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KS2 Desigrv and: Technology, Progression

-----

work confidently withiny @ range of contesds; suchs as the home, schools leisure, culture, enterprise; industry and the

o demelop a simple design specification to guide their
hinki

user o make desigrv decisions; taking account of constraints
availability of resources
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o fJormulate step-by-step plans as o guide to- making
follow procedres fo sofey and e
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o whab methods of construction hare been used,

apply o range of finishing techniques, indluding those | @ accurately apply o range of finishing techniques,
o use techniques that inwolve a number of steps
problems
o how well products hare been designed
o how well, produdts have been, made
o why materials hame been chosern
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how- well, products works
how well, products meet user needs and, wants

how- much, products cost to- make
howr sustainable the materials inv products are
purpose

used; to- create Junctional products

how to program o, computer to- control their products
that o single fabric shape carn be used, to- make o 3D
processed,

gears creabe movement

products

hour to- program o computer to- monitor changes v
how to- reinforce and, strengtheny o 3D framework
that a 3D textiles product can be made from
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o thab a recipe can be adapted by adding or

that Jood, is grown (such, as tomatoes, wheat: and, potatoes), reared, (suchs as pigs, chickens and, cattle) and caught
(such as Jish) invthe UK, Europe and the wider world,

. Umbseason&ma%/aﬁecbﬂwj}oodwmlabl@hm

hour to- use o range of techniques suchs as peeling, chopping, slicing, grating, mixing, spreading, kneading and
baking

that o healthy, diet i made up from o variely and, o thab recipes carv be adapted to change the
body, health,
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