
DT Overview  

Breadth of  Study 
DT National Curriculum coverage in the Creative Curriculum 

 

 Autumn Spring Summer 

R
e
ce
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io
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Learning Through Literature Learning Through Literature Learning Through Literature 

National curriculum (EYFS) 

EAD- Use simple tools and techniques competently and appropriately. 

PD- Eat healthy range of foods and understand the need for variety in food  

EAD- Builds and constructs with a purpose in mind using a variety of resources, selecting appropriate resources, tools and techniques and 

adapting work where necessary. 

UW- Children recognise that a range of technology is used and are able to select and use technology for a particular purpose.  

EAD- Children use what they have learnt about media and materials in original ways, thinking about uses and purposes. 

Co-ordinator expectations 

Ensure children experience a range of tools, for example, scissors, hole punch, stapler, glue spreader, rolling pin, cutter, knife, grater, and 

encourage children to handle them carefully and use their correct names. 

Use lollipop sticks to make a photo frame for a picture. Chn to decide how they will join the sticks together and decorate the frame with 

collage resources. 

Select the tools and techniques they need to shape, assemble and join materials they are using. 

Cooking and Nutrition 

Chinese New Year Stir Fry 

Design a vegetable stir fry for Chinese New Year. Children to discuss with an adult the importance of eating healthy. Children to 

decide what vegetables they would like to add to the vegetable stir fry.   

Evaluate 

After making the stir fry children to evaluate using two stars and a wish.  

 
Provide a range of construction materials, including construction kits containing a variety of shapes, sizes and ways of joining, and support 

children in their use. Encourage children's evaluations, helping them to use words to explain, such as 'longer', 'shorter', 'lighter'. 

Cooking and Nutrition –  

Eggscellent Omelette. 

Children and teacher to discuss where eggs come from.   Children to collect eggs from the  school chickens. Children to use the 

eggs to make simple omelette.  

Evaluate 

After making the omelette children to evaluate using two stars and a wish.  
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Fantasy Travel and Transport Buildings and Homes  

National curriculum 

Design purposeful, functional, appealing 

products for themselves and other users 

based on design criteria 

Explore and use mechanisms (for example 

levers, sliders, wheels and axles) 

 

Cooking and Nutrition 

Use the basic principles of a healthy and 

varied diet to prepare dishes 

National curriculum 

Explore and evaluate a range of existing 

products. 

Evaluate their ideas and products against 

design criteria. 

 

 

Cooking and Nutrition 

Understand where food comes from 

National curriculum 

Select from a range of tools and equipment 

to perform practical tasks(for example, 

cutting, shaping, joining and finishing) 

Build structures exploring how they can be 

made stronger, stiffer and more stable 

 

Cooking and Nutrition 

Use the basic principles of a healthy and 

varied diet to prepare dishes. 

Co-ordinator expectations 

 

Create a moving pictures with axles and 

joints that allow movement. Mechanisms. 

Moving split pins  

http://www.nationalstemcentre.org.uk/dl/44

b380180b9b2526ab90382a6b261f3e89300

097/2355-picture_color-1804.pdf 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Co-ordinator expectations 

Group familiar food products e.g. fruit and 

vegetables 

Cut, peel, grate, chop a range of ingredients 

Work safely and hygienically 

Understand the need for a variety of foods 

in a diet 

 

You are what you eat salad 

Grow the ingredients to make a garden 

salad. Research what kinds of salad 

ingredients other people like. Explore and 

sample a range of different ingredients 

before deciding on the components for 

the salad. 

Evaluate 

To taste the salad and discuss how it 

feels, smells and tastes.  

Write a simple evaluation which includes – 

What went well. 

What I could improve 

Co-ordinator expectations 

generate ideas by drawing on their own and 

other people’s experiences;  

talk about their ideas. 

plan by suggesting what to do next. 

Assemble, join and combine materials and 

components. 

about the working characteristics of 

materials, for example folding paper to 

make it stiffer 

 

Design and create a building using a variety 

of resources and joining methods. Children 

to choose appropriate materials to make the 

3 little pigs house – linked to science topic 

– materials. 

 

Co-ordinator expectations 

Group familiar food products e.g. fruit and 

vegetables 

Cut, peel, grate, chop a range of ingredients 

Work safely and hygienically 

Understand the need for a variety of foods 

in a diet 

 

Happiness is homemade. 

Children to share what homemade breads 

they eat at home. Children to design a 

healthy snack using chapatis. Children to 

consider dips for the chapatis. Children to 

measure out the ingredients and make 

homemade chapatis. 

Evaluate 

To taste the food 

and discuss how it 

feels, smells and 

tastes.  

Write a simple evaluation which includes – 

What went well. 

What I could improve. 

 

http://www.nationalstemcentre.org.uk/dl/44b380180b9b2526ab90382a6b261f3e89300097/2355-picture_color-1804.pdf
http://www.nationalstemcentre.org.uk/dl/44b380180b9b2526ab90382a6b261f3e89300097/2355-picture_color-1804.pdf
http://www.nationalstemcentre.org.uk/dl/44b380180b9b2526ab90382a6b261f3e89300097/2355-picture_color-1804.pdf
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Earth & Water 

(Aliens and Outer Space / Water Aid) 

Famous People Oh I do like to be beside the seaside! 

National curriculum 

Explore and use mechanisms (for example 

levers, sliders, wheels and axles) 

Build structures, exploring how they can be 

made stronger, stiffer and more stable 

 

 

Explore and evaluate a range of existing 

products 

Cooking and Nutrition 

Use the basic principles of a healthy and 

varied diet to prepare dishes  

 

National curriculum 

Design purposeful, functional, appealing 

products for themselves and other users 

based on design criteria 

Explore and evaluate a range of existing 

products 

 

Cooking and Nutrition 

Use the basic principles of a healthy and 

varied diet to prepare dishes 

Understand where food comes from 

National curriculum 

select from and use a wide range of 

materials and components, including 

construction materials, textiles and 

ingredients, according to their 

characteristics 

Generate, develop, model and communicate 

their ideas through talking, drawing, 

templates, mock-ups and, where appropriate, 

information and communication technology 

Cooking and Nutrition 

Use the basic principles of a healthy and 

varied diet to prepare dishes 

Co-ordinator expectations 

Group familiar food products e.g. fruit and 

vegetables 

Cut, peel, grate, chop a range of ingredients 

Work safely and hygienically 

Understand the need for a variety of foods 

in a diet 

 

Rocket man fruit snack. 

Design a fruit rocket snack. To research, 

design and create a rocket snack made 

out of fruit.  

Evaluate 

To taste the food and discuss how it 

feels, smells and tastes.  

Develop food vocabulary using taste, 

smell, texture and feel.  

Write a simple 

evaluation which 

includes – 

What did I 

make? 

   What went well? 

   What I could 

improve? 

 

Co-ordinator expectations 

Develop a food vocabulary using taste ,smell, 

texture and feel 

Group familiar food products e.g. fruit and 

vegetables 

Cut, peel, grate, chop a range of ingredients 

Work safely and hygienically 

Understand the need for a variety of foods 

in a diet 

Measure and weigh food items, non 

statutory measures e.g. spoons, cups 

 

Jamie Oliver’s Diner 

Cooking – To choose a 

savoury dish from one of 

Jamie Oliver recipes. 

http://www.jamieoliver.com/r

ecipes/kids-recipes/ 

 

Children to research, design, make and 

evaluate the dish.  

Evaluate 

To taste the food and discuss how it 

feels, smells and tastes.  

Develop food vocabulary using taste, 

smell, texture and feel.  

Write a simple evaluation which includes – 

         What did I make? 

         What went well? 

         What I could improve? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Co-ordinator expectations 

Measure, mark out cut and shape a range of 

materials 

Use simple finishing techniques to improve 

the appearance of their product. 

Join fabrics by using running stitch, glue, 

staples ,over sewing, tape 

Decorate fabrics with buttons, beads, 

sequins, braids, ribbons 

Textiles – design and make a sea creature 

puppet using a variety of resources. 

Include techniques such as sewing, to 

assemble the pieces. 

 
 

http://www.jamieoliver.com/recipes/kids-recipes/
http://www.jamieoliver.com/recipes/kids-recipes/
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Hidden treasure Adventures and Dinosaurs That’s not fair 

National curriculum 

Use research and develop design criteria to 

inform the design of innovative, functional, 

appealing products that are fit for purpose, 

aimed at particular individuals or groups. 

Evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work 

Understand how key events and individuals 

in design and technology have helped shape 

the world. 

Understand and use electrical systems in 

their products [for example, series circuits 

incorporating switches, bulbs, buzzers and 

motors]. 

Cooking and Nutrition 

Understand and apply the principles of a 

healthy and varied diet. 

Prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques. 

 

National curriculum 

Select from and use a wider range of tools 

and equipment to perform practical tasks 

[for example, cutting, shaping, joining and 

finishing], accurately. 

Generate, develop, model and communicate 

their ideas through discussion, annotated 

sketches, cross-sectional and exploded 

diagrams, prototypes, pattern pieces and 

computer-aided design. 

 

Cooking and Nutrition 

Understand and apply the principles of a 

healthy and varied diet. 

 

National curriculum 

investigate and analyse a range of existing 

products 

evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work 

 

Cooking and Nutrition 

Prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques. 

Understand seasonality, and know where and 

how a variety of ingredients are grown, 

reared, caught and processed. 

Co-ordinator expectations Develop a food 

Vocabulary using taste, smell, texture and 

feel. 

Group familiar food products e.g. fruit and 

vegetables. 

Cut, peel, grate, chop a range of ingredients 

Work safely and hygienically. 

Understand the need for a variety of foods 

in a diet. 

Measure and weigh food items, non-

statutory measures e.g. spoons, cups. 

 

Pirates of the 

Caribbean.  

Design and make a 

Caribbean rice dish – 

rice and peas. Children 

to research recipes. Children to suggest 

adding different types of vegetables to 

the rice dish.  

Children to research, design, make and 

evaluate the dish.  

Evaluate  

Develop food vocabulary using taste, 

smell, texture and feel.  

Understand how a variety of ingredients 

are grown. 

Write an evaluation which includes –  

What did I make? 

What did I learn? 

What went well? 

What I could improve? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Co-ordinator expectations 

Carry out appropriate tests before making 

any improvements. 

How the working characteristics of 

materials affect the ways they are used… 

 

Shields  

Materials - Explore a range of different 

materials and their suitability for boat 

making, including how they change in 

water and which materials float or sink. 

Design and make a boat from recycled 

materials, which will float. How many 

pirates will your boat carry 

 

Co-ordinator expectations Develop a food 

Vocabulary using taste ,smell, texture and 

feel. 

Group familiar food products e.g. fruit and 

vegetables. 

Cut, peel, grate, chop a range of ingredients. 

Work safely and hygienically. 

Understand the need for a variety of foods 

in a diet. 

Measure and weigh food items, non-

statutory measures e.g. spoons, cups. 

 

Home-style French bread. 

Children to discuss the 

government set cost of 

French bread (see Jo 

Mathias). Design and make bread for a 

specific purpose, such as a party, or with 

a theme. Children will research bread 

making and different kinds of flour, 

create a prototype using salt dough and 

then learn how to make real bread. 

Children to look at organic ingredients – 

flour, butter, salt. 

Evaluate  

Develop food vocabulary using taste, 

smell, texture and feel.  

Write an evaluation which includes –  

What did I make? 

What did I learn? 

What went well? 

What I could improve? 
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Who do you think you are? Asia 

(Incredible India & United World Schools) 

Superheroes 

National curriculum 

Use research and develop design criteria to 

inform the design of innovative, functional, 

appealing products that are fit for purpose, 

aimed at particular individuals or groups. 

Select from and use a wider range of tools 

and equipment to perform practical tasks 

[for example, cutting, shaping, joining and 

finishing], accurately. 

Investigate and analyse a range of existing 

products. 

Cooking and Nutrition 

Understand seasonality, and know where and 

how a variety of ingredients are grown, 

reared, caught and processed. 

National curriculum 

Use research and develop design criteria to 

inform the design of innovative, functional, 

appealing products that are fit for purpose, 

aimed at particular individuals or groups. 

Select from and use a wider range of tools 

and equipment to perform practical tasks 

[for example, cutting, shaping, joining and 

finishing], accurately investigate and analyse 

a range of existing products. 

 

Cooking and Nutrition 

Prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques. 

 

National curriculum 

Investigate and analyse a range of existing 

products. 

Evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work. 

 

 

Cooking and Nutrition 

Prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques. 

Understand and apply the principles of a 

healthy and varied diet. 

 

Co-ordinator expectations 

Develop a food vocabulary using taste ,smell, 

texture and feel. 

Group familiar food products e.g. fruit and 

vegetables. 

Cut, peel, grate, chop a range of ingredients 

Work safely and hygienically. 

Understand the need for a variety of foods 

in a diet. 

Understand seasonality, and know where and 

how a variety of ingredients are grown, 

reared, caught and processed. Measure and 

weigh food items, non-statutory measures 

e.g. spoons, cups. 

 

You are what you eat! 

Research healthy 

balanced meals. Children 

to cook stuff peppers 

with cous cous and 

cooked vegetables.  

Teacher to discuss the nutrition value of 

a balanced diet.  

Evaluate. 

Evaluate ideas and products against their 

own design criteria. Write an evaluation 

which includes  

What did I make? 

The strengths and weaknesses of my 

design. 

What did I learn? 

What went well? 

Discuss how the finished product could be 

improved.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Co-ordinator expectations 

Measure, mark out, cut and shape a range of 

materials, and assemble, join and combine 

components and materials accurately. 

 

Slippers 

Research the type and construction of a 

range of different kinds of slippers from 

a variety of countries. In small groups 

children must design a pair of slippers for 

a specific person, taking into account 

their requirements, likes and dislikes. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Co-ordinator expectations 

Follow safe procedures for food safety and 

hygiene. 

3c - Recognise the quality of the product 

depends on how well it is made and how well 

it meets its intended purpose (e.g. how well 

products meet social, economical and 

environmental considerations). 

Super Hero Healthy Bar 

Research energy bars, 

looking at wrappers, 

advertising, and 

ingredients. Sample and 

take notes on each 

product. Who is the 

target market? Design 

and make your energy bar and present it 

to leadership in an advertising pitch. Use 

a simple healthy flap jack recipe as the 

basis for the bar, adding extra 

ingredients based on nutrition and energy 

release. 

Evaluate 

Evaluate ideas and products against their 

own design criteria. Write an evaluation 

which includes  

What did I make? 

The strengths and weaknesses of my 

design. 

What did I learn? 

What went well? 

Discuss how the finished product could be 

improved.  
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All About Africa Being British Rainforests 

National curriculum 

Apply their understanding of how to 

strengthen, stiffen and reinforce more 

complex structures. 

Select from and use a wider range of tools 

and equipment to perform practical tasks 

[for example, cutting, shaping, joining and 

finishing], accurately 

Cooking and Nutrition 

prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques 

 

National curriculum 

Investigate and analyse a range of existing 

products 

evaluate their ideas and products against 

their own design criteria and consider the 

views of others to improve their work 

Cooking and Nutrition 

prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques 

Understand seasonality, and know where and 

how a variety of ingredients are grown, 

reared, caught and processed. 

National curriculum 

generate, develop, model and communicate 

their ideas through discussion, annotated 

sketches, cross-sectional and exploded 

diagrams, prototypes, pattern pieces and 

computer-aided design 

 

Cooking and Nutrition 

prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques 

Co-ordinator expectations 

Use the design criteria to inform their 

decisions about ways to proceed 

Justify their decisions about materials and 

methods of construction 

Reflect on their work using design criteria 

stating how well the design fits the 

needs of the user 

 Identify what does and does not work in 

the product. 

Make suggestions as how their design could 

be improved 

Plastic Bag Football 

  
Recycled materials car 

 

 

Co-ordinator expectations 

Prepare food products taking into account 

the properties of ingredients and 

sensory characteristics 

Select and prepare foods for a particular 

purpose. 

Taste a range of ingredients, food items to 

develop a sensory food vocabulary for use 

when designing. 

Tea 

How do you take your 

tea? Find out about 

tea: how it is grown 

and harvested? What 

other kinds of tea do we drink? 

Investigate how people like their tea and 

what kinds of tea they drink. Learn how 

to make a hot drink safely. Design and 

make a hot drink for a family member, 

thinking about their personal preferences. 

Extend by designing and making packaging 

for their product. 

Evaluate 

Evaluate ideas and products against their 

own design criteria.  

Write an evaluation which includes  

What did I make? 

The strengths and weaknesses of my 

design. 

What did I learn? 

What went well? 

Discuss how the finished product could be 

improved.  

Discuss how well the finished product 

meets the design criteria.  

Complete the evaluation with a 
presentation drawing (annotated) of the 
final product 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Co-ordinator expectations 

Select and prepare foods for a particular 

purpose. 

Taste a range of ingredients, food items to 

develop a sensory food vocabulary for use 

when designing. 

Develop a food vocabulary using taste ,smell, 

texture and feel 

Cut, peel, grate, chop a range of ingredients 

Work safely and hygienically 

Understand the need for a variety of foods 

in a diet 

Understand seasonality, and know where and 

how a variety of ingredients are grown, 

reared, caught and processed. Measure and 

weigh food items, non-statutory measures 

e.g. spoons, cups 

 

 

Courgette pasta 

Research courgette 

pasta recipes. Children 

will research different 

vegetables to add to the dish. Children to 

make a simple tomato sauce to accompany 

the dish. 

 

http://deliciouslyella.com/video-how-to-

make-courgette-pasta/ 

 

http://www.bbc.co.uk/food/recipes/simple

_tomato_sauce_57603 

Evaluate 

Evaluate ideas and products against their 

own design criteria.  

Write an evaluation which includes  

What did I make? 

The strengths and weaknesses of my 

design. 

What did I learn? 

What went well? 

Discuss how the finished product could be 

improved.  

Discuss how well the finished product 

meets the design criteria.  

Complete the evaluation with a 
presentation drawing (annotated) of the 
final product. 
 

http://deliciouslyella.com/video-how-to-make-courgette-pasta/
http://deliciouslyella.com/video-how-to-make-courgette-pasta/
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Maybe it’s because I’m a Londoner Blue planet Theatre (Including Ancient Greece) 

National curriculum 

generate, develop, model and communicate 

their ideas through discussion, annotated 

sketches, cross-sectional and exploded 

diagrams, prototypes, pattern pieces and 

computer-aided design 

Understand and use electrical systems in 

their products (for example, series circults 

incorporating switches, bulbs, buzzers and 

motors. 

Cooking and Nutrition 

prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques 

 

National curriculum 

Understand how key events and individuals 

in design and technology have helped shape 

the world. 

Understand the use of mechanical systems 

in their products (for example, gears, 

pulleys, cams, levers and linkages) 

 

Cooking and Nutrition 

prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques 

Understand seasonality, and know where and 

how a variety of ingredients are grown, 

reared, caught and processed 

 

National curriculum 

Apply their understanding of computing 

program, monitor and control their products 

 

Evaluate their ideas and priducts against 

their own design criteria and consider the 

views of others to improve their work. 

 

 

Cooking and Nutrition 

prepare and cook a variety of predominantly 

savoury dishes using a range of cooking 

techniques 

 

Co-ordinator expectations 

Investigate products/images to collect ideas 

Sketch and model alternative ideas 

Develop one idea in depth 

Combine modelling and drawing to refine 

ideas 

Plan the sequence of work using a 

storyboard 

Record ideas using annotated diagrams 

London Night Landscape 

Product - Create a model which reflect 

the buildings and architecture of London. 

Go on field trips to sketch and found out 

about buildings. Research materials used 

during different time periods. Develop a 

scale model of a new building, considering 

the purpose of it. 

Co-ordinator expectations 

Develop a food vocabulary using taste ,smell, 

texture and feel 

Cut, peel, grate, chop a range of ingredients 

Work safely and hygienically 

Understand the need for a variety of foods 

in a diet 

Understand seasonality, and know where and 

how a variety of ingredients are grown, 

reared, caught and processed. Measure and 

weigh food items, non statutory measures 

e.g. spoons, cups 

 

Shipwreck pasta 

Research courgette pasta 

recipes. Children will 

research different 

vegetables to add to the dish. Children to 

make a simple tomato sauce to accompany 

the dish. 

 

http://deliciouslyella.com/video-how-to-

make-courgette-pasta/ 

 

http://www.bbc.co.uk/food/recipes/simple

_tomato_sauce_57603 

Evaluate  

Evaluate ideas and products against their 

own design criteria.  

Write a detailed evaluation which must 

include technical vocabulary.  

Give opinions about the design.  

Describe the product. 

Who is the target market/ individual?  

The strengths and weaknesses of my 

design. 

How well the finished product meets the 

design criteria? 

How the finished product could be 

improved? 

Complete the evaluation with a 
presentation drawing (annotated) of the 
final product. 
Refine work and techniques as 

work progresses, evaluating the end 

product design. 

 

Co-ordinator expectations 

Co-ordinator expectations 

Develop a food vocabulary using taste ,smell, 

texture and feel 

Cut, peel, grate, chop a range of ingredients 

Work safely and hygienically 

Understand the need for a variety of foods 

in a diet 

Understand seasonality, and know where and 

how a variety of ingredients are grown, 

reared, caught and processed. Measure and 

weigh food items, non statutory measures 

e.g. spoons, cups 

 

 

Aubergine melts 

Children to research, 

design and evaluate a 

aubergine melt recipe. 

Children to look at oven 

temperature settings. 

Teacher to discuss food cooking at 

different times and temperature.  

http://www.bbcgoodfood.com/recipes/221

3/aubergine-melts 

Evaluate 

Evaluate ideas and products against their 

own design criteria.  

Write a detailed evaluation which must 

include technical vocabulary.  

Give opinions about the design.  

Describe the product. 

Who is the target market/ individual?  

The strengths and weaknesses of my 

design. 

How well the finished product meets the 

design criteria. 

How the finished product could be 

improved? 

Complete the evaluation with a 
presentation drawing (annotated) of the 
final product. 
Refine work and techniques as 

work progresses, evaluating the end 

product design. 

 

http://deliciouslyella.com/video-how-to-make-courgette-pasta/
http://deliciouslyella.com/video-how-to-make-courgette-pasta/
http://www.bbc.co.uk/food/recipes/simple_tomato_sauce_57603
http://www.bbc.co.uk/food/recipes/simple_tomato_sauce_57603
http://www.bbcgoodfood.com/recipes/2213/aubergine-melts
http://www.bbcgoodfood.com/recipes/2213/aubergine-melts

