
 

Progression in Design and Technology 

 Year 3 Year 4 Year 5 Year 6 

Design Discuss intended user, 

purpose and appeal of the 

product 

 

Gather information about 

the needs and wants of 

particular individuals or 

groups 

 

Sketch and annotate a 

range of ideas 

 

 

Follow design brief including 

what the product is, who for 

and its purpose, including 

gathering information about 

the user needs 

 

Generate realistic ideas, 

focussing on the needs of the 

user 

 

Sketch and evaluate a range of 

ideas, including developing, 

modelling and communicating 

ideas 

 

 

Develop the design brief 

outlining which product will be 

made, for whom and for which 

purpose  

 

Carry out research, using 

surveys, interviews, 

questionnaires and web-based 

resources 

 

Communicate ideas through 

detailed annotated sketches 

 

Develop a design brief which will 

outline what the product will 

be, for whom it is made and for 

which purpose 

 

Generate innovative ideas, 

focussing on the needs of the 

user as gathered through 

research 

 

Generate innovative ideas and 

communicate these ideas 

through annotated sketches 

and diagrams 

Make Produce a mock-up of my 

final design 

 

Select tools and equipment 

suitable for the task 

 

Select materials and 

components suitable for 

the task 

 

Order the main stages of 

making the product and testing 

before assembling the product  

 

Explain choice of tools and 

equipment in relation to the 

skills and techniques they will be 

using 

 

Explain choice of materials and 

components according to 

Produce detailed step-by-step 

plans and lists of tools, 

equipment and materials needed 

 

Make high quality products, 

applying knowledge , 

understanding,  and skills from 

previous tasks 

 

Use tools safely and 

appropriately 

Formulate step-by-step plans 

as a guide to making, and 

produce lists of tools, equipment 

and materials needed including 

measurements 

 

Make a high quality product, 

applying knowledge, 

understanding and developing 

skills 

 



Plan the main stages of 

making the product 

 

Measure, mark out, cut and 

shape materials and 

components with some 

accuracy 

 

Assemble, join and combine 

materials and components 

with some accuracy 

 

Apply a range of finishing 

techniques with some 

accuracy 

functional properties and 

aesthetic qualities 

 

Measure, mark out, cut and 

shape materials and components 

with some accuracy 

 

Assemble, join and combine 

materials and components with 

some accuracy 

 

Apply a range of finishing 

techniques with some accuracy 

 

 

Use a range of decorative 

finishing techniques to ensure 

the finished product matches 

intended user and purpose 

 

Accurately measure, mark out, 

cut and shape materials and 

components 

 

Accurately assemble, join and 

combine materials and 

components 

 

Accurately apply and range of 

finishing techniques, including 

those from art and design 

 

Use techniques that involve a 

number of steps 

 

Demonstrate resourcefulness 

when tackling practical problems 

Use tools safely and 

appropriately 

 

Use a range of more decorative 

finishing techniques to ensure 

the finished product matches 

intended user and purpose 

 

Accurately measure, mark out, 

cut and shape materials and 

components 

 

Accurately assemble, join and 

combine materials and 

components 

 

Accurately apply and range of 

finishing techniques, including 

those from art and design 

 

Use techniques that involve a 

number of steps 

 

Demonstrate resourcefulness 

when tackling practical 

problems 

Evaluate Investigate and analyse 

existing products  

 

Refer to the design criteria 

as they design and make, 

and then use the design 

criteria to evaluate their 

completed products 

Investigate and analyse 

existing products  

 

Refer to the design criteria as 

they design and make  

 

Use the design criteria to 

evaluate their completed 

Investigate and analyse 

existing products 

 

Critically evaluate the quality of 

the design, manufacture and 

fitness for purpose of their 

products as they design and 

make 

 

Investigate and analyse 

existing products 

 

Critically evaluate the product 

and compare to the design 

specification – evaluate the 

design, the manufacture, 

functionality, innovation shown 



products against the intended 

purpose and user 

Evaluate their ideas and 

products against their original 

design specification 

and fitness for the intended 

user and purpose 

 

Test the system to 

demonstrate its effectiveness 

for the intended user and 

purpose 

Technical 

knowledge 

Across KS2 – 

How to use learning from science and maths to help design and make products that work 

That materials have both functional and aesthetic qualities 

That mechanical and electrical systems have an input, process and output 

How mechanical systems such as levers and linkages create 

movement 

How simple electrical circuits and components can be used to 

create functional products 

How to program a computer to control their products 

How to create string, stiff shell structures 

That a single fabric shape can be used to make a 3D textiles 

product 

That food ingredients can be fresh, pre-cooked and processed 

How mechanical systems such as cams, or pulleys or gears create 

movement 

How more complex electrical circuits and components can be used to 

create functional products 

How to program a computer to monitor changes in the 

environment and control their products 

How to reinforce and strengthen a 3D framework 

That a 3D textiles product can be made from a combination of 

fabric shapes 

That a recipe can be adapted by adding or substituting one or 

more ingredients 

Food and 

nutrition 

Know that food can be grown, reared and caught in the UK, 

Europe and the wider world 

Know how to prepare and cook a variety of savoury dishes 

safely and hygienically 

Know how to use a range of cooking techniques such as peeling, 

chopping, slicing, grating, mixing, spreading, kneading and 

baking 

Know that a healthy diet is made up from a variety and 

balance of different food and drink, as shown in The Eatwell 

Plate 

Know that to be active and healthy, food and drink are needed 

to provide energy for the body 

 

Know that food can be grown, reared and caught in the UK, Europe 

and the wider world 

Know that seasons may affect the food available 

Know how food is processed into ingredients that can be eaten or 

used in cooking 

Know how to prepare and cook a variety of savoury dishes safely 

and hygienically 

Know how to use a range of cooking techniques such as peeling, 

chopping, slicing, grating, mixing, spreading, kneading and baking 

Know that a healthy diet is made up from a variety and balance of 

different food and drink, as shown in The Eatwell Plate 

Know that to be active and healthy, food and drink are needed to 

provide energy for the body 



Know that recipes can be adapted to change the appearance, 

taste, texture and aroma 

Know that different food and drink contain different substances – 

nutrients, water and fibre – that are needed for health 

 


