
YEAR A UPPER KEY STAGE TWO FOOD 

Pupils should be taught to 

 use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals 
or groups 

 generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces 
and computer-aided design 

 select from and use a wider range of tools and equipment to perform practical tasks [e.g. cutting, shaping, joining and finishing], accurately 

 select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties 
and aesthetic qualities  

 apply their understanding of how to strengthen, stiffen and reinforce more complex structures 

 understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 

 understand and use electrical systems in their products [e.g. series circuits incorporating switches, bulbs, buzzers and motors] 

 apply their understanding of computing to program, monitor and control their products  

 understand and apply the principles of a healthy and varied diet 

 prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 

 understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed 

CELEBRATING CULTURE & SEASONALITY  

Session 1 2 3 4 5 6 

Objective I know what seasonality 
is 

I have an understanding 
of ethical issues related 
to the production of 
food 

I can compare the 
nutritional value of two 
versions of the same 
meal  

I can adapt a recipe  I understand what 
nutritional value is and 
how it can be changed 

I can make a 
nutritionally balanced 
meal.  

Ideas Recap seasonality 
covered in KS1 
What is it? 
What type of food do 
you think is associated 
with each season? Why? 
 
Create a menu for each 
season which includes a 
starter, main and 
dessert. 
 
 
Ask children to collect 
jars/packet mixes for 
bolognese 

What ingredients go 
into a bolognese? 
https://safeyoutube.net
/w/12be 
Do you know where 
these ingredients come 
from? 
How do cattle find their 
way onto our 
supermarket shelves as 
beef? 
Do you think it is fair to 
eat meat? Why/Why 
not? 

Choose two bolognese 
sauces for children to 
taste. Try to use two 
quite different 
examples. 
Heat both sauces for 
children to try and show 
them the packaging 
they came in – don’t let 
them know which sauce 
belongs to which 
packaging. 
Ask the children to say 
which they prefer and 
to give reasons why – 

Use the internet to 
generate a Bolognese 
recipe – think about 
what varies from one 
recipe to another 
(search basic Bolognese) 
 
Share eatwell guide and 
come up with a design 
criteria for a healthy 
meal. 
 
Share 
https://www.bbc.co.uk/
food/recipes/easy_spag
hetti_bolognese_93639 

Model how to use 
https://www.verywellfit
.com/recipe-nutrition-
analyzer-4157076 
 
Pupils to analyse the 
nutritional value of their 
recipes and compare to 
the BBC recipe. 
 
Which of your recipes is 
the healthiest? Why? 
 
RE-write the BBC recipe 
to meet the adaptations 

Adult helpers? 
 
Recap health and safety 
(don’t mix chopping 
boards, handwashing 
etc.) 
 
Children to make 
bolognese sauce in 
groups 
 
Could design a jar label 
whilst waiting? Brand 
name, logo, ingredients, 
nutritional value etc. 
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Is it important that 
cattle and other animals 
we eat are well looked  
after? Why? 
Watch & discuss 
https://safeyoutube.net
/w/72be 
Create an educational 
poster about the 
process 

you might want to 
record their responses. 
Ask them to decide 
which sauce they think 
is healthier – unpick 
what they think 
‘healthier’ means and 
discuss how and why 
they came to that 
conclusion. 
Reveal the packaging 
that each sauce came in 
– would these examples 
influence their buying 
decisions as a 
consumer? Why? 
Give children 
photocopies of the 
nutritional values of 
each sauce or use a 
visualiser to display 
these on the IWB. Ask 
children what they 
notice with regards to 
the ingredients and 
nutritional values: 
 
  

and ask pupils to make 2 
recipes in their team 
with at least 3 
adaptations 
(add/reduce/sub). They 
must include 
amount/quantity 
 

which your group have 
made. 

Taste & review sauce. 
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YEAR A UPPER KEY STAGE TWO TEXTILES 

Pupils should be taught to 

 use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals 
or groups 

 generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces 
and computer-aided design 

 select from and use a wider range of tools and equipment to perform practical tasks [e.g. cutting, shaping, joining and finishing], accurately 

 select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties 
and aesthetic qualities  

 apply their understanding of how to strengthen, stiffen and reinforce more complex structures 

 understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 

 understand and use electrical systems in their products [e.g. series circuits incorporating switches, bulbs, buzzers and motors] 

 apply their understanding of computing to program, monitor and control their products  

 understand and apply the principles of a healthy and varied diet 

 prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 

 understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed 

COMBINING DIFFERENT FABRIC SHAPES 

Session 1 2 3 4 5 6 

Objective I can research and 
design a stuffed toy 

I can create a paper 
template for my stuffed 
toy. 

I can use blanket stitch I can add detail to my 
stuffed toy 

I can create a stuffed 
toy 

I can evaluate my 
product 

Ideas Look at examples of 
stuffed toys (ask 
children to bring them 
in for the lesson) 
What do you notice 
about them? 
 
Generate a design 
criteria. 
 
Children to design their 
own stuffed toy. How 
will you combine the 
fabrics? What fabric will 
you use? 

Using design to create a 
paper template of the 
different sections which 
will needed. 
 
Cut out 
 
How can you check they 
will work? 
 
Will you need to label 
them so they are the 
right way round? 
 
Copy on to card when 
happy 

Recap running stitch & 
threading a needle 
which has been used 
previously. Allow time 
to practise. 
Show 
https://safeyoutube.net
/w/fX34  how to do a 
blanket stitch 
Model in person- why 
might this be better for 
a stuffed toy than a 
running stitch? 
Allow children time to 
practise. 
 
 

Cut out fabric using 
templates 
 
Why should detail be 
added before the toy is 
complete and stuffed? 
 
How can you add eyes? 
Etc. applique and cross 
stitch. 

Using all the fabric and 
their plan to create their 
own stuffed toy. 
 
Recap types of stitches 
and any difficulties 
which might be 
encountered, what 
could you do? 

Complete stuffed toy 
 
Compare to design 
criteria (peer 
assessment) 

https://safeyoutube.net/w/fX34
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YEAR A UPPER KEY STAGE TWO ELECTRICAL SYSTEMS 

Pupils should be taught to 

 use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals 
or groups 

 generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces 
and computer-aided design 

 select from and use a wider range of tools and equipment to perform practical tasks [e.g. cutting, shaping, joining and finishing], accurately 

 select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties 
and aesthetic qualities  

 apply their understanding of how to strengthen, stiffen and reinforce more complex structures 

 understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 

 understand and use electrical systems in their products [e.g. series circuits incorporating switches, bulbs, buzzers and motors] 

 apply their understanding of computing to program, monitor and control their products  

 understand and apply the principles of a healthy and varied diet 

 prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 

 understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed 

MORE COMPLEX SWITCHES AND CIRCUITS 

Session 1 2 3 4 5 6 

Objective I can research circuits in 
games 

I can explore circuits I can design an 
electronic game 

I can make an electronic game I can evaluate my 
product 

Ideas Share a range of games 
which use circuits 
 
What makes them 
work? What is 
happening? 

https://safeyoutube.net
/w/NUge 
 
See lesson 1 in 
resources folder 
Making circuits 

Generate a design 
criteria 
 
Design a game (see 
example diagram)  and 
label with different 
component parts 

Creating game and circuit 
How can you improve what you have done?  
Following the design, does anything need to be 
changed? 

Test & play the games, 
do they work? Do they 
match the design 
criteria? 

 

 

 

 

 

 

 

https://safeyoutube.net/w/NUge
https://safeyoutube.net/w/NUge


YEAR B UPPER KEY STAGE TWO FOOD 

Pupils should be taught to 

 use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals 
or groups 

 generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces 
and computer-aided design 

 select from and use a wider range of tools and equipment to perform practical tasks [e.g. cutting, shaping, joining and finishing], accurately 

 select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties 
and aesthetic qualities  

 apply their understanding of how to strengthen, stiffen and reinforce more complex structures 

 understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 

 understand and use electrical systems in their products [e.g. series circuits incorporating switches, bulbs, buzzers and motors] 

 apply their understanding of computing to program, monitor and control their products  

 understand and apply the principles of a healthy and varied diet 

 prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 

 understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed 

CELEBRATING SEASONALITY & CULTURE 

Session 1 2 3 4 5 6 

Objective I can research South 
American culture 

I can taste test South 
American ingredients 

I can follow a recipe I can plan a South 
American inspired meal 

I can work as part of a team to create a healthy 
South American inspired meal 

Ideas Provide images and 
recipes for South 
American / Latin food 
and meals 
 
What do you notice? 
Are there any recurring 
ingredients? 
 
Research crops which 
are grown in SA and in 
which seasons 

Share a range of 
ingredients which are 
common to Latin 
American food 
 
Have you tried this 
before? What do you 
expect? How does it 
taste? Does it taste like 
something you’ve had 
before? What do you 
think it would go with? 

Follow the recipe to 
make Mexican bean 
burgers 
What do you notice 
about the ingredients? 
How does it taste? 

Using the internet to 
research recipes 
 
Work in groups to 
create a menu for a 
meal inspired by SA 
 
List ingredients and 
write the recipe 

Create meal 
 
Share meal 
 
Review. 

 

Could a link be made with a latin inspired restaurant? 

 

 



YEAR B UPPER KEY STAGE TWO STRUCTURES 

Pupils should be taught to 

 use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals 
or groups 

 generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces 
and computer-aided design 

 select from and use a wider range of tools and equipment to perform practical tasks [e.g. cutting, shaping, joining and finishing], accurately 

 select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties 
and aesthetic qualities  

 apply their understanding of how to strengthen, stiffen and reinforce more complex structures 

 understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 

 understand and use electrical systems in their products [e.g. series circuits incorporating switches, bulbs, buzzers and motors] 

 apply their understanding of computing to program, monitor and control their products  

 understand and apply the principles of a healthy and varied diet 

 prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 

 understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed 

FRAME STRUCTURES 

Session 1 2 3 4 5 6 

Objective I can research bird 
boxes 

I can investigate ways to 
create a frame structure 

I can design a bird box I can make a bird box I can evaluate my 
product 

Ideas Look at a range of boxes 
which use a frame – can 
you think of any other 
things which include a 
frame? 
What is the purpose? 
How are they linked? 
Is it a strong structure? 
What is it made from 

Complete a series of 
challenges to 
investigate the ways in 
which frame structures 
work 
 
-use spaghetti and 
marshmallows to create 
a cube 
-use paper straws and 
elastic bands etc. 

Create a design criteria 
for a bird box 
 
Create an exploded 
diagram which shows 
the frame and then the 
outside of the bird box 
With labels 

Make the frame 
structure for the bird 
box 

Create the shell to be 
attached to the frame. 
How will it be attached? 

Compare to design 
criteria 
 
What went well? 
What was difficult? 
What would you change 
if you were to make 
another bird box? 

 

 

 

 



YEAR B UPPER KEY STAGE TWO MECHANICAL SYSTEMS 

Pupils should be taught to 

 use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose, aimed at particular individuals 
or groups 

 generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams, prototypes, pattern pieces 
and computer-aided design 

 select from and use a wider range of tools and equipment to perform practical tasks [e.g. cutting, shaping, joining and finishing], accurately 

 select from and use a wider range of materials and components, including construction materials, textiles and ingredients, according to their functional properties 
and aesthetic qualities  

 apply their understanding of how to strengthen, stiffen and reinforce more complex structures 

 understand and use mechanical systems in their products [for example, gears, pulleys, cams, levers and linkages] 

 understand and use electrical systems in their products [e.g. series circuits incorporating switches, bulbs, buzzers and motors] 

 apply their understanding of computing to program, monitor and control their products  

 understand and apply the principles of a healthy and varied diet 

 prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques 

 understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed 

PULLEYS & GEARS 

Session 1 2 3 4 5 6 

Objective I can describe how 
pulleys and gears create 
movement 

I can make a pulley I can use gears I can design a fairground 
ride which uses a 
mechanical system 

I can make a fairground 
ride using a mechanical 
system 

I can evaluate my 
product 

Ideas Explore the different 
systems and the 
movement which they 
create 
Test some out 
Complete a sheet which 
says what system is 
being used. 

Set challenge to work in 
groups creating a pulley 
which will hold the most 
weight. 

What is a gear? 
 
Show kaliedogears and 
how they interlock 
whilst moving round. 
 
Make gears using 
corrugated card and 
interlock them so that 
they move (see image 
on next page) 

Create an individual 
design criteria  
 
Design a fairground ride 
– diagram and labels 
 
List of materials 
required 

Following design to 
make a fairground ride 
which uses a mechanical 
system 
 
Wood 
Cardboard 
String 
Wire 
 

Complete making 
process 
 
Test 
 
Evaluation 

 



 


