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	                           Curriculum Progression Map

	St Mary and St Joseph’s RC Primary School

Design and Technology Progression Grid – Year Two

	Design
	Make
	Evaluate

	Create a design to meet a simple design criterion.

Generate and communicate their ideas through a range of different methods e.g. drawing, diagrams, modelling ICT.

Propose more than one idea for their product.

Use kits/reclaimed materials to develop more than one idea.

Select appropriate technique explaining: First… Next… Last….

Explore ideas by rearranging materials.

Select pictures to help develop ideas

Use drawings to record ideas as they are developed.

Add notes to drawings to help explanations.

Describe their models and drawings of ideas and intentions.
Name and describe a range of everyday products and describe how they are used. 

Describe why some products are important.
	Discuss their work as it progresses.

Select materials from a limited range that will meet the design criteria.

Select and name the tools needed to work the materials.

Explain what they are making.

Explain which materials they are using and why.

Describe what they need to do next.

Follow procedures for health and safety.


	Explore existing products and investigate how they have been made.

Decide how existing products do/do not achieve their purpose.

Talk about their design as they develop and identify good and bad points.

Note changes made during the making process as annotation to plans/drawings.

Discuss how closely their finished product meets their design criteria and how well it meets the needs of the user.

	Food
	Structures

	Develop a food vocabulary using taste, smell, texture and feel.

Group familiar food products e.g. fruit and vegetables.
Name foods in the five food groups.
Explain where food comes from. Know that all food comes from plants or animals and needs to be farmed, grown, caught.
Cut, peel, grate, chop a range of ingredients 
Create a basic recipe.
Understand the need for a variety of foods in a diet.

Work safely and hygienically.

Measure and weigh food items, non-statutory measures e.g. spoons, cups.

	Explore how to make structures stronger.

Investigate different techniques for stiffening a variety of materials e.g. broader base, triangles not rectangles.
Test different methods of enabling structures to remain stable.

Join appropriately for different materials and situations e.g. glue, tape.

Mark out materials to be cut using a template.
Cut paper and other materials safely and with increasing accuracy.
Use a glue gun with close supervision.
Use simple components such as split pins. 

	Vocabulary

Use the correct technical vocabulary for the work which they are undertaking-
Design, appearance, fold, investigate, ridged, three dimensional, ingredients, peel, grate, prepare, bake, set, grater (See DATA Technical Vocabulary)



