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Yeor 3 Assessment and Sl(ills:

Shructures

-Measure and mark oul lo the nearest cenkimelre.
-Demonstrate o range o“oining kechniques

-Use hinges and combine malerials to strengthen.

-Make a range of cuts and holes. Measure, mark oul, cul,
score and assemble componenks with more accuracy. Start o
work saj:elﬂ and accuro,kelﬁ with o range of simple fools.
-Choose a range of techmques bo construct or repair
Producfs.

—Explore abstrack shape and space.

—Explore how shapes and negahve (empfﬂ spo,ces) can be
represenked bH 3d forms.

—Manipulate a range Of mo,kerio,ls, use a ro,nge of way ka join

skructurea

Food

-Measure and cook o vo,riehj of ingredienfs.

-Use o range of equipmenf (scales, jugs, spoons elc)

—Begin to understand how lo use o range of kechniques such
as chopp‘mg, slicing, kneading and baking‘

-Slart to understand that o heauhg diel is made up from a
variekH and balance of cliﬁerent food and drink.

Mechanisms

-Creale o Producf uslng winding mechanisms.

Compuling

-Conlrol and monitor models using soﬁware designed for this

-Start ko understand that mechanical sHsfems creale purpose.
movemenl.

Year 4 Assessment and Skills:
Mechanisms Eleckronics

-Cl’lOOSC GPPI"OPFiO&C mechanisms J:OF a PI"O(J,UCE.

-Kncw hOW mechanical sHstems creo,ke movemenk

—Creake clrcuits.
—Undersfand I'mow more complex electrical circuits and

componenks can be used tO create funchonal PrOdU’Cl’S

. Textiles

-Understand the need for a seam allowance and creale an
objecf with one.

-Select appropriake kechniques to decorale lextiles.

—.Toln kexhles using running smch. Sfcrk fo measure, tape or
Pln, cuk o,nd Join fabric wth some accuracg

-Use the qualihes of malerials lo create suitable and visual

and lackile eﬁcec&s in the decoration of textiles.

Food

Select approprlafe ulensils. Follow a recipe.

Understand how to prepare and cook o vo,riekﬂ of
PredominanHH savoury dishes so,felﬂ and hHgienicauB
'mclud'mg, where approprioke, the use of o heal source.

Know that o healH’sH diel is made up grom a varietg and
balance of dlj:ferenf food and drink. Know thal to be ackive
and heauhﬂ, food and drink are needed o provide energy cor
the body.
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Year 5 Assessment and Sl(ills:

Food
-Begln to understand that diﬁ:erent J:ood and drink conlain

dlﬁcerenk substances — nutrienks, waler and J:ibre — that are

needed fFor health.

-Understand the impor&ance of correck skorage and handling
of ingredienfs includlng micro-organisms.

-Demonstrate o range of baking and cooking kechniques,
using where appropriate, a heal source.

—Begin to understand that seasons may aﬁced the fcod

available.

Mechanisms
-Understand how mechanical sgsfems such as cams or Pullegs

or gears create movement.
-Convert rofarﬂ mation to linear eg/make a moving tog using

a cam.

Shruclures

-Cut malerials accuro,felg and refine the finish with
aPProPriake bools eg/sanding wood or using a more Precise
scissor cub aﬂer using a rough one.

-Measure and mark out malerials to the nearest millimelre.
Understand how to reingorce and skrengﬂxen a3d J:ro,mework.
-Use a range of Prachcal skills ko independenHH creale

Producks eg/ cuHing, drilling, screwing, nailing, gluing, _Fiuing

and sanding.

Textiles

-Join malerials with a combinalion of shtching techniques
such as back shilch for seams and running shitch to altach
decoration.

With conj:idence, Pin, sew and stilch malerials fogekher to

crea&e a PrOdUCL

YCGF 6 Assessmenl’ ond SI(iuSZ

Shruclures

-Show an underskanding of the qualihes of malerials lo
choose approprlake tools to cub and shape.

-Use a range of Pro,chcal skills ko independenug creale
Produc&s eg/ cuHing, drlll'mg, screwing, no,iling, gluing, J:iuing

and sanding.

Food

-Measure o,ccuro,felﬂ and calculale ralios of ingredienfs to
scale up or scale down from a recipe.

-Creale and refine recipes, lncluding lngredlenks, methads,
cool(ing limes and kemperofures.

-Understand the seasonalikﬂ of J;ood

-Understand that diﬁerenk fcod and drink contain dlﬁcerenk

SUbSanCCS - nufrienks, waker and fibr& - H‘lak are needed

POI" heGlH’l

Electronics

-Know how more complex eleclrical circuits and componenks
can be used o creale funchonal Producfs and how o
program a compufer to monitor chonges in the environment
and conlrol their Producfs

“Wrike code to control and monitor models or Produch
-Know how more complex eleclrical circuits and comPonenks
can be used lo creale J;unchonal Producks and how o
program a compufer to monitor changes in the environment
and conlrol their Producfs.

-Creale circuits from kiks which use a varietg of components

-Creale circuits from kits which use o varietg of components




