
 

 

DT Progression  

Each year group builds on the work done and materials used in prior year groups 

These are not learning objectives but rather serve to guide teachers in the new techniques, tools and skills introduced in each year group  

 EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Design Choosing from given 
options 

Talk about their 
designs using 
language such as join, 
build, shape, longer, 
shorter, heavier etc. 

Use own ideas  

Produce a simple plan 
using pictures and 
words 

Talk about what their 
product is for and how 
it will work 

Select appropriate 
tools and materials  

Investigate other 
similar products and 
use knowledge to 
produce ideas 

Explain purpose of the 
product, how it will 
work and how it will 
be suitable 

Consider the user’s 
needs when 
developing a product 

Describe design using 
pictures, words and 
diagrams 

 

Design according to 
set criteria 

Explain how design 
meets a range of 
requirements 

Develop a step-by-
step plan 

Use of patterns and 
templates 

Annotated sketches 

Explain how a product 
will work 

Use computers to 
show design (e.g. for 
packaging) 

Consider the work of 
inventors, designers, 
engineers, chefs and 
manufacturers who 
have developed 
ground-breaking 
products  

Evaluate and suggest 
improvements for 
designs  

Research existing 
designs using the 
internet 

Begin to create own 
design criteria 

Create exploded 
diagrams 

Make and explain 
design decisions 
considering 
availability of 
resources 

 

Collate information 
from different sources 
to develop a design, 
including 
questionnaires 
 
Consider user’s views 
when designing 
 
Refine plans as they 
develop 
 
Make a prototype 
before making a final 
version  
 
Make design decisions 
considering time and 
resources 
 
Cross-sectional 
diagrams 
 
 

Use market research 
to inform my plan 

Work within a budget 

Consider the 
sustainability of 
products 

Use research of user’s 
individual needs, 
wants, requirements 
for design 

Develop innovative 
design ideas 

Identify features of 
design that will appeal 
to the intended user 

Using technology to 
aide design (e.g. 
Sketchup) 

 

 

  



 

 

 

 EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Evaluate Talk about how things 
work 

Look at similarities 
and differences 
between existing 
objects / materials / 
tools 

Consider and manage 
some risks 

Adapt work if 
necessary 

Taste testing 

Talk about work, 
linking it to what I was 
asked to do 

Evaluate how good 
existing products are 

 

Evaluate against 
design criteria 

Talk about how work 
could be adapted if 
activity was repeated 

Talk about existing 
products considering: 
use, materials, how 
they work, audience 
and where they might 
be used. Express 
opinions.  

 

Evaluate existing 
products, considering: 
how well they have 
been made, materials, 
whether they work, 
how they have been 
made, fit for purpose 

Consider the work of 
inventors, designers, 
engineers, chefs and 
manufacturers who 
have developed 
ground-breaking 
products 

Research whether 
products can be 
recycled or reused 

Explain how the 
original design can be 
improved 

Evaluate quality of 
design while designing 
and making; is it fit for 
purpose?  

Test and evaluate 
final product 

Evaluate ideas and 
finished product 
against specification, 
considering purpose 
and appearance 

 

Evaluate how much 
products cost to make 
and how innovative 
they are 

Consider the impact 
of products beyond 
their intended 
purpose 

Explain the effect 
different resources 
may have had on the 
final product  

Consider how 
sustainable materials 
are 

 

Materials / 
structures  

Use simple tools 
safely to cut and join 
materials (e.g. 
scissors, hole punch, 
stapler, glue, tape, 
laces)  

Explore strengthening 
constructions using 
materials such as Lego 

Explore how to make structures stronger, 
stiffer and more stable (e.g. joining, rolling or 
folding) 

Describe the differences between and 
characteristics of materials  

Make cuts accurately using simple tools such as 
scissors 

Demonstrate a range of cutting and shaping 
techniques such as tearing, cutting and folding 

Begin to use simple finishing techniques to 
improve the appearance of their products 

 

Select appropriate materials and tools (e.g. 
fabric scissors when cutting fabric) 

Use a limited range of practical tools to create 
products (e.g. hammers and saws) 

Measure and mark out carefully to avoid 
mistakes 

Make strong, stiff structures 

Work accurately to make cuts and holes, 
including cuts within the perimeter of the 
material (such as slots or cut-outs) 

Expand use of practical tools to create products 
(e.g. clamps, drills, sandpaper, screw drivers) 

Consider appearance and characteristics of 
materials when selecting 

Ensure precision when measuring and cutting 

Reinforce and strengthen when working in 3D 

Refine the finish with appropriate tools (such as 
sanding wood after cutting or a more precise 
scissor cut after roughly cutting out a shape) 

  



 

 

 EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Mechanisms  Enjoy investigating 
simple mechanisms 
through pop-up books 

Use levers or sliders 

Explore using wheels, axles and winding 
mechanisms 

Understand that mechanical systems have an 
input, process and output 

Use levers and linkages to create movement 

Use pneumatics and hydraulics to create 
movement 

Understand how computers can be used to 
program, monitor and control products 

Use pulleys or gears to create movement 

Use cams to convert rotary motion to linear 

Textiles  Investigate simple 
threading and 
weaving  

Demonstrate how to cut, shape and join fabric 
to make a simple product.  

Thread a needle 

Use basic stitches (such as running stitch or 
back stitch) 

Measure, pin and cut material with some 
accuracy 

Develop sewing techniques to ensure that 
stitches are secure and the end product is fit 
for purpose 

Understand that a simple fabric shape can be 
used to make a 3D textiles project 

Select from a wider range of textiles according 
to their functional properties and aesthetic 
qualities 

Consider user when selecting textiles 

Understand how patterns work and the need to 
incorporate seam allowances when developing 
patterns 

Ensure end product is attractive and strong 

Join textiles with a combination of stitching 
techniques (such as back stitch for seams and 
running stitch to attach decorations) 

  



 

 

 EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Cooking and 
nutrition  

Techniques 
introduced: 

 Mixing 

 Rolling 

 Spreading 

 Cutting with 
knives 

 Using cutters 

 Threading onto 
kebab sticks 

 Pouring 

Understand the need 
for variety in food 

New techniques introduced: 

 Kneading 

 Grating 

 Chopping 

 Blending 

Evaluate existing products through food tasting 

Understand the origins of food (i.e. that all food 
comes from plants or animals and that some 
food is farmed, some is grown elsewhere and 
some is caught) 

Understand the principles of a healthy diet (E.g. 
The Eat Well plate and 5 a day) 

Know how to prepare simple dishes safely and 
hygienically without using a heat source 

Begin to measure or weigh using cups or 
electronic scales 

Describe the differences between some food 
groups (e.g. sweet, vegetable etc) 

New techniques introduced: 

 Slicing 

 Baking 

Use toasters and microwaves with supervision 

Select appropriate ingredients 

Follow a recipe 

Ensure that products look attractive 

Plan a healthy meal 

Understand seasonality 

Be able to give some examples of foods that 
are grown, reared and caught 

Demonstrate understanding of a healthy diet 
when planning dishes 

Measure accurately using cups or electronic 
scales 

Demonstrate understanding of safety when 
cooking ingredients 

Select techniques on the basis of prior 
knowledge 

Adapt a recipe 

Use of hobs to heat food (with increasing 
independence for Year 6 children) 

Understand how food is processed into 
ingredients that can be eaten or used in 
cooking 

Understand the importance of correct storage 
and handling of ingredients 

Scale up or down from a recipe 

Understand that different food and drink 
contains a variety of substances that are 
needed for health (nutrients, water, fibre, 
protein) and consider this when designing 
dishes 

  



 

 

 EYFS Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Electrical 
systems  

  Understand how electrical circuits and 
components can be used to create functional 
products 

Use a simple circuit in a product 

Program a computer to control a product 

 

Understand that electrical systems have an 
input, process and output 

Understand and use electrical systems in 
products (e.g. series circuits incorporating 
switches, bulbs, buzzers and motors) 

Know how more complex electrical circuits and 
components can be used to create functional 
products and how to program a computer to 
monitor changes in the environment and 
control their products 

Safety Consider and manage 
some risks 

Learn how to carry 
and use simple tools 
safely (e.g. scissors 
and knives) 

Understand the need 
for simple hygiene 
measures around 
food (e.g. 
handwashing) 

Know how to prepare simple dishes safely and 
hygienically without using a heat source 

Consider safety when holding and using simple 
tools such as scissors, knives and needles 

Demonstrate understanding of safety when 
cooking ingredients 

Consider safety when holding and using an 
increasing range of tools such as hammers and 
saws 

Understand the importance of correct storage 
and handling of ingredients 

Incorporate safety considerations into plans 
made 

Inventors, 
designers, 
engineers, 
chefs, 
manufacturers  

       

Vocabulary Join, build, shape, 
longer, shorter, 
heavier, lighter, 
threading, weaving, 
hygiene 

Stability, levers, 
sliders, axles, 
mechanism, running 
stitch, back stitch 

Purpose, criteria Template, engineers, 
pneumatics, 
hydraulics, 
seasonality 

Evaluate, exploded 
diagrams 

Prototype, resources, 
cross-sectional 
diagram, pulleys, 
gears, cams, rotary 
motion, linear 
motion, aesthetics, 
seam allowance, 
processing 

Budget, sustainability, 
innovative, market 
research 



 

 

 Italics denotes vocab that may be introduced in year group indicated or the one above depending on whether aspect is covered in Topic Cycle 1 or 2.  

 

Possible inventors / designers / engineers / chefs / manufacturers: 

Name Famous for… Curriculum area / topic links 

Isambard Kingdom Brunel  Clifton Suspension Bridge, paddle steamboats Structures 

Thomas Telford  The Menai Suspension Bridge Structures 

Santiago Calatrava  Margaret Hunt Hill Bridge Structures 

Raymond Loewy  Greyhound Bus, Coca cola vending machines, Pennsylvania Railroad’s locomotives Transport, design 

Philippe Starck Furniture design, kitchen objects, yachts Transport, design 

Leonardo Da Vinci Conceptualised flying machines, armoured fighting vehicle, concentrated solar power, an 
adding machine 

Transport, Renaissance (just before Tudors) 

Thomas Edison  Phonograph, electric light bulb, telephone, movie camera, microphone, alkaline batteries Victorian era, Lights Camera Action 

Archimedes  Pulley, lever, catapult, cog, Archimedes screw Ancient Greeks 

Benjamin Franklin Lightning conductor, bifocal lenses Design 

Nikola Tesla  Alternating current, modern electric motor, remote controlled boats Transport, electricity 

Lumiere brothers  Cinema Victorian era, Lights Camera Action 

Tim Berners-Lee  World Wide Web Changing Britain 

Mongolfier Brothers  Hot air balloon Transport 

Clement Ader  Aeroplane Transport 

James Watt  Steam engine Transport 

Steve Jobs  Apple Inc. Changing Britain, Design 

James Dyson  Bagless vacuum cleaner, bladeless fan, hairdryer Design 

Hedy Lamarr  Radio guidance system for torpedoes which led to WiFi and Bluetooth Lights Camera Action, Changing Britain 

Cai Lun  Paper Design 

Galileo Telescope, improved compass Explorers 

Jethro Tull  Seed drill and horse-drawn hoe – Agricultural Revolution Changing Britain, Design 



 

 

John Harrison  Device for measuring longitude at sea – significantly improved navigation Explorers 

Richard Arkwright  Spinning frame, ‘father of the industrial revolution’ Changing Britain, Design 

Alessandro Volta  Battery Electricity 

Charles Babbage  First mechanical computer Changing Britain 

Kirkpatrick Macmillan  Bicycle Transport 

Karl Benz  Petrol-powered car Transport 

4th Early of Sandwich  The Sandwich Cooking 

Cornish miners  Cornish pasty Cooking 

Nicholas Appert  Canning Cooking, Changing Britain 

Clarence Birdseye  Frozen food Cooking, Changing Britain 

Alfred Bird  Baking powder – led to Victoria Sponge Cooking, Victorian era 

Momofuku Ando  Instant noodles Cooking 

Heston Blumenthal  Michelin Star Chef, scientific approach to cooking Cooking 

Jamie Oliver  TV Chef, campaigner to improve school meals Cooking 

Marc Brunel  First under-river tunnel – the Thames Tunnel – start of the London Underground Structures, London, Transport 

Nicolas-Joseph Cugnot  First steam-powered automobile Transport,  

James Braidwood  Municipal fire service Link to Great Fire of London 

Chang Heng  Seismograph Natural Hazards 

Romans ‘Newspaper’, underfloor heating, aqueducts, caesarean section, concrete Structures, Design, Romans 

Wilhelm Conrad Röntgen  X-rays Human body 

Hiram Winnett Orr  Plaster casts Human body 

Ancient Greeks  Watermill, alarm clock, central heating, crane Ancient Greeks, Design 

NASA  Spin offs include memory foam, cochlear implants Space, Design 

Robert Thompson  Rubber tyres Victorian era, Transport 

James Starley  Penny Farthing Victorian era, Transport 



 

 

Ancient Egyptians  Bronze, papyrus, ink, canals, irrigation channels, sundials, water clocks, glass making, 
toothpaste 

Egyptian era, Structures, Design 

 


