
DT             Programme 2nd year 

Skills Food  Textiles Mechanisms Use of materials Electrical & mechanical 
components 

Stiff & flexible sheet 
materials 

Mouldable materials 

Y1 Topic: At the Beach 
 
Key skill: Stir, spread, 
knead and shape a range 
of food and ingredients 
Measure and weigh food 
items, non statutory 
measures e.g. spoons, 
cups 
 
Term: Summer 
 

Topic: At the beach 
 
Key skill: With help 
measure, mark out, cut 
and shape a range of 
materials. 
 
Term: Summer 
 

Topic: Amazing machines 
 
Key skill: Explore and use 
mechanisms [for example, 
levers, sliders, wheels and 
axles], in their products. 
 
Term: Spring 
 

Topic: Dragons 
 
Key skill: Begin to make 
their design using 
appropriate techniques. 
Begin to explore uses of 
materials 
 
Term: Autumn 
 
 

   

Y2 Topic: At the Beach 
 
Key skill: Stir, spread, 
knead and shape a range 
of food and ingredients 
Confidently and 
independently measure 
and weigh food items, 
non statutory measures 
e.g. spoons, cups 
 
 
Term: Summer 

Topic: At the Beach 
 
Key skill: With help 
measure, cut and score 
with some accuracy  
Demonstrate how to cut, 
shape and join fabric to 
make a simple product. 
 
Term: Summer 

Topic: Amazing Machines 
 
Key skill: Confidently 
Explore and use 
mechanisms [for example, 
levers, sliders, wheels and 
axles], in their products. 
 
Term: Autumn 
 

Topic: Iron Man 
 
Key skill: Start to 
assemble, join and 
combine materials in 
order to make a product. 
 
Term: Spring 
 

   

Y3 Topic: Egyptians 
 
Key skill: Begin to 
understand that all food 
comes from plants or 
animals. 
Explore the 
understanding that food 
has to be farmed, grown 
elsewhere (e.g. home) or 
caught. 
Begin to understand how 
to use a range of 
techniques such as 
peeling, chopping, slicing, 
grating, mixing, 
spreading, kneading and 
baking 
 
Term: Autumn 

Topic: Modern Europe 
 
Key skill: Start to 
measure, tape or pin, cut 
and join fabric with some 
accuracy. 
 
Term: Spring 
 

 
 
 
 

1st Year 

 
 
 
 

1st Year 

 
 
 
 

1st Year 

Topic: Whitby vs Ingleby 
 
Key skill: Begin to 
understand how to 
reinforce and strengthen 
a 3D framework. 
 
Term: Summer 
 

Topic: Modern Europe 
 
Key skill: Start to 
assemble, join and 
combine materials in 
order to make a product. 
 
Term: Spring 
 



Y4 Topic: Egyptians 
 
Key skill: Start to know 
that food is grown (such 
as tomatoes, wheat and 
potatoes), reared (such as 
pigs, chickens and cattle) 
and caught (such as fish) 
in the UK, Europe and the 
wider world. 
Begin to understand how 
to use a range of 
techniques such as 
peeling, chopping, slicing, 
grating, mixing, 
spreading, kneading and 
baking 
 
Term: Autumn 

Topic: Modern Europe 
 
Key skill: Start to 
measure, tape or pin, cut 
and join fabric with some 
accuracy. 
 
Term: Spring 
 

 
 
 
 

1st Year 

 
 
 
 

1st Year 

 
 
 
 

1st Year 

Topic: Whitby vs Ingleby 
 
Key skill: Understand how 
to reinforce and 
strengthen a 3D 
framework. 
 
Term: Summer 
 

Topic: Modern Europe 
 
Key skill: Explain their 
choice of tools and 
equipment in relation to 
the skills and techniques 
they will be Using. 
 
Term: Spring 
 

Y5 Topic: WW2 
 
Key skill: Understand that 
food is grown (such as 
tomatoes, wheat and 
potatoes), reared (such as 
pigs, chickens and cattle) 
and caught (such as fish) 
in the UK, Europe and the 
wider world. 
Begin to understand that 
seasons may affect the 
food available. 
 
Term: Autumn 
 

Topic: WW2 
 
Select appropriate 
materials, tools and 
techniques e.g. cutting, 
shaping, joining and 
finishing, accurately. 
 
Term: Autumn 
 

 
 
 
 

1st Year 

Topic: Keen to be Green 
 
Key skill: Start to 
understand how much 
products cost to make, 
how sustainable and 
innovative, functional, 
appealing products that 
are fit for purpose. 
 
Term: Spring 
 

 
 
 
 
 
1st Year 

 
 
 
 
 
1st Year 

Topic: Greeks 
 
Demonstrate how to use 
skills in using different 
tools and equipment 
safely and accurately 
Use finishing techniques 
to strengthen and 
improve the appearance 
of their product using a 
range of equipment 
Term: Summer 
 

Y6 Topic: WW2 
 
Know that food is grown 
(such as tomatoes, wheat 
and potatoes), reared 
(such as pigs, chickens 
and cattle) and caught 
(such as fish) in the UK, 
Europe and the wider 
world. 
 
Understand that seasons 
may affect the food 
available. 
 
Term: Autumn 

Topic: WW2 
 
Key skill: Confidently 
select appropriate tools, 
materials, components 
and techniques and use 
them. 
 
Term: Autumn 
 

 Topic: Keen to be Green 
 
Key skill: Know how much 
products cost to make, 
how innovative they are 
and the impact products 
have beyond their 
intended purpose. 
sustainable and 
innovative they are and 
the impact products have 
beyond their intended 
purpose 
 
Term: Spring 
 

 
 

Topic: Keen to be green 
 
Key skill: Confidently 
know how to reinforce 
and strengthen a 3D 
framework 
 
Term: Spring 
 

Topic: Greeks 
 
Key skill: Use tools safely 
and accurately 
Use finishing techniques 
to strengthen and 
improve the appearance 
of their product using a 
range of equipment. 
 
Term: Summer 
 



 


