
 Designing 
Making & Practical 

Skills 
Technical Knowledge Evaluating & Improving Food & Nutrition 

Year 5  
(Upper KS2) 

- Generate ideas based on user 
needs 
- Use annotated sketches and  
diagrams 
- Begin to consider purpose,  
function, and aesthetics 

- Use a wider range of tools and 
equipment safely 
- Begin to measure, mark out, and 
cut with accuracy 
- Start to join and assemble  
materials in different ways 

- Understand mechanical systems 
(e.g. gears, pulleys) 
- Know common materials and their 
uses 

- Begin to evaluate own and others’ 
products against design criteria 
- Identify what worked well and  
suggest improvements 

- Understand basic food groups and 
nutrition 
- Follow simple recipes with  
increasing independence 
- Begin to use the “Eatwell Guide” 

Year 6  
(Upper KS2) 

- Develop ideas through discussion 
and research 
- Create step-by-step plans 
- Refine ideas for functionality and 
purpose 

- Select appropriate tools/materials 
for tasks 
- Combine materials effectively  
(e.g. structures, textiles) 
- Develop accuracy and finish 

- Explore how electrical systems 
work in products 
- Understand material properties 
and functions 

- Evaluate products based on fitness 
for purpose 
- Understand how existing products 
meet user needs 

- Prepare and cook a variety of  
savoury dishes 
- Understand hygiene and safety 
rules 
- Learn about seasonality and food 
sources 

Year 7 (KS3) 

- Identify and solve design problems 
- Develop and communicate ideas 
using CAD or sketching 
- Work to a brief and target  
audience 

- Work with accuracy on more  
complex tasks 
- Use workshop tools and machinery 
(e.g. saws, drills) with guidance 
- Apply finishing techniques 

- Understand forces and structural 
strength 
- Apply knowledge of materials, 
mechanisms, and electronics 

- Analyse products based on design, 
function, and sustainability 
- Use peer/self-assessment to improve 
work 

- Understand the principles of a 
balanced diet 
- Cook with a wider range of  
ingredients and equipment 
- Apply heat-based techniques (e.g. 
boiling, baking, frying) 

Year 8 (KS3) 

- Design for sustainability and user 
experience 
- Use prototypes and models to test 
ideas 
- Justify material and design choices 

- Produce high-quality outcomes 
with accuracy and independence 
- Safely use a range of tools,  
including digital fabrication where 
possible 

- Understand how to integrate  
systems (mechanical + electrical) 
- Explain the properties of smart 
and modern materials 

- Critically evaluate the impact of  
products on users, society, and the 
environment 
- Suggest and implement improve-
ments 

- Adapt recipes for dietary needs 
- Understand nutrition labels and 
portion sizes 
- Demonstrate independence and 
safe practice in the kitchen 


