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Design & Technology
Year 2
	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 cut, peel or grate ingredients safely and hygienically.

	I can explore objects and designs to identify likes and dislikes of the designs.


	In textiles... 
I can shape textiles using templates.
	I can design products that have a clear purpose and an intended user.


	
	
	I can join textiles using running stitch.
	

	
	
	I can colour and decorate textiles using a number of techniques (such as dyeing, adding sequins or printing).
	

	
	
	 I can understand the need for a seam allowance.

	I can make products, refining the design as work progresses.



	I can measure or weigh using measuring cups or electronic scales.


	I can suggest improvements to existing designs.
	
	

	
	
	
	I can use software to design.

	
	I can explore how products have been created.
	
	

	
	
	In mechanics... 
I can create products using levers, wheels and winding mechanisms.
	

	I can assemble or cook ingredients.
	
	
	



