Design and Technology
Upper Key Stage 2 (Y5 and Y6) Long Term Plan
-
Themes (Number of Autumn 1 Autumn 2 Summer 2

weeks/Term) Bomb shelters (POAP) Christmas cards Great Bottesford/Bread
5 weeks 6 weeks Bake Off

5weeks
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programmed to control

flavour, texture, and

| can explain why a

design compared to

and cooking conditions

the movement of the visual appeal. structure needs strength, hand-drawn designs. affect the taste, texture,
cam. stability and durability to and appearance of bread.
stay safe.
Disciplinary Focus task Focus task Focus task Focus task Focus Task Focus Task

Knowledge/Skills

| can explore pulleys and
Cams and explain how
they help movement
Design

I can design a space
buggy showing where
cams and motors will be
placed.

| can draw and label my
design, showing how
cams will transfer motion
to other parts of the
buggy.

| can plan which
materials, cams,
motor(s), and tools | will
use and explain why |
have chosen them.

| know that the shape
and placement of a cam
affects the type of
motion it produces.
Make

I can construct a working
space buggy using cams
and a motor controlled
by the Crumble.

| can assemble cams and
ensure they move
correctly to transmit
motion to other parts of
the buggy.

| can compare different
monitoring or control
circuits and explain which
would work best for my
project.

Design

| can design an alarm
light system showing
where the circuit, switch,
sensor, and output will
go.

| can draw and label my
design to show how the
electrical system will
monitor a condition and
trigger the alarm light.

I can plan which
materials, electrical
components, and tools |
will use and explain my
choices.

| know that components
must be connected in the
correct order and the
circuit must be complete
for the system to work.
Make

| can construct a working
alarm light system using
switches, sensors, and
electrical components.

| can connect the
components correctly so

| can compare seasonal
ingredients and choose
the best ones for taste,
nutrition, and
sustainability.

Design

| can design a fruit salad
that is colourful,
balanced and appealing
to me chosen user.

| can select seasonal
fruits based on taste,
texture, colour and
sustainability.

| can plan my
ingredients, quantities
and tools, explaining
why | have chosen them.
| can draw or write my
design to show how my
fruit salad will look and
how flavours will
complement each other.
Make

| can prepare fruit safely
using appropriate tools
and techniques (e.g.,
claw grip, bridge grip,
slicing, peeling).

I can follow hygiene
routines such as washing
hands, cleaning

| can compare different
materials to compare
strength.

| can test different shapes
(arches, triangles,
corrugation) to find out
which are strongest.

| can experiment with
joining techniques (tabs,
flanges, folds, bracing) to
see which create the most
stable structure.

Design

| can research Anderson
shelters and include key
structural features in my
own design.

| can draw and clearly
label a detailed design for
my shelter, showing
materials, shapes, and
reinforcements.

| can choose suitable
materials and explain why
they are appropriate for
building a strong, stable
model.

| can plan the tools,
techniques, and steps |
will use to complete my
shelter.

Make

| can measure, cut, and
shape materials

I can use CAD software to
create a simple cross-
stitch pattern using a
grid.

| can select and edit
shapes and colours
digitally to represent
stitches accurately.

| can resize and adjust my
design so it matches the
scale of the fabric.

| can save, modify, and
improve my CAD design
following feedback.

I can explain how using
CAD improves accuracy
and efficiency in textile
design.

Design

I can use CAD software to
design a Christmas-
themed cross-stitch
pattern.

| can select, edit, and
arrange shapes and
colours using CAD tools.

| can adjust my design to
ensure it fits the size and
purpose of a Christmas
card.

| can annotate or label
my CAD design to show
colours, stitch placement,
and pattern layout.

I can explore different
kneading techniques to
develop dough structure.
| can observe how yeast
reacts and causes dough
to rise during proving.

| can test shaping and
scoring techniques to see
how they affect
appearance and texture.
I can control proving and
baking times in small test
batches.

I can explain how each
skill contributes to the
success of the final bread
product.

Design

| can design a bread
recipe or product suitable
for a specific purpose or
audience.

I can select ingredients
and explain why | have
chosen them, considering
flavour, texture, and
nutritional value.

I can plan the shaping,
scoring, and presentation
of my bread.

| can annotate my design
with clear instructions
and success criteria.
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| can connect the
Crumble motor safely
and program it to control
the movement of my
cams.

| can test my buggy and
adjust cams, motor
position, or programming
to improve movement.

| know how to align cams
and moving parts so that
the motion is smooth and
accurate.

Evaluate

I can explain how cams
change rotary motion
from the motor into a
different type of
movement in the buggy.
| can describe how the
shape, size, and position
of cams affects the
movement produced.

| can evaluate how well
my motor and cam
mechanism works and
suggest improvements.

| can reflect on how
programming the
Crumble affects the
speed, timing, or
direction of motion.

that the system responds
reliably to the monitored
condition.

I can use programming (if
applicable) to control
how and when the alarm
light operates.

I can test my system and
make adjustments to
improve reliability and
safety.

| know how to check
connections, polarity,
and alignment of
components to ensure
the circuit functions
correctly

Evaluate

I can explain how the
electrical system
monitors a condition and
controls the alarm light.

| can describe what
worked well and what
could be improved in my
design or circuit.

| can evaluate how safely
and efficiently my system
works.

| can suggest
improvements to the
circuit, programming, or
placement of
components to make it
more effective.

equipment, and using
separate surfaces when
needed.

| can combine
ingredients carefully to
create a fruit salad with
balanced flavour,
texture, and
appearance.

| can work neatly, safely,
and hygienically
throughout the making
process.

Evaluate

| can taste and describe
the flavour, texture, and
appearance of my fruit
salad.

I can explain how well
my fruit salad meets the
design criteria
(appearance, taste,
nutrition, seasonality).

| can identify what
worked well and what |
could improve next
time.

| can talk about how
using seasonal fruits
affected the quality and
sustainability of my
product.

accurately for my
structure.

| can join materials
securely using the best
techniques from my focus
task.

| can reinforce my shelter
using bracing, layering,
curved shapes, and folded
structures.

| can assemble a shelter
that stands independently
and can withstand weight
or pressure.

| can use tools safely and
work carefully throughout
the making process.
Evaluate

| can test my shelter for
strength, stability, and
durability.

I can explain which
reinforcements and
design features helped it
stay strong.

| can identify what could
be improved or made
stronger next time.

I can compare my design
with real Anderson
shelters and discuss how
realistic and effective my
model is.

| can adapt and refine my
digital design based on
feedback or testing
Make

| can transfer my CAD
design accurately onto
fabric.

I can follow my digital
pattern carefully when
cross stitching.

I can sew neat, consistent
stitches that match my
CAD design.

I can solve problems
independently if my
stitched design does not
match my digital plan.

| can assemble my
finished embroidered
piece neatly onto a
Christmas card.
Evaluate

| can evaluate how
closely my final stitched
design matches my CAD
design.

I can explain how CAD
helped improve the
accuracy and quality of
my textile work.

I can identify what
worked well in my digital
design and what | would
change next time.

| can compare CAD-
designed textiles with
traditionally designed
textile products

| can adapt or improve
my design based on
research or trial baking.
Make

I can follow my bread
recipe accurately,
measuring ingredients
precisely.

| can mix, knead, and
shape dough correctly to
develop structure and
texture.

I can control proving and
baking times to achieve a
successful rise and
golden crust.

| can use equipment
safely and maintain
hygiene standards
throughout.

| can solve problems if
the dough or baking
process does not work as
expected.

Evaluate

| can taste and assess my
bread for flavour,
texture, and appearance.
| can evaluate how well
my bread met my design
brief and success criteria.
| can identify strengths
and areas for
improvement for future
baking.

| can compare my
product to professional
bread and discuss
differences in technique
or outcome.
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