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	Year Group
	Core Knowledge
	Skills
	National Curriculum Objectives
	Vocabulary

	1
	Through the Keyhole: London Over Time 
Kapow Topic: Mechanisms: Moving Wheels

To know that wheels need to be round to rotate and move.
To understand that for a wheel to move it must be attached to a rotating axle.
To know that an axle moves within an axle holder which is fixed to the vehicle or toy.
To know that the frame of a vehicle (chassis) needs to be balanced.
To know some real-life items that use wheels.

	Designing a vehicle that includes wheels, axles and axle holders, which will allow the wheels to move.
Creating clearly labelled drawings that illustrate movement.
Adapting mechanisms.
Testing mechanisms, identifying what stops wheels from turning, knowing that a wheel needs an axle in order to move.

	Design:
Design purposeful, functional, appealing products for themselves and other users based on design criteria.

Generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology.

Make:
Select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing].
Select from and use a wide range of materials and components (textiles) according to their characteristics.

Evaluate:
Explore and evaluate a range of existing products.
Evaluate their ideas and products against design criteria.

Technical knowledge:
Build structures, exploring how they can be made stronger, stiffer and more stable.
Explore and use mechanisms [for example, levers, sliders, wheels and axles], in their products.
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	2
	Core Knowledge
	Skills
	National Curriculum Objectives
	Vocabulary

	2
	Many Worlds One Planet: Africa
Kapow Topic: Cooking and Nutrition: Balanced Diet (Links to Science Little Masterchefs)

That ‘diet’ means the food and drink that a person or animal usually eats.
 
What makes a balanced diet.
 
That the five main food groups are: carbohydrates, fruits and vegetables, protein, dairy and oils and spreads.
 
That I should eat a range of different foods from each food group, and roughly how much of each food group.
 
That ‘ingredients’ means the items in a mixture or recipe.
 
How to cut, grate, snip and spread to prepare foods.
 
How to review and give a score to evaluate.

	Chopping foods safely to make a wrap.
 
Grating foods to make a wrap.
 
Snipping smaller foods instead of cutting.
 
Spreading soft foods to make a wrap.
 
Identifying the five food groups.
 
Learning about a balanced diet.
 
Tasting and evaluating different food combinations.
 
Describing appearance, smell and taste.
 
Designing three wrap ideas.

	Cooking and Nutrition:
Use the basic principles of a healthy and varied diet to prepare dishes. Understand where food comes from. 

Design:
Design purposeful, functional, appealing products for themselves and other users based on design criteria.
Generate, develop, model and communicate their ideas through talking, drawing, templates, mock-ups and, where appropriate, information and communication technology.

Make:
Select from and use a range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing].
Select from and use a wide range of materials and components, including construction materials, textiles and ingredients, according to their characteristics.

Evaluate:
Explore and evaluate a range of existing products.
Evaluate their ideas and products against design criteria.
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	3
	Core Knowledge
	Skills
	National Curriculum Objectives
	Vocabulary

	3
	Geogrpahy Detectives: Rivers, Rocks and Rubble
Kapow Topic: Cooking and Nutrition: Eating Seasonally

That seasonal means foods that grow in a given season in a given country.
Some seasonal foods that grow in the UK and what season they grow in.
That eating seasonal foods can have a positive impact on the environment.
 
How to describe the flavour and texture of foods.
 
How to cut and peel safely.
 
That the appearance of food is as important as taste.
 
That similar coloured fruits and vegetables often have similar nutritional benefits.

	Describing how climate affects where foods grow.
 
Identifying seasonal ingredients from the UK.
 
Tasting seasonal ingredients.
 
Describing the texture and flavour of ingredients.
 
Peeling foods by hand or with a peeler.
 
Cutting ingredients safely.
 
Choosing ingredients based on a design brief.
 
Following the instructions within a recipe.
 
Describing the benefits of seasonal fruits and vegetables and their impact on the environment.

	Cooking and Nutrition:
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.

Make:
Select from and use a wider range of tools and equipment to perform practical tasks [for example, cutting, shaping, joining and finishing], accurately.
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	4 
	Core Knowledge
	Skills
	National Curriculum Objectives
	Vocabulary

	4
	Many Worlds One Planet: USA
Kapow Topic: Electrical Systems: Torches
To understand that electrical conductors are materials which electricity can pass through.
To understand that electrical insulators are materials which electricity cannot pass through.
To know that a battery contains stored electricity that can be used to power products.
To know that an electrical circuit must be complete for electricity to flow.
To know that a switch can be used to complete and break an electrical circuit.

	Designing a torch, giving consideration to the target audience and creating both design and success criteria focusing on features of individual design ideas.
Making a torch with a working electrical circuit and switch.
Using appropriate equipment to cut and attach materials.
Assembling a torch according to the design and success criteria.
Evaluating electrical products.
Testing and evaluating the success of a final product.

	Design:
Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose.
Generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams and prototypes.

Make:
Select from and use a wider range of tools and equipment to perform practical tasks [for example, 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.

Evaluate:
Investigate and analyse a range of existing products.
Evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
Understand how key events and individuals in design and technology have helped shape the world.

Technical knowledge:
Apply their understanding of how to strengthen, stiffen and reinforce more complex structures
Understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors].
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	5
	Core Knowledge
	Skills
	National Curriculum Objectives 
	Vocabulary

	5
	Geography Detectives: Volatile Planet
Kapow Topic: Electrical Systems: Doodlers

To know that, in a series circuit, electricity only flows in one direction.
To know when there is a break in a series circuit, all components turn off.
To know that an electric motor converts electrical energy into rotational movement, causing the motor’s axle to spin.
To know a motorised product is one which uses a motor to function.

	Identifying factors that could be changed on existing products and explaining how these would alter the form and function of the product.
 
Developing design criteria based on findings from investigating existing products.
 
Developing design criteria that clarifies the target user.
 
Altering a product’s form and function by tinkering with its configuration.
 
Making a functional series circuit, incorporating a motor.
 
Constructing a product with consideration for the design criteria.
 
Breaking down the construction process into steps so that others can make the product.
 
Carry out a product analysis to look at the purpose of a product along with its strengths and weaknesses.
 
Determining which parts of a product affect its function and which parts affect its form.
 
Analysing whether changes in configuration positively or negatively affect an existing product.
 
Peer evaluating a set of instructions to build a product.

	Design:
Use research and develop design criteria to inform the design of innovative, functional, appealing products that are fit for purpose.
Generate, develop, model and communicate their ideas through discussion, annotated sketches, cross-sectional and exploded diagrams and prototypes.

Make:
Select from and use a wider range of tools and equipment to perform practical tasks [for example, 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.

Evaluate:
Investigate and analyse a range of existing products.
Evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
Understand how key events and individuals in design and technology have helped shape the world.

Technical knowledge:
Apply their understanding of how to strengthen, stiffen and reinforce more complex structures
Understand and use electrical systems in their products [for example, series circuits incorporating switches, bulbs, buzzers and motors].
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	6
	Core Knowledge
	Skills
	National Curriculum Objectives
	Vocabulary

	6
	Geography Detectives: A Planet Under Threat
Kapow Unit: Cooking and Nutrition: Come Dine with Me

That ‘flavour’ is how a food or drink tastes.
That many countries have ‘national dishes’ which are recipes associated with that country.
That ‘processed food’ means food that has been put through multiple changes in a factory.
That it is important to wash fruit and vegetables before eating to remove any dirt and insecticides.
What happens to a certain food before it appears on the supermarket shelf (farm to fork).

	Writing a recipe, explaining the key steps, method and ingredients.
 
Including facts and drawings from research undertaken.
 
Following a recipe, including using the correct quantities of each ingredient.
 
Adapting a recipe based on research.
 
Working to a given timescale.
 
Working safely and hygienically with independence.
 
Evaluating a recipe, considering: taste, smell, texture and origin of the food group.
 
Taste testing and scoring final products.
 
Suggesting and writing up points of improvements in productions.
 
Evaluating health and safety in production to minimise cross contamination.

	Cooking and Nutrition:
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.

Design:
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.

Make:
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.

Evaluate:

Evaluate their ideas and products against their own design criteria and consider the views of others to improve their work.
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