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Long Term Progression Scheme 2023-2024
D&T 
The national curriculum for design and technology aims to ensure that all pupils: develop the creative, technical and practical expertise needed to perform everyday tasks confidently and to participate successfully in an increasingly technological world, build and apply a repertoire of knowledge, understanding and skills in order to design and make high-quality prototypes and products for a wide range of users, critique, evaluate and test their ideas and products and the work of others, understand and apply the principles of nutrition and learn how to cook.

	[bookmark: _GoBack]Year / Stage 
	Autumn 2
	Spring 1
	Summer 2
	National Curriculum statements:

	1
	Unit/Theme linked to LTP:
Cooking – Christmas Enterprise
Textiles – Christmas Enterprise
	Unit/Theme linked to LTP:
Structures
	Unit/Theme linked to LTP:
cooking

	Key Stage 1:
Key stage 1 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home and school, gardens and playgrounds, the local community, industry and the wider environment]. When designing and making, pupils should be taught to: Design: design purposeful, functional, appealing products for themselves and other users based on design criteria, generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology Make: select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics Evaluate: explore and evaluate a range of existing products, evaluate their ideas and products against design criteria Technical knowledge: build structures, exploring how they can be made stronger, stiffer and more stable, explore and use mechanisms [for example, levers, sliders, wheels and axles], in their products.

	
	Aim / Outcome
-To cook/bake food that will be sold during Christmas Fayre
Aim / Outcome
- To make Christmas decorations using different textiles

	Aim / Outcome
To construct a castle with key features (topic link - Significant historical places – Castle Keep in Newcastle

	Aim / Outcome
To design and make a bowl of fruit salad to share with the other children in the class. Topic link – happy babies
	

	
	Key Knowledge:
Do they know why it is important to handle food appropriately?
Do they know why it is necessary to wash hands before they handle food and while cooking?
Do they know what tools to use to prepare food?
Do they know how to adopt basic hygiene processes before handling food?
Can they explain why it is necessary to wash food before eating?
Do they know how food should be presented?
Key Knowledge:
Can they name different materials/textiles?
Can they research and take ideas from similar products/ models?
Can they use tools, such as scissors, safely?
Do they know what it means to evaluate their project and why it is important?
Can they explain what problems they may encounter and how to fix them?
	Key Knowledge:
Do they know where Newcastle is?
Can they find it on a map?
Have they seen/visited Castle Keep?
Can they describe how castles look like and point to the main features of the castle?
Do they know the main role of castles? Who lived in them?
Do they know what castles are made of?
Do they know any famous castles?
Have they ever visited any of them?



	Key Knowledge:
Do they know what food is healthy/unhealthy?
Do they know what food they should eat in order to keep fit, healthy and happy?
Do they know the names of fruit?
Do they know where fruit grow?
Do they know what makes a good/tasty fruit salad?
Do they know how to prepare fruit salad safely using a knife?
Do they know why it is important to wash fruit and hands before making a salad/cooking?
Do they know how to prepare food hygienically to stop the spread of germs?
Do they know that some fruit is grown outside of the UK in warmer climates?
Do they know why it is important to eat fruit regularly in your diet?

	

	
	Skills linked to hours:
To adopt basic hygiene processes before handling food
To handle food appropriately
To use tools safely and sensibly when preparing food
To wash food so that it is ready to eat
To show some awareness of presentation when they serve up the food
Skills linked to hours:
To design and make purposeful and functional products, using pictures and words to describe what I am making.
To explore ideas by rearranging materials (e.g. paper, card, ingredients, fabrics, sequins, buttons, tubes, dowel, cotton reels, paper, card)
To suggest ideas and explain what they are going to do
To make simple models to explore their design ideas
To say what they like and do not like about products they have made.
	Skills linked to hours:
To research and take ideas from similar products/ models
To suggest ideas and explain what they are going to do
To say who they wish to design and make something for
To use card to make simple models to explore their design ideas
To build upon their ideas by using their research to make their design better
To use tools, such as scissors, safely
To assemble, attach, join, combine materials and components together (with help) using materials such as glue or selotape
To evaluate their products by discussing how well it works in relation to the intended purpose
To identify changes they would like to make
To identify the strengths/ positives of their products

	Skills linked to hours:
To adopt basic hygiene processes before handling food
To handle food appropriately
To wash food so that it is ready to eat
To use simple tools to prepare food
To show some awareness of presentation when they serve up the food


	

	
	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills
	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	

	
	Key vocabulary:
Cutlery, savoir vivre, measuring, chopping, sprinkling, buttering, mixing, whisking, baking, using oven gloves, using oven, hygiene
Decorate, design, fabric, glue, model, hand puppet, safety pin, marshmallow stack, icing pens, button, fabric, felt, scissors, sew, textile, feel, glue, describe, explain, working well, not working well, textile, feel
	Key vocabulary:
Castle, palace, tower
Shield, drawbridge, sword
Turret, dungeon, moat

	Key vocabulary:
Healthy diet, hygiene, peel
Germs, warmer countries, taste
Texture, appearance, combine
	

	
	Suggested Resources:
Twinkl, youtube, TES, Sharepoint documents
	Suggested Resources:
https://www.twinkl.co.uk/search?q=year+1+dt+design+and+make+a+castle&c=244&r=parent&fa=2
Youtube, Tes, Twinkl, Hamilton Trust
https://www.hamilton-trust.org.uk/ht-search/?year=Y1&query=castle
BBC - https://www.bbc.co.uk/teach/class-clips-video/articles/z7c3sk7

	Suggested Resources:
https://www.twinkl.co.uk/search?q=fruit+salasd&c=244&r=parent&sf=1
https://willerbycarrlaneprimary.org.uk/wp-content/uploads/2020/06/DT-Year-1-A-Fabulous-Fruit-Salad.pdf
https://www.tes.com/teaching-resource/making-a-fruit-salad-6428203
https://www.hamilton-trust.org.uk/topics/key-stage-1-topics/changes-within-living-memory/food/


	

	
	Opportunities to revisit / consolidate:
English – describe what they created, Science (materials), PSHE, Nurture breakfast – recreate the recipes
	Opportunities to revisit / consolidate:
History – learn about castles in UK (Keep Castle), Geography – learn about Newcastle (where is it, find it on the map)

	Opportunities to revisit / consolidate:
Geography - Identify seasonal patterns in the UK; use basic geographical vocabulary to refer to seasons and weather
PSHE, Nurture breakfast – recreate the recipes

	

	2
	Unit/Theme linked to LTP:
Cooking – Christmas Enterprise
Textiles – Christmas Enterprise
	Unit/Theme linked to LTP:
Structures
	Unit/Theme linked to LTP:
cooking
	

	
	Aim / Outcome
-To cook/bake food that will be sold during Christmas Fayre
Aim / Outcome
- To make Christmas Calendars
	Aim / Outcome
To design a Tudor house (focus on processes and materials to build houses in 1666 London and examine why the Great Fire of London was spreading so quickly) Topic link – Great Fire of London
	Aim / Outcome
To make a soup celebrating seasonality (autumn season)
Topic link – weather and seasons
	

	
	Key Knowledge:
Do they understand why good hygiene is necessary when handling food? 
 Can they explain how to safely handle food and tools before doing so? 
 Can they use some simple tools to prepare a range of food? 
 Can they present food in such a way to make it look appetising? 
Key Knowledge:
Do they know the days of the week and their right order?
Do they know the names of the months and their right order?
Do they know what a calendar is and why people use them?
Can they think of the design they would like to make?
Do they know how to design, draw and label their Christmas Calendar?
Do they know how to decorate their Christmas Calendar and explain their choice?
	Key Knowledge:
Do they know when and where the Great fire of London was?
What do they know about London?
Can they locate it on the map?
Do they know what the houses were made of during the Great Fire of London?
Do they know what materials are flammable?
Do they know the meaning of the word flammable?
Do they think that fires were dangerous 350 years ago? Why they think so?
Do they know who Tudors were?
Can they explore and identify features of Tudor buildings? What were they made of?
Can they spot the differences and similarities between modern buildings and Tudor buildings?
What were the buildings methods used in Tudor times?



	Key Knowledge:
Do they know the names of vegetables?
Do they know the names of spices?
Do they know where vegetables grow?
Do they know what makes a good/tasty vegetable soup?
Do they know how to prepare vegetable soup safely using knives safely?
Do they know why it is important to wash vegetables and hands before cooking
Do they know how to prepare food hygienically to stop the spread of germs?
Do they know that some vegetables are grown outside of the UK in warmer climates?
Do they know why it is important to eat vegetables regularly in your diet?
Do they know what vegetables grow in different seasons?
Do they know what eating seasonally means?


	

	
	Skills linked to hours:
To adopt basic hygiene processes before handling food
To handle food appropriately
To use tools safely and sensibly when preparing food
To wash food so that it is ready to eat
To show some awareness of presentation when they serve up the food
To present food in a way that it looks appetising
Skills linked to hours:
To generate ideas by drawing on their own experiences and through research.
To represent their designs with drawing, labels and modelling.
To explain who will use their product and why it will be beneficial to them.
To explain how they will know if their design is successful or not
To understand what tools they need to prepare and use
	Skills linked to hours:
To generate ideas by drawing on their own experiences and through research
To represent their designs with drawing, labels and modelling
To explain the ideas behind their design and talk about the intended use
To think about who will use their product and why it will be beneficial to them
To explain how they will know if their design is successful or not
To understand some of the tools they will need to use
To use the correct words to name the tools they will need
To use simple tools safely and appropriately
To independently use some basic techniques to assemble, join and combine materials to make their product
To discuss their finished product and identify the strengths and weakness of it
To know what they would do differently next time

	Skills linked to hours:
To handle food appropriately
To wash food so that it is ready to eat
To understand why good hygiene is necessary when handling food
To explain how to safely handle food and tools before doing so
To use some simple tools to prepare a range of food
To present food in such a way to make it look appetising

	

	
	Social, emotional, physical and thinking skills:  
resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills; to be patient and try again if they make a mistake.
	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	

	
	Key vocabulary:
cut, fold, join, fix structure, wall, tower, framework, weak, strong, base, top, underneath, side, edge, surface, thinner, thicker, corner, point, straight, bead, button, fabric, felt, scissors, sew, textile, feel, glue, describe, explain, working well, not working well, 
	Key vocabulary:
Fire engine, smoke, flame
Bakery, leather bucket, escaping
Axe, 17th century London, water squirt

	Key vocabulary:
Cut, peel, slice
Seasonal, grow, spices
Boil, simmer, sweat

	

	
	Suggested Resources:
Twinkl, youtube, TES, Sharepoint documents, Internet
	Suggested Resources:
BBC watch https://www.youtube.com/watch?v=VarSSAwiimU
Hamilton Trust - https://www.hamilton-trust.org.uk/topics/key-stage-1-topics/great-fire-london/

	Suggested Resources:
https://www.twinkl.co.uk/search?q=making+soup&c=244&r=parent&fco=0
https://www.nationaltrust.org.uk/discover/gardening-tips/guide-to-seasonal-food
https://www.hamilton-trust.org.uk/topics/unit/1016-eating-the-seasons/



	

	
	Opportunities to revisit / consolidate:
Every day – using the names of the days and months, writing the correct dates in their books
	Opportunities to revisit / consolidate:
History – Tudor buildings, Tudor times, to learn how songs help people remember significant historical events; to recap the key features of houses in 1666 using correct vocabulary.
Music – to use voices expressively and creatively by singing songs and speaking chants and rhymes.
English - To use descriptive vocabulary and expanded noun phrases to add colour and information; to read their writing aloud, speaking clearly and confidently.

	Opportunities to revisit / consolidate:
Geography - Identify seasonal patterns in the UK; use basic geographical vocabulary to refer to seasons and weather
Nurture breakfast – recreate the recipes
History - Identify similarities and differences between ways of life in different periods.
[bookmark: _Int_JSJ1EgDJ]English - Enjoy The Enormous Turnip. Discuss why so many people were needed to pull the turnip. List the characters on the board; read The Enormous Turnip several times until the children can confidently sequence the story. Provide suitable props/costumes; support the children to act out a story retelling.
Music - Learn, sing and adapt We Thank You for the Harvest (resources).


	

	3
	Unit/Theme linked to LTP:
Textiles – Christmas Enterprise

	Unit/Theme linked to LTP:
Structures
	Unit/Theme linked to LTP:
cooking
	Lower Key Stage 2:

Key stage 2 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment]. When designing and making, pupils should be taught to: 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 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 Evaluate: 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, understand how key events and individuals in design and technology have helped shape the world 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.

	
	Aim / Outcome
- To make Christmas Coasters
	Aim / Outcome
To design and make Iron Age round house – Topic - The Stone Age to the Iron Age


	Aim / Outcome
To prepare a tropical salad (tropical climate zone) 
topic link - Climate Zones and Biomes

	

	
	Key Knowledge:
Do they know what coasters are and why people use them?
Do they know where people can use coasters?
Do they know what the benefits of using the coasters are.
Do they know what materials would be the best and why for making a Christmas Coaster?
Do they know what material would be not good enough to make a Christmas Coaster? 
Do they know what tools they need to make their Christmas Coaster?

	Key Knowledge:
Do they know what the Stone Age is?
Do they know what the Iron Age is?
Do they know the main difference between them?
Can they place both on a timeline?
Can they research the development of homes and settlements from the Stone Age to the Iron Age?
Can they investigate life as a villager in those times?
Do they know what roundhouses in the Iron Age looked like?
Do they know what the wattling technique is?
Do they know what round houses were made of and what was inside them?

	Key Knowledge:
Do they know the names of fruit?
Do they know where fruit grow?
Do they know that different fruit grow in different countries?
Do they know which fruits which grow in the tropic regions?
Do they know how to prepare fruit salad safely using a knife?
Do they know why it is important to wash fruit and hands before making a salad/cooking?
Do they know how to prepare food hygienically to stop the spread of germs?
Do they know that some fruit is grown outside of the UK in warmer climates?
Do they know why it is important to eat fruit regularly in your diet?

	

	
	Skills linked to hours:
To think of their own ideas and consider what the purpose of their product will be for a user
To explain the purpose of their product
To set their own success criteria to judge their work against so that they will know if they have been successful or not
[bookmark: _Int_arQDwU7k]To know which tools they will need to make their product
To measure, mark out, cut, fold and assemble with a greater degree of independence
To work safely and accurately with a range of simple tools?
To able to re-consider techniques they are using and swap for better ones during the making process
	Skills linked to hours:
To think of their own ideas and consider what the purpose of their product will be for a user
To explain the purpose of their product
To set their own success criteria to judge their work against so that they will know if they have been successful or not
To plan a set of steps they will need to take to make their intended design
To talk about their design to others
To know which tools they will need to make their product
To measure, mark out, cut, fold and assemble with a greater degree of independence
To work safely and accurately with a range of simple tools
To re-consider techniques they are using and swap for better ones during the making process
To refer to their success criteria and identify whether their product meets their intended outcomes

	Skills linked to hours:
To handle food appropriately
To wash food so that it is ready to eat
To understand why good hygiene is necessary when handling food
To explain how to safely handle food and tools before doing so
To use some simple tools to prepare a range of food
To present food in such a way to make it look appetising
To demonstrate hygienic food preparation and independently display good personal hygiene before handling food

	

	
	Social, emotional, physical and thinking skills:  
resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills; to be patient and try again if they make a mistake.
	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	

	
	Key vocabulary:
[bookmark: _Int_5QV4m2os]Bead, Button, Fabric, Felt, Scissors, Sew, Textile, Feel, Glue, Strengthen, Product, Stiffening, Reinforce, Structure Textiles, Join, Choose, Appearance, Qualities, Has not been successful, Change, Make design even better if…
[bookmark: _Int_KDzxGeqM][bookmark: _Int_EoNCE7id]Explain, How, Improve, Know, Why, Has been successful
	Key vocabulary:
Prehistoric, bronze, settlement
Wattle, Celts, hillfort
Archaeologist, daud, hearth
	Key vocabulary:
Heat, humidity, sunlight
Growing conditions, tropical, tropic regions
Equator, ocean, inland

	

	
	Suggested Resources:
Twinkl, YouTube, TES, SharePoint documents, Internet
	Suggested Resources:
Hamilton Trust – round houses, https://www.hamilton-trust.org.uk/ht-search/?query=iron+age+house
Twinkl - https://www.twinkl.co.uk/search?q=stone+age+to+iron+age+year+3&c=244&ca=23&ct=ks2&r=teacher&fa=4
Britanicca - https://kids.britannica.com/kids/article/Iron-Age/353302#:~:text=Stone%20Age%20peoples%20made%20tools,using%20a%20very%20hot%20fire.

	Suggested Resources:
https://www.bbc.co.uk/bitesize/articles/z3xjtcw#z8vc7v4
https://www.twinkl.co.uk/search?q=tropical+fruit&c=244&r=parent&fco=0
https://www.bbc.co.uk/bitesize/articles/z3xjtcw#zg7bwsg



	

	
	Opportunities to revisit / consolidate:
PSHE/lunch time/nurture breakfast – good savoir-vivre knowledge
	Opportunities to revisit / consolidate:
History - Develop a chronologically secure knowledge and understanding of British history; to learn about Bronze and Iron Age roundhouses.
English - Participate in discussions, presentations, performances, role-play, improvisations and debates; consider and evaluate different viewpoints and debates, attending to and building on the contributions of others. 

	Opportunities to revisit / consolidate:
Geography - Identify seasonal patterns in the UK; use basic geographical vocabulary to refer to seasons and weather
Nurture breakfast – recreate the recipes
Geography - Locate the world’s countries, using maps to focus on Europe; describe and understand key aspects of climate zones and biomes 
	

	4
	Unit/Theme linked to LTP:
Textiles – Christmas Enterprise
	Unit/Theme linked to LTP:
Mechanisms

	Unit/Theme linked to LTP:
cooking
	

	
	Aim / Outcome:
To make Christmas Wreaths
	Aim / Outcome
To construct Roman Aqueduct Topic – The Roman Empire
	Aim / Outcome:
To prepare a sandwich following the hygiene and sanitation rules. Topic link - Water, Sanitation and Hygiene

	

	
	Key Knowledge:
Do they know Christmas tradition behind Christmas Wreaths?
Do they know what Christmas Wreaths are and why people put them on their door during Christmas time?
Do they know what the three candles represent in a Christmas Wreath?
Do they know what Christmas Wreaths are made of?
Do they know how they can decorate them?
	Key Knowledge:
Do they know any facts about Roman Empire?
Do they know when Romans invade Britain?
Do they know what life was like in ancient Rome? Do they know any Roman emperors?
Do they know what Aqueduct is?
Do they know how they were used in the Roman Empire?
Can they research if Aqueduct are still used nowadays?
Can they identify building techniques that they were used by the Romans?
[bookmark: _Int_mwqeCTgd]Are there any Romans sites in the North East that the children heard of/visited?

	Key Knowledge:
Do they know what is needed to prepare a sandwich?
Why do you think good hygiene is important?
Do they know the basic hygiene rules when cooking/preparing meals?
Do they know what would happen if there was no clean water available?
Do they know where water comes from?
Do they understand that our clean, fresh, easily available water comes to us via the water cycle?
Do they understand that dirty water, poor sanitation and poor hygiene causes deadly diseases?
What would life be like if we did not have access to clean water?


	

	
	Skills linked to hours:
To generate ideas, building upon research, to design a product that fits a brief
To make labelled drawings that show their design from different angles and highlight different design features
To develop a clear idea of what steps have to be taken, planning how to use the materials, equipment and techniques
To suggest alternative ideas if their first attempts fail
To select appropriate tools and techniques for making their product and proceed with some degree of independence
To join and combine materials and components accurately in temporary and permanent ways
	Skills linked to hours:
To think of their own ideas and consider what the purpose of their product will be for a user
To explain the purpose of their product
To set their own success criteria to judge their work against so that they will know if they have been successful or not
To plan a set of steps they will need to take to make their intended design
To talk about their design to others
To know which tools they will need to make their product
To measure, mark out, cut, fold and assemble with a greater degree of independence
To work safely and accurately with a range of simple tools
To re-consider techniques they are using and swap for better ones during the making process

	Skills linked to hours:
To wash food so that it is ready to eat
To understand why good hygiene is necessary when handling food
To explain how to safely handle food and tools before doing so
To use some simple tools to prepare a range of food
To present food in such a way to make it look appetising
To demonstrate hygienic food preparation and independently display good personal hygiene before handling food
To weigh and measure ingredients with help
To develop an understanding of different cooking techniques (e.g. – mixing, stirring, chopping, kneading, etc)

	

	
	Social, emotional, physical and thinking skills:  
resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills; to be patient and try again if they make a mistake.
	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	

	
	Key vocabulary:
make, product, strong, devise, template, altered, check, successful, evaluate, suggest, improve, purpose, appearance, fabric, names of fabrics, fastening, compartment, zip, button, structure, finishing technique, strength, weakness, stiffening, templates, stitch, seam, seam allowance
	Key vocabulary:
Citizen, century, toga
Gladiator, emperor, dynasty
Aqueduct, barbarian, dynasty

	Key vocabulary:
Hygiene, sanitation, water conservation
Germs, diarrhoea, food poisoning
Food hygiene, utensils, microbes


	

	
	Suggested Resources:
Twinkl, YouTube, TES, SharePoint documents, Internet, https://www.teachstarter.com/gb/teaching-resource/christmas-wreath-template/
	Suggested Resources:
BBC - https://www.bbc.co.uk/bitesize/topics/zwmpfg8/year/zhgppg8
Hamilton Trust - https://www.hamilton-trust.org.uk/topics/lower-key-stage-2-topics/romans-britain/
https://www.teachengineering.org/activities/view/construct_an_aqueduct

	Suggested Resources:
https://www.twinkl.co.uk/search?q=cooking+hygiene&c=244&r=parent&fco=0
https://www.foodafactoflife.org.uk/11-14-years/cooking-11-14-years/hygiene-and-safety-11-14-years/
https://www.plenty.com/en/kitchen-tips/the-10-rules-of-basic-food-hygiene-for-kids-who-love-to-cook/
https://www.twinkl.co.uk/search?q=sanitation&c=244&r=parent&fco=0


	

	
	Opportunities to revisit / consolidate:
RE – knowledge about Christian’s Christmas traditions 
	Opportunities to revisit / consolidate:
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills
History – understand how knowledge of the past is constructed from a range of resources; ask historical questions and construct responses based on relevant historical information. 

	Opportunities to revisit / consolidate:
Science - Evaporation and condensation in the water cycle
Geography - Rivers, the water cycle, types of settlement, distribution of natural resources including water
Nurture breakfast – recreate the recipes
PSHE – discussion about the poverty, inequality, poverty, human rights

	

	5
	Unit/Theme linked to LTP:
Textiles – Christmas Enterprise
	Unit/Theme linked to LTP:
Structures
	Unit/Theme linked to LTP:
cooking
	Upper Key Stage 2:

Key stage 2 
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and skills needed to engage in an iterative process of designing and making. They should work in a range of relevant contexts [for example, the home, school, leisure, culture, enterprise, industry and the wider environment]. When designing and making, pupils should be taught to: 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 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 Evaluate: 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, understand how key events and individuals in design and technology have helped shape the world 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

	
	Aim / Outcome:
To design and make Christmas Stockings
	Aim / Outcome
To design and make Anglo-Saxon house using the appropriate materials – Topic link - The Anglo-Saxons and The Scots.
	Aim / Outcome
To prepare North American dish – tacos topic link – North America foods
	

	
	Key Knowledge:
Do they know what a Christmas Stocking is and what is the story behind it?
Can they saw?
Can they use a needle and a thread?
Can they create a plan of what they want to make?
Can they think of the materials they would like to use and explain why?
Do they know any joining techniques and can choose the best one for creating a Christmas Stocking?
	Key Knowledge:
Do they know who Anglo-Saxons were?
Do they know when they invaded Great Britain?
Do they know who Alfred the Great was?
Do they know how Anglo-Saxon village looked like?
Do they know what the Anglo-Saxons houses were made of?
Do they know what materials were used in the past to build houses? How were they different from the materials we are using nowadays?
Have they heard of the Anglo-Saxon village in Jarrow Hall?

	Key Knowledge:
Do they know where North America is?
Can they show it on the world map?
Do they know what kind of food is popular in North America?
Do they know that North American cuisines display influence from many international cuisines?
Do they know that North American cuisine first originated with the settlement of the North American continent?
Do they think that American food is healthy or unhealthy?
Can they explain and justify their opinion?
Would they like to try American food? Why/why not?

	

	
	Skills linked to hours:
To select and use a range of tools and know how to use them safely and with independence
To explain how to use a range of tools safely
To make working models by applying their skills to assemble different components
To use a wide range of tools safely and accurately
To construct products using secure joining techniques
To instinctively make modifications as they go
To pin, sew and stitch materials together to make a product
To produce a good quality product
To evaluate their products, identifying strengths and areas for development, carrying out appropriate tests
To record their evaluations and annotate original design plans
	Skills linked to hours:
To generate ideas though brainstorming and identify a need for their product
To draw up a specification for their design
To consult potential users of their product to find out what features they would like the product to include
To select and use a range of tools and know how to use them safely and with independence
To explain how to use a range of tools safely
To achieve a good-quality finish on the products they make
To check they are fit for purpose by suggesting appropriate ways to test them out
To compare their final product with the product their user said they would like
To evaluate whether they have met a design brief and suggestion improvements if not
To take on board the feedback given from others to make improvements
	Skills linked to hours:
To explain how to safely handle food and tools before doing so
To use some simple tools to prepare a range of food
To present food in such a way to make it look appetising
To demonstrate hygienic food preparation and independently display good personal hygiene before handling food
To weight and measure accurately (time, dry ingredients and liquids)
To understand how to use a range of kitchen equipment safely
To know the potential hazards associated with working in a kitchen

	

	
	Social, emotional, physical and thinking skills:  
resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills; to be patient and try again if they make a mistake.
	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	

	
	Key vocabulary:
seam, seam allowance, wadding, reinforce, right side, wrong side, hem, template, pattern pieces, name of textiles and fastenings used, pins, needles, thread, pinking shears, fastenings
	Key vocabulary:
Settlement, invasion, straw
Raiding, conquest, migration
Tapestry, shield, spears
	Key vocabulary:
Native Americans, global cuisine, veggie
Agricultural diet, growing seasons, influenced
Blend of culture, vibrant food, hunted game


	

	
	Suggested Resources:
Twinkl, YouTube, TES, SharePoint documents, Internet
	Suggested Resources:
BBC - https://www.bbc.co.uk/bitesize/topics/zxsbcdm/year/zhgppg8
https://jarrowhall.com/anglo-saxon-farm-and-village/
https://www.hamilton-trust.org.uk/topics/lower-key-stage-2-topics/invaders-and-settlers-anglo-saxons/settlements/
https://www.twinkl.co.uk/search?q=anglo+saxon+houses

	Suggested Resources:
https://www.bbc.co.uk/bitesize/articles/zq2ybqt#zsy8jsg
https://www.twinkl.co.uk/homework-help/cooking-and-nutrition-homework-help/foods-of-the-world-america/north-american-food-facts
https://kids.kiddle.co/North_American_cuisine
https://www.fun-facts.org.uk/america/food.htm
https://kids.kiddle.co/American_cuisine





	

	
	Opportunities to revisit / consolidate:
RE – knowledge about Christian’s Christmas traditions
	Opportunities to revisit / consolidate:
History - Understand how people’s lives have shaped Britain; understand historical concepts such as continuity and change, and cause and consequence; gain historical perspective by understanding the connections between local and national history, and between short- and long-term timescales.
Geography - describe and understand key aspects of human geography, including types of settlement and land use, and the distribution of natural resources;
English - Become familiar with a range of books, including myths and legends; check that the text makes sense to them, explaining the meaning of words in context.
 
	Opportunities to revisit / consolidate:
Geography - Identify North America on the map; find interesting facts about North America, explore different foods and where it is coming from; use maps, atlases, globes and digital/computer mapping to locate countries and describe features studied.
Nurture breakfast – recreate the recipes
History – exploring the history of the United States, blending the culinary contributions of various groups of people from around the world

	

	6
	Unit/Theme linked to LTP:
Textiles – Christmas Enterprise
	Unit/Theme linked to LTP:
Textiles
	Unit/Theme linked to LTP:
cooking
	

	
	Aim / Outcome:
To design and make Christmas Tree Decorations
	Aim / Outcome
To design and make a pair of Roman soldiers' sandals
	Aim / Outcome
to make African style rice – Topic link - Refugees – Who are they and could we ever be one?

	

	
	Key Knowledge:
Do they know different types of Christmas tree decorations?
Do they know the origins and traditions of decorating Christmas trees?
Do they know that people in different countries decorate their Christmas trees differently?
Do they know the main differences?
Do they know the symbolism of decorating Christmas trees?
Do they know any useful tips about decorating Christmas trees?
	Key Knowledge:
Do they know any facts about Roman Empire?
Do they know when Romans invade Britain?
Do they know what life was like in ancient Rome? Do they know any Roman emperors?
Do they know what Romans used to wear?
Do they know what materials their clothes/shoes were made of?
How do they know what Roman sandals looked like and were made of when leather does not usually survive archaeologically?
What features would they consider when making/designing Roman soldier’s sandals?

	Key Knowledge:
Who are refugees?
What are the reasons that people must leave their country?
What does it feel like to be a refugee?
What is the difference between an immigrant and a refugee?
What countries are people escaping from?
Why do people need to escape from Africa?
What are African traditional dishes?
What type of food is grown in Africa?
What type of food is popular in Africa? Why?


	

	
	Skills linked to hours:
To write their own design brief and outline their expectations for the end product
To develop and present their designs by modelling their ideas in different ways, such as using 3D programs
To intuitively know the right techniques, processes and tools to use to achieve their intended outcomes
To make working models by applying their skills to assemble different components
To use a wide range of tools safely and accurately
To select from and use a wider range of materials, components and ingredients taking into account their aesthetic properties. 
To test, evaluate and refine ideas and products against a specification. 
To justify decisions made during the design process.
To evaluate products and use of information sources throughout the process and use this to inform planning.
	Skills linked to hours:
To communicate their ideas through detailed labelled drawings – either hand drawn and through using ICT
To write their own design brief and outline their expectations for the end product
To intuitively know the right techniques, processes and tools to use to achieve their intended outcomes
To make working models by applying their skills to assemble different components
To use a wide range of tools safely and accurately
To construct products using secure joining techniques
To instinctively make modifications as they go
To pin, sew and stitch materials together to make a product
To produce a good quality product


	Skills linked to hours:
To present food in such a way to make it look appetising
To demonstrate hygienic food preparation and independently display good personal hygiene before handling food 
To plan and make a recipe, paying attention to ingredients, processes, timings and presentation
To safely navigate around a kitchen
To respond safely to potential hazards, for example, mopping up spills without being directed

	

	
	Social, emotional, physical and thinking skills:  
resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills; to be patient and try again if they make a mistake.
	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	Social, emotional, physical and thinking skills:  
PSHE – resilience, respect and relationships to accept and give feedback, to listen to opinions of others and to explain what they like and do not like about the project; practising their fine motor skills; to promote independent thinking and resolving skills

	

	
	Key vocabulary:
Felt, needles, thread, seam, seam allowance, wadding, reinforce, right side, wrong side, hem, template, pattern pieces, name of textiles and fastenings used, pins, needles, thread, pinking shears, fastenings, thimble
	Key vocabulary:
Fastening, template, prototype
Upper sole, outer sole, inner sole
Pattern piece, back stitch, running stitch

	Key vocabulary:
Refugee, immigrants, natural disasters
Famine, hunger, acceptance
Movement of people, refugee crisis, persecution

	

	
	Suggested Resources:
Twinkl, YouTube, TES, SharePoint documents, Internet
	Suggested Resources:
https://www.twinkl.co.uk/resource/make-your-own-roman-soldier-sandals-t-par-1655978870
https://www.mylearning.org/resources/make-a-roman-sandal-pdf/download
https://www.ks2history.com/romans-curriculum-ideas

	Suggested Resources:
https://www.food.com/recipe/african-style-rice-269396
https://www.redcross.org.uk/about-us/what-we-do/how-we-support-refugees/find-out-about-refugees?c_code=&c_source=&c_name=&adg=&c_creative=&c_medium=&gad_source=1&gclid=EAIaIQobChMI-aeksdG4hgMVwK-DBx1cVwSaEAAYAyAAEgJaoPD_BwE
https://cafod.org.uk/education/primary-teaching-resources/refugee-resources
https://www.twinkl.co.uk/search?q=refugees&c=244&r=parent&fco=0
https://www.bbc.co.uk/bitesize/articles/z47dmbk#znrv46f


	

	
	Opportunities to revisit / consolidate:
RE – knowledge about Christian’s Christmas traditions
	Opportunities to revisit / consolidate:
History - To understand how we find out about the past; to learn about what life was like for Roman soldiers in Britain;
Geography - describe and understand key aspects of human geography, including types of settlement and land use, and the distribution of natural resources;
English - Become familiar with a range of books, including myths and legends; check that the text makes sense to them, explaining the meaning of words in context.

	Opportunities to revisit / consolidate:
Geography – identify the countries that host the most refugees; identify the countries and regions that most refugees come from
PSHE – Human Rights discussion; Article 22 - You have the right to special protection and help if you are a refugee. A refugee is someone who has had to leave their country because it is not safe for them to live there.
History – the history of conflicts/wars in the world (Russia/Ukraine)
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