiffer and more stable.

	Know what mechanical systems such as levers and linkages are and how they create movement. 

Know how to strengthen, stiffen and reinforce structures.

Know that materials have both functional properties and aesthetic qualities.
	Know how mechanical systems such as levers and linkages create movement. 

[bookmark: Technical_Knowledge]Know how to strengthen, stiffen and reinforce more complex structures.

Know that materials have both functional properties and aesthetic qualities and be able to explain them.
	Know how mechanical systems, such as cams create movement and that computing can be used to program, monitor and control a product.

Know how to strengthen, stiffen and reinforce more complex structures.

Know both the functional properties and aesthetic qualities of materials and be able to explain them.

Know that mechanical and electrical systems have an input, process and output.
	Know how mechanical systems, such as cams, create movement and that computing can be used to program, monitor and control a product.

Know how to strengthen, stiffen and reinforce more complex structures.

Understand and explain the range of functional properties and aesthetic qualities of materials, explaining their choices.
Know that mechanical and electrical systems have an input, process and output.

	Food and nutrition

	
	
	Know that food has to be farmed, grown elsewhere (e.g. home) or caught and that many foods that we eat are from different parts of the world.

Know that all food comes from plants or animals.

Know that there are five food groups in the Eatwell Guide.

Know that everyone should eat at least five portions of fruit and vegetables every day.

	Know that food has to be farmed, grown elsewhere (e.g. home) or caught, and know where in the world different foods come from.

Know that all food comes from plants or animals.

Know the five food groups in the Eatwell Guide.

Know that everyone should eat at least five portions of fruit and vegetables every day and why.
	Start to know when, where and how some foods are grown (such as herbs, tomatoes and strawberries) in the UK, Europe and the wider world.

Know that the temperature of the hob and/or oven needs to be controlled when cooking.

Know a range of techniques such as mashing, whisking, crushing, grating, cutting, kneading and baking

Know that a healthy diet is made up of a variety and balance of different food and drink, as represented in the Eatwell Guide.
	Know when, where and how some foods are grown (such as herbs, tomatoes and strawberries) in the UK, Europe and the wider world.

Know that the temperature of the hob and/or oven needs to be controlled when cooking.

Know a range of techniques such as mashing, whisking, crushing, grating, cutting, kneading and baking

Know that a healthy diet is made up of a variety and balance of different food and drink, as represented in the Eatwell Guide.
	Know foods that are grown (such as pears, wheat and potatoes), reared (such as poultry and cattle) and caught (such as fish) in the UK, Europe and the wider world.

Know a range of cooking techniques, such as griddling, grilling, frying and boiling.

Know that foods contain different substances, such as protein, that are needed for health.

Know that recipes can be adapted or refined by adding or substituting one or more ingredients to change the appearance, taste, texture and aroma.
	Know, explain and give examples of food that is grown (such as pears, wheat and potatoes), reared (such as poultry and cattle) and caught (such as fish) in the UK, Europe and the wider world.

Know a range of cooking techniques, such as griddling, grilling, frying and boiling.

Know that foods contain different substances, such as protein, that are needed for health.
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