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Design & Technology
Year 5
	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 understand the importance of correct storage and handling of ingredients (using knowledge of micro-organisms).
I can measure accurately and calculate ratios of ingredients to scale up or down from a recipe.
I can demonstrate a range of baking and cooking techniques.
I can create and refine recipes, including ingredients, methods, cooking times and temperatures.
	I can combine elements of design from a range of inspirational designers throughout history, giving reasons for choices.
I can create innovative designs that improve upon existing products.
I can evaluate the design of products so as to suggest improvements to the user experience.


	In mechanics... 
I can use scientific knowledge of the transference of forces to choose appropriate mechanisms for a product (such as levels, winding mechanisms, pulleys and gears).
I can convert rotary motion to linear using cams. 
In construction... 
I can choose suitable techniques to construct products. 
I can strengthen materials using suitable techniques.
I can develop a range of practical skills to create products (such as cutting, drilling and screwing, nailing, gluing, filing and sanding).
	I can design with the user in mind, motivated by the service a product will offer (rather than simply for profit).
I can make products through stages of prototypes, making continual refinements.
I can ensure products have a high quality finish, using art skills where appropriate.
I can use prototypes, cross-sectional diagrams and computer aided designs to represent designs.



