[image: image1.png]



Design & Technology
Year 4
	To master practical skills in Food
	To take inspiration from design throughout history
	To master practical skills 
	To design, make, evaluate and improve

	I can prepare ingredients hygienically using appropriate utensils.
I can measure ingredients to the nearest gram accurately.
I can follow a recipe.
I can assemble or cook ingredients (controlling the temperature of the oven or hob, if cooking).
	I can identify some of the great designers in all of the areas of study (including pioneers in horticultural techniques) to generate ideas for designs.
I can improve upon existing designs, giving reasons for choices.
I can disassemble products to understand how they work.

	In computing... 
I can model designs using software.

I can control and monitor models using software designed for this purpose.


	I can design with purpose by identifying opportunities to design.
I can make products by working efficiently (such as by carefully selecting materials).
I can refine work and techniques as work progresses, continually evaluating the product design.
I can use software to design and represent product designs.

	
	
	In textiles... 
I can join textiles with appropriate stitching.

I can select the most appropriate techniques to decorate textiles.

I can create objects (such as a cushion) that employ a seam allowance. 

I can join textiles with a combination of stitching techniques (such as back stitch for seams and running stitch to attach decoration). 

I can use the qualities of materials to create suitable visual and tactile effects in the decoration of textiles (such as a soft decoration for comfort on a cushion).
	



