Progression in Design and Technology

EYFS

Expressive Arts and Design (Exploring and Using Media and Materials)
Children safely use and explore a voriety of materials, tools and technigues, experimenting with colour, design, texture, form and function.

Expressive Arts and Design (Being Imaginative)

Children use what they have learnt ahout media and materials in original ways, thinking about uses and purposes. They represent their own ideas, thoughts and feelings through design and technology, art, music, dance, role play and

stories.

Desi Make Evaluate Technical Knowledge Covoking and Nutrition
Pupils should he taught to: Pupils should he taught to: Pupils should he taught to: Pupils should he taught to: Pupils should he taught to:
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- use research and develop design criterio to - select from and use o wider investigate and analyse a range - apply their understanding of how to - understand and apply the principles of a
inform the design of innovutive, functional, range of tools and equipment af existing products; strengthen, stiffen and reinforce more healthy and varied diet;
appealing products that are fit for purpose, to perform practical tasks evaluate their ideas and complex structures; - prepare and cook o variety of
aimed at particular individuals or groups; [for example, cutting, products against their own - understand and use mechanical systems in predominantly savoury dishes using a
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construction materials;, technology have helped shape motors];
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S:rork,; parts. o aesthetic qualities; make progress and, are willing, to mechanical and electrical systems have an ingredients showing awureness of the
e use annctated sketches and cross-sectional WWWW@W alter their plans, sometimes input and output process; need to control the temperature of the
dmmxg&t(rdwelupwxdwnmmuummﬂw in @ systematic order; considering the views of others if d  make and represent simple electrical hob and/or oven;
Pructical skills and technigues this helps them to improve their circuits, ma&amw@m and d  usearange of techniques such as
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: 2 and, components, | designs of individuals in design and eatwell guide and be able to apply
h  test ideas out through using prototypes; construction materials and, kits, technology that have helped shape these principles when planning and,
i use computer-aided design to develop and, textiles and mechanical and the world. cooking, dishes;
communicate their ideas (see note on p. 1); electrical components; ) | that to- be. and,
4 develop and follow simple design criteria; with growing independence, healthy, nutritious food and drink are
k. workin a brouder range of relevant contexts, measure and mark out to-the needed to provide energy, for the hody,
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Children can:
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use research to inform and develop
dmuzddz&gnmwmnnﬂw
appealing products. that are.fit for
purpose and aimed at a target market;
use their knowledge of a broud range of
mpmdud&whemgumt}w
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Pructical skills and techniques

learn to use a range of tools and
equipment safely and,

such as sanding or a more

cutting out a shape.

Children can:
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know, explain and give examples of
Jood that is grown (such as pears,
wheat and potatoes), reared (such as
poultry and, cattle) and caught (such as
Jish) in the UK, Ewrope and the wider
world;
undmtand,uboubseasmwlm‘;, how this
mdmmmmubﬂovdwpmwsmm
ingredients that can be eaten or used in
cooking;
demonstrate how to prepare and cook a
appropriate, the use of a heat source;
demonstrate how to use a range of

; ; . such as griddling,
explain that foods contain different
substances, such as protein, that are
needed for health and be ahble to apply
preparing dishes;
adapt and refine recipes by adding or
substituting one or more ingredients to
change the appearance, taste, textuwre
and aroma;
alter methotds, cooking times and/or
temperatures;
measure accwrately and calculate ratios
of ingredients to scale up or down from
a recipe;
independently follow a recipe.




