
Year 1 - Spring  1 

Moving cards 

NC objectives 

 

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 communica-
tion technology 

Make 

select from and use a range of tools and equipment to 
perform practical tasks 

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 crite-
ria 

Technical Knowledge 

build structures, exploring how they can be made 
stronger, stiffer and more stable 

explore and use mechanisms, in their products. 

Articles, 12, 13 , 17 , 24 , 29 , 31 

 

DT Progression of Skills 

 

Design: 

 Work within a range of contexts, such as imaginary, story-based, home, school, gardens, playgrounds, local com-

munity, industry and the wider environment. 

 State the purpose of a product. 

 Say how their product will work. 

 Generate ideas by drawing on their own experiences and existing products. 

Make: 

 Use a wide range of tools and equipment to perform practical tasks. 

 Use a wide range of materials and components, according to their characteristics. 

 Follow procedures for safety and hygiene. 

 Begin to mark out and cut basic shapes and materials and components using paper and card 

 Begin to assemble, join and combine materials and components using glue and split pins. 

Evaluate: 

 To talk about their own ideas and what they are making. 

 To suggest how their products could be improved. 

Technical Knowledge: 

 Build structures, showing an understanding of the simple working characteristics of materials and components. 

 Understand the movement of simple mechanisms – levers/sliders. 

 

Equipment: scissors, rulers, templates, hole punchers, split pins 



Knowledge - What will I know by the 

end of his topic? 

 

 I will be able to say what I think of other 

products. 

 I will understand the purpose of a design 

criteria. 

 I will be able to plan ideas and create a 

mock-up of my product. 

 I will know what tools to use for cutting, 

sticking and joining card. 

 I will be able to work safely. 

 I will know the correct vocabulary to talk 

about my work. 

 

 

What should I already know? 

 

 How to hold scissors and cut safely 

 How to use a glue stick 

 The materials used for greeting cards 

and books 

 Vocab - paper, card, cut, stick, like 

Vocabulary and Definitions 

Cut 

Fold 

Pull 

Push 

Join 

Fix 

Design 

Make 

Lever 

Slider 

Slot 

Pivot 

 

Year 1 - Spring 1 

Moving cards 



Year 1 - Spring 1 

Pop-up Books 

Self Directed Learning  

Wow Starter Have a range of pop up books out and have a look at the different ways the books pop up. 

Message from a giant about making pop up books.  

Session 2 Session 1  Session 3  

KWL/Vocab 

LO: To understand the purpose of a product.  

Look at a range of pop up books. Compare the books and 

discuss the different features and why they are appropriate 

for each book. Talk about who each book and read some of 

them looking at the different ways parts move in the book. 

Recognise that people like different things depending on 

their age, lifestyle, emotions etc./To learn and use key vo-

cabulary about designing and making.  

LO:  LO: To know the correct tools to stick and 

join parts of a product together.  

Demonstrate how to create a pop-up, spin-

ning and slider element of a book , using the 

correct tools. All children to collect the neces-

sary tools and materials and to follow a fur-

ther demonstration to make their own pop-

up and slider elements. Support where neces-

sary. To understand how familiar mechanisms 

work.  

LO: To plan a pop-up book.  

to plan what pop up element they want in their 

book. 

Give children ideas. Wil the gingerbread man 

move across the page? Will the wolf pop out of 

the book? Will Jack be able to move up and down 

the beanstalk.  

To begin to understand how to plan a DT project.  

LO: To use a range of materials and components to create a 

pop-up book. 

Ask the children to select the tools and materials they will 

need to create their card e.g. scissors, split pins, glue, lolly 

sticks. Children create and decorate their pop-up books. 

To allow children to work creatively and independently.  

LO: To continue to create and make a pop-up 

book. 

Ask the children to select the tools and mate-

rials they will need to create their card e.g. 

scissors, split pins, glue, lolly sticks. Children 

create and make pop-up books. 

To allow children to work creatively and inde-

pendently.   Plan parent celebration for 

either DT or cooking. 

LO: To evaluate and improve ideas and products 

against a design criteria. What do you like most 

about your pop up book? Does the moving part 

work well? What would make it even better? How 

can you fix any problems? All work in pairs to 

share their final products and to talk about the 

above questions with support from one another. 

Children fix or recreate any elements they think 

could be improved.  Parent celebration event 

To begin to know how to give and take construc-

tive feedback  



Year 1 - Spring  1 

Eat Well Sandwiches 

NC objectives 

 

Cooking & Nutrition 

 use the basic principles of a 

healthy and varied diet to pre-

pare dishes 

 understand where our food 

comes from. 

 

 Sequencing order following a recipe  

 Using basic equipment to measure 

ingredients with some accuracy  

 Comparing units of measure in in-

gredients – teaspoon, tablespoon, 

grams and Kilograms.  

 

 

DT Progression of Skills 

 

Cooking & Nutrition: 

 Use the basic principles of a healthy diet to prepare simple dishes, safely and hygienically, without a 

heat source 

 Use appropriate equipment to weigh and measure ingredients 

 Use appropriate techniques such as cutting (see Cooking Passports) 

 Name foods in the five groups of the ‘eat well’ plate 

 Know that everyone should eat at least five portions of fruits and vegetables every day  

 Understand the origin of meat sources, beef, pork, chicken, eggs etc. 

 Understand the origin of butter, milk, bread. 

 Discuss vegetarian/non vegetarian recipes. 

 Taste new foods i.e. different salad fillings, and salad vegetables. 

 

* Prepare and present a healthy balanced sandwich/wrap lunch and fruit kebabs/smoothies to serve for a 

class function. 

 

 



Knowledge - What will I know by the 

end of his topic? 

 

 I will be able to identify healthy and un-

healthy foods. 

 I will know the different food groups. 

 I will know the origins of various foods. 

 I will know how to peel, chop, slice and 

spread different foods. 

 I will know how to work safely and hygien-

ically. 

What should I already know? 

 

 Some healthy and unhealthy foods 

 The origins of some foods 

 Basic sandwich ingredients 

 

Vocabulary and Definitions 

Fruits 

Vegetables 

Vegetarian 

 

Slicing 

Cutting 

Choosing 

Tasting 

Instructions 

 

Healthy diet 

Ingredients 

 

Year 1 - Spring 1  
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Year 1 - Spring 1 

Eat Well Sandwiches 

Self Directed Learning Watch an ‘I can cook’ episode on CBeebies and help to follow a chosen recipe at home - take pictures to share.  

Wow Starter Food tasting - various meats, dairy products, fruits, vegetables, carbohydrates. Identify healthy/unhealthy, which to 

eat most etc. 

Session 1 - Exploring / Session 2 - Planning Session 3 - Making 

LO: To create a healthy lunch meal, working safely and 

hygienically. 

 Share PPT on food hygiene and safety. Remind 

children of skills learned in Autumn 2 re. chop-

ping, slicing, spreading and demonstrate key skills 

again. 

 In groups of 10, children create their meals with 

adult support, being reminded continuously of 

hygiene and safety. 

 Other children to create place cards, table decora-

tions and party hats for a lunch celebration. 

To develop basic food hygiene and preparation skills. 

 

Plan parent celebration event for either the cooking or 

the DT. 

KWL/Vocab 

LO: To know that a healthy diet includes different food groups and know their origins. / LO: To plan a healthy lunch meal. 

 Think back to the WOW starter and talk about healthy/unhealthy foods. 

 Display a blank eat well plate and outline the key food groups - sort a range of foods into each section of the plate to show what a 

healthy diet might look like. Include other aspects of a healthy lifestyle e.g. sleep, exercise, tooth brushing, water 

 Throughout the lesson, discuss the origins of various meats, dairy products, fruits and vegetables. Talk about a chef’s role and 

chat with Lee about what he does in our school kitchen. 

 Display the eat well plate created in  the last lesson and recap the different food groups and healthy/unhealthy choices. 

 Create a list of lunch food items - sandwiches, wraps, salads, pasta dishes and side dishes/snacks to accompany e.g. fruit salad/

kebab, vegetable sticks and dips, smoothie, yogurt. Add unhealthy options to the list too - to be discussed and omitted. 

 Talk about different dietary requirements e.g. vegetarian,/gluten free and the various reasons for these e.g. religion/health/

personal choice and how these can be catered for. 

 Provide children with a range of food images to use as inspiration. In pairs, children design and plan a healthy lunch item with an 

accompanying sweet or savoury snack/drink. Draw/write ingredient list and instructions. 

 Children join with another pair to share ideas and feedback to one another about their likes/dislikes or suggestions.  

To know what constitutes a healthy diet and where food originates before it arrives at shops/restaurants. / To understand that some 

people have restricted diets and how to cater for different needs. 


