
Year 2 - Spring  1 

Moving vehicles 

DT Progression of Skills 

Design: 

 Work confidently 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 and the intended user. 

 Say how their product will work and how they will make them suitable for their intended user. 

 Model ideas by exploring materials, components, construction kits, templates and mock ups. 

Make: 

 Select from a range of tools and equipment to perform practical tasks and explain their choices. 

 Select from and use a wide range of materials and components, according to their characteristics. 

 Follow procedures for safety and hygiene. 

 Measure, mark out, cut and shape materials and components. 

 Assemble, join and combine materials and components. 

Evaluate: 

 To evaluate their own products and ideas against criteria. 

 To evaluate products and components used. 

Technical Knowledge: 

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

how they can be made stronger, stiffer and more stable. 

 Understand the movement of simple mechanisms – wheels and axels. 

Equipment; wheels, axels, dowels, elastic bands, hammers, nails, craft knives, cutting boards 

Article 13,28,29,31 

 

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. 

 

 



Knowledge - What will I know by the 

end of his topic? 

 

 I will be able to state the purpose of a product and 

the intended user. 

 I will be able to discuss  how my product will work 

and how I  will make it suitable for their intended 

user. 

 I will be able to select from a range of tools and 

equipment to perform practical tasks and explain 

their choices. 

 I will be able to  evaluate my  own products and 

ideas against criteria. 

 I will be able to  evaluate products and compo-

nents used in my project. 

 I will be able to build structures, showing an under-

standing of the simple working characteristics of 

materials and components and explore how they 

can be made stronger, stiffer and more stable. 

 I will Understand the movement of simple mecha-

nisms – wheels and axels. 

 

 

What should I already know? 

 

 I can  say what I think of other products. 

 I understand the purpose of a design cri-

teria. 

 I can plan ideas and create a mock-up of 

my product. 

 I know what tools to use for cutting, 

sticking and joining card. 

 I can work safely. 

 I  know the correct vocabulary to talk 

about my work. 

Vocabulary and Definitions 

Wheel—a circular object that revolves on an axle and 

is fixed below a vehicle or other object to enable it to 

move easily over the ground.  

Axle—An axle is a central shaft for a rotating wheel or 

gear.  

Dowel—a projecting peg used for holding together 

components of a structure.  

Purpose—the reason for which something is done or 

created or for which something exists  

Evaluate  - Judge or calculate the quality, im-

portance, amount or value of something. 

 Structure—construct or arrange according to a plan; 

give a pattern or organization to  

Base—use (something specified) as the foundation or 

starting point for something.  

Template  - a shaped piece of rigid material used as a 

pattern for processes such as cutting out, shaping, or 

drilling.  

Suitable  - right or appropriate for a particular per-

son, purpose, or situation.  

Mechanism—a system of parts working together in a 

machine; a piece of machinery.  
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Year 2 - Spring 1 

Moving vehicles 

KWL/Vocab 

LO: To discuss and compare a range of mechanisms 

and their uses and features.  

Children to explore and discuss a variety of different 

vehicles/rides/mechanisms, how they have changed 

over time their features and what they are used for. 

They will choose two mechanisms to compare, 

draw and label. V21 - share opinions. 

To understand how different vehicles are used in 

everyday life.  

To investigate mechanisms including wheels and 

axles.  

Children to explore different mechanisms and their 

uses then understand how wheels/axles help to 

make particular mechanisms work. They will practise 

attaching wheels to axles and chassis.  

CHALLENGE: Match a range of mechanisms from 

everyday life (familiar and unfamiliar) to the object 

they help to make work. 

 

To understand the basic mechanics of a vehicle. 

To be able to design a mechanism and the body of it. 

Children to explore and discuss the different ways of 

creating the vehicle’s body. They will use a variety of 

different and modelling equipment to explore differ-

ent ways of creating the bodies of vehicles.  

V21 - children to present their designs to their table 

and other children feedback ideas. 

To understand how the body of a vehicle can impact 

how a vehicle moves.  

To be able to evaluate a finished product.  

Children will share their vehicles with their friends, 

making sure that wheels are working and the chassis 

is strong. They will then evaluate their vehicle using 

the worksheets provided, explaining how their vehi-

cle could be improved if they were to make it again.  

To critically evaluate their own work and amend as 

necessary.   Parent celebration. 

To be able to make a vehicle based on a design.  

Children to follow their designs to create and make their vehicles using a range of craft materials. They 

will need to make sure they are working safely and carefully.  

CHALLENGE: Use strengthening equipment, such a joining triangles to support their mechanism. 

To experience using a range of techniques to create a model.  

(2 lessons)  Plan parent celebration event for DT or cooking. 



Year 2 - Spring 1 

Eat Well Salads and Dressings 

DT Progression of Skills 

 

Cooking & Nutrition: 
 
 Use the basic principles of a healthy diet to prepare dishes,  safely and hygienically, without a heat 

source 

 Understand where  our food comes from (this follows on from Y1) 

 Use appropriate equipment to weigh and measure ingredients 

 Use appropriate techniques such as cutting (see Cooking Passports) 

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

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

 Taste new foods eg couscous, hummus, olives, and particularly new fruits; mangoes, pineapples, avoca

 do. 

*Plan, prepare and serve a healthy balanced picnic in school. Use a variety of finger food, and cold deserts, 

eg fruit salads but not sandwiches. 

Article 24 

 

NC objectives 

 

Cooking & Nutrition 

 use the basic principles of a 
healthy and varied diet to pre-
pare dishes 

 understand where food 
comes from. 

 

 Sequencing order following a recipe  

 Solve problems involving missing 

values – mass of different fruits. 

 Using weighing equipment to meas-

ure the mass of different fruits.  

 Using the language of comparison.  

 

 

 

 

 



Knowledge - What will I know 

by the end of his topic? 

 

 I will be able to demonstrate an un-

derstanding of where our food 

comes from. 

 I will be able to use appropriate 

equipment to weigh and measure 

ingredients 

  I will be able to use appropriate 

techniques such as cutting (see Cook-

ing Passports) 

 I will be able to name and sort foods 

in the five groups of the ‘eat well’ 

plate 

What should I already 

know? 

 

 I can identify healthy and un-

healthy foods. 

 I  know the different food 

groups. 

 I know the origins of various 

foods. 

 I know how to peel, chop, 

slice and spread different 

foods. 

 I know how to work safely 

and hygienically. 

Vocabulary and Definitions 

Fruits—the sweet and fleshy product of a tree or other plant that contains seed and can be eaten as 

food  

Vegetables—a plant or part of a plant used as food, such as a cabbage, potato, turnip, or bean.  

Flesh—the edible pulpy part of a fruit or vegetable.  

Skin—the peel or outer layer of certain fruits or vegetables.  

Seed/pip—the unit of reproduction of a flowering plant, capable of developing 

into another such plant.  

Core— the tough central part of various fruits, containing the seeds.  

Peeling—remove the outer covering or skin from (a fruit, vegetable) 

Squeezing—extract (liquid or a soft substance) from something by compressing 

or twisting it firmly.  

Grating—reduce (food) to small shreds by rubbing it on a grater.  

Whisking—beat or stir (a substance, especially cream or eggs) with a light, rap-

id movement.  

Hygiene—conditions or practices conducive to maintaining health and preventing disease, espe-

cially through cleanliness.  

Carbohydrates—any of a large group of organic compounds occurring in foods and living tissues 

and including sugars, starch, and cellulose.  

Sugar—a sweet substance in a crystal form that comes mainly from sugar cane and sugar beets. 

Sugar is used to flavour, preserve, and ferment food.  

Fat—a white or yellow oily substance found in some parts of animals or plants.   

Protein— a substance that is made up of nitrogen, carbon, oxygen, hydrogen, and possibly other 

elements.  

Dairy— made from milk or having to do with milk products.  
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Year 2 - Spring 1 

Eat Well Salads    articles 24 

Food Challenge—Ask children to try 5 new foods. Children to be challenged to have a go at trying the new 

foods.  and writing a short review of them. 

Present class with an invite from class teddy inviting the class to a teddy bears picnic. Share with children 

date and time. Explain that we will need to create some food for the picnic. 

LO: To explore and evaluate a range of existing 

products in the context of tasting salads made 

mainly from fruit. 

Children to recap learning from Yr1 (where food 

comes from). Food tasting. 

To evaluate existing products available. 

LO: To use the basic principles of a healthy and 

varied diet to prepare dishes in the context of 

preparing a salad made from fruit.  

Children to taught how to chop and prepare a 

salad made from fruits. 

To prepare food safely. 

(instructions planning T4W) 

 

LO: To select from and use a range of tools and 

equipment to perform practical tasks in the con-

text of preparing fruit salads.  

Children to  create their own fruit salad/fruit 

kebab. Ensuring that they have peeled and 

chopped a variety of fruits. 

To use a range of tools and equipment safely 

whilst preparing foods. 

 

Parent celebration for cooking or DT 


