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 National Curriculum Mechanisms and Structures Textiles Food and Nutrition 

Design 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 
Generate, develop, model and communicate their ideas through 
discussion, annotated sketches, cross-sectional and exploded 
diagrams, prototypes, pattern pieces and computer aided design 

Carry out research, using Questionnaires 
Can develop a simple design specification to guide their thinking. (materials, dimensions, cost) 
Describe how specific parts of their product works and how this meets the needs of the user. 

Develop their ideas by creating labelled cross sectional diagrams. 
Model ideas by creating prototypes/pattern pieces/ computer aided design. 

Make Select from and use a wider range of tools and equipment to perform 
practical tasks (for example, cutting shaping, joining and finishing) 
accurately 
Select from and use a wider range of materials and components, 
including construction materials, textiles and ingredients, according to 
their functional properties and aesthetic qualities 

-Use saws, hammers, vice, glue gun, sandpaper 
and drill effectively. 
-Choose the correct cam, linkage or gear for 
their product.  
-Use an appropriate method to make their 
product visually appealing  

-Create a product by designing a simple 
pattern and adding a fastening by hand (eg 
hook and eye, Velcro, button) 
-Choose appropriate fabric and fastening for 
their product and explain why it has been 
chosen. 

-Safely use an oven (supported by an adult) 
-Choose appropriate equipment. 
-Choose appropriate ingredients based on 
taste and availability (seasonal) 
-Use cooking techniques such as: chopping, 
peeling, grating, slicing, mixing, 
 

Evaluate Investigate and analyse a range of existing products,  
Evaluate their ideas and products against their own design criteria and 
consider the views of other to improve their work 
Understand how key events and individuals in design and technology 
have helped shape the world 

-To look at a range of existing products and 
identify strengths/weaknesses of each 

-To look at a range of existing products and 
identify strengths/weaknesses of each. 

 
-To understand the brief history of the 
cotton trade in Manchester 

Evaluate and rank food based on appearance, 
texture, smell and taste as well as nutritional 
value. 

Technical 
Knowledge 

Apply their understanding of how to strengthen , stiffen and reinforce 
more complex structures 
Understand and use mechanical systems in their products (for example 
gears, pulleys, cams , levers and linkages) 
Understand and use electrical systems in their products (for example, 
series circuits incorporating switches, bulbs, buzzers and motors) 
Apply their understanding of computing to program, monitor and control 
their products 

-Understand the purpose of linkages, gears and 
cams. 
-Use triangulation to strengthen structures 
-Can use a computer design program to 
communicate their ideas. e.g. Use a computer 
aided design program to create packaging 
designs with text 

 
 

 

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 
Understand seasonality, and know where and how a variety of 
ingredients are grown, reared, caught and processed. 

  -Understand how different foods are produced 
in different areas of the world 
-Understand that some foods are seasonal 
and can give some examples 
-Understand that different food contain 
different substances-nutrients, water and fibre. 
-Prepare simple dishes hygienically and 
safely.  
-Understand that recipes can be adapted to 
change the appearance, taste and aroma of a 
dish 
Identify that food and drink provide certain 
nutritional and health benefits which support a 
healthy lifestyle 
 


