
Year 5 - Spring 1 

Local animal conservation: bird feeders 

DT Progression of Skills 

Design 

 Confidently work within a range of contexts, such as the home, school, leisure, culture, enterprise, industry and the wider 

environment 

 Describe the purpose of their products and how the design features will appeal to the intended users. 

 Explain how particular parts of their products work 

 Gather information about the needs and wants of individuals and groups through surveys, interviews, questionnaires and 

web-based resources 

 Generate innovative ideas, drawing on research. 
 

Make 

 Select tools and equipment, materials and components suitable for the task and explain their choices in relation to the skills 
and techniques they will be using and according to the functional properties and aesthetic qualities. 

 Produce appropriate lists of tools, equipment and materials needed. 
 

Evaluate 

 Begin to critically evaluate the quality of the design, manufacture and fitness for purpose of their products as they design and 

make 

 Compare their ideas and products to their original design specification 

 Investigate - how much products cost to make and how innovative products are 
 

Technical Knowledge 

 Begin to understand how science and maths can be sued to help products work. 

 Begin to understand how to program a computer to control their products 

 Know that a 3D textiles product can be made from a combination of fabric shapes 

 Know that a recipe can be adapted a by adding or substituting one or more ingredients 

 

Equipment: wooden sheets/planks, dowels, drills, screws, hammers, nails, glue guns,   Articles 13,28,28,31 

NC objectives 

Use research and develop design criteria to inform 
the design of innovative, functional, appealing 
products that are fit for purpose, aimed at particu-
lar individuals or groups 

Generate, develop, model and communicate their 
ideas through discussion, annotated sketches, cross
-sectional and exploded diagrams, prototypes, 
pattern pieces and computer-aided design 

Select from and use a wider range of tools and 
equipment to perform practical tasks accurately 

Select from and use a wider range of materials and 
components, including construction materials, tex-
tiles and ingredients, according to their functional 
properties and aesthetic qualities 

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 de-
sign and technology have helped shape the world 
regarding conservation eg Jon Muir 

Apply their understanding of how to strengthen, 
stiffen and reinforce more complex structures 

Understand and use mechanical systems in their 
products 

Understand and use electrical systems in their 
products. 

Apply their understanding of computing to pro-
gramme, monitor and control their products. 

 



Knowledge - What will I know by the 

end of his topic? 
Children can explain what a bird house is and why people construct them? 

Do children understand that different birds require different bird house fea-

tures? 

Can children research, observe and record bird behaviours and their needs? 

Can children describe the materials and features bird houses have? 

Do children understand what exploded and 3-D diagrams are used for? 

Can children draw 3-D diagrams and exploded diagrams? 

Can children explain what tools and equipment are needed to make objects 

with wood? 

Can children follow instructions to practise woodwork skills? 

Do children understand the importance of safety precautions when working 

with wood and tools? 

Can children design a bird house to suit a specific bird? 

Can children draw diagrams of their bird house design? 

Do children know what tools, equipment and safety precautions are needed 

to make a bird house? 

Can children follow a plan to make a bird house? 

Can children make amendments to plans to make construction easier? 

Can children choose appropriate materials to make specific features. 

Can children answer evaluation questions on their completed bird house? 

Do children understand why evaluating designs and products is important? 

Can children use retail ideas to promote their bird house to a prospective 

buyer? 

 

 

What should I already know? 

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.  

Generate, develop, model and communicate ideas through 

discussion, annotated sketches, cross-sectional and explod-

ed diagrams, prototypes, pattern pieces and computer-

aided design.  

Use a wider range of tools and equipment to perform prac-

tical tasks [for example, cutting, shaping, joining and finish-

ing], accurately. Use a wider range of materials and com-

ponents, including construction materials, textiles and in-

gredients, according to their functional properties and aes-

thetic qualities.  

Investigate and analyse a range of existing products. Evalu-

ate our ideas and products against our own design criteria 

and consider the views of others to improve our work.  

Understand how key events and individuals in design and 

technology have helped shape the world. Apply their un-

derstanding of how to strengthen, stiffen and reinforce 

more complex structures.  

Understand and use mechanical systems in their products 

[for example, gears, pulleys, cams, levers and linkages].  

 

Vocabulary and Definitions 

 

Design specification 

Flowchart 

Diagrams 

Functionality 

Monitor 

Rotation 

Motor 

Transmit 

Reinforce 

Stability 

Prototype 
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Year 5 - Spring 1 

Local animal conservation: bird feeders 

 Self Directed Learning Design and make a bird/insect box for feeding 

Parent Celebration: 

 Wow Starter/hook Newspaper report on birds dying due to not being fed out in the wild.  

 Session 1 Session 2 Session 3 

Week 

1/2 

 

KWL/Vocab 

LO: To investigate the different types of birds and what they eat.  

Ask children to discuss with a partner what types of birds they 

have seen in their garden and where they might live. 

Go through the slides showing the different types of birds.  

Children to research what birds eat and present their work in a 

poster. Present to the class– V21 activity.  

To understand what different birds eat.  

LO: To practice a range of joining and attachment tech-

niques.  

Children to practice a range of joining and attachment tech-

niques using cardboard . 

Working in pairs to create a board– mixed ability:  

 

 

 

 

 

 

 

 

Challenge:  Can you have a go at practicing  one the skills 

learned on a plastic bottle. Are there any challenges when 

using different materials?  

 

To understand different ways of joining and attaching mate-

rials– building skills.  

 

 

LO: To design and evaluate the design of a bird feeder.  

Show children a range of pictures of bird feeders to get them to pick apart 

designs—oracy.  

https://www.howweelearn.com/diy-bird-feeders/ 

Focus on the following questions:  

-Evaluate it 

-What does it do? 

-Why did the designer choose this subject? 

-What worked before? 

-Where/who created it? 

-Who was it created for? Purpose  

Children to then design their own bird feeder thinking about what joining/

attachment techniques they will be using.  

Children to then evaluate their own and their peers designs using 3 stars and 

a wish.  

 

To understand how to design a bird feeder and how to evaluate/assess own 

and peers work.  



Year 5 - Spring 1 

Local animal conservation: bird feeders 

LO: To make a bird feeder using a plan.  

Go over the learning from previous sessions. Children to 

use their plans to start to make their bird feeder.  

 

To create a solution to solve a problem.   

LO: To make a bird feeder using a plan.  

Children to continue making their bird feeders.  

 

Challenge– Can you create a flowchart to show how your 

product works? 

 

To create a solution to solve a problem.  

Plan parent celebration for Dt or cooking 

LO: To write a set of instructions. 

LO: To evaluate a completed bird feeder.  

Children to write up a set of instructions on how to make 

a bird feeder. 

Children to then evaluate their own work focusing on 

what went well, what did not work, what skills they 

learned along the way, was their plan a success and what 

would they do differently if they had to do it again. Chil-

dren to present this information to each other in small 

groups– V21 

Challenge– Why does your bird feeder work so well? 

Children to then display their bird feeders around the 

classroom for other children to have a look at and evalu-

ate. Share some ideas as a class.  

To be able to reflect on own work.  

parent celebration for Dt or cooking 

Week 2/3 



Year 5 - Spring 1 

Naan making and tasting! 

DT Progression of Skills 

 

Cooking and Nutrition 

 Understand and apply the principles of a healthy and varied diet 

 Begin to understand how food is processed into ingredients that can be eaten or used in cooking 

 Prepare and cook a variety of predominantly savoury dishes safely and hygienically including, where appropriate, the use of a 

heat source 

 How to use a range of techniques such as peeling, chopping, slicing, grating, mixing, spreading, kneading and baking (see 
cookery passport)  understand how Yeast is used and why. 

 Know that recipes can be adapted to change the appearance, taste, texture and aroma 

 Understand the need for correct storage of foods. 

 Begin to measure accurately 

 

*Bake and taste a variety of breads, sour-bread, gingerbread, teal-oaf, banana bread, pitta, naan, scones etc 

 

Article 24 

 

NC objectives 

 

Cooking and Nutrition 

understand and apply the principles of a 
healthy and varied diet 

cook a repertoire of predominantly savoury 
dishes so that they are able to feed them-
selves and others a healthy and varied diet 

become competent in a range of cooking tech-
niques [for example, selecting and preparing 
ingredients; using utensils and electrical 
equipment; applying heat in different ways; 
using awareness of taste, texture and smell to 
decide how to season dishes and combine 
ingredients; adapting and using their own reci-
pes] 

understand the source, seasonality and char-
acteristics of a broad range of ingredients 

 

 Problems involving ratios in weights 
(recipe ingredients)  

 Proportion problems involving mass.  

 Using weighing equipment to measure 
the mass of different ingredients  

 Converting equivalent measures using 
different scales and divisions  

 



Knowledge - What will I know by the 

end of his topic? 

Children can name and identify the origin of 

bread products. 

Children can evaluate a variety of bread prod-

ucts. 

Children can understand the contribution bread 

can make to a healthy diet. 

Children can weigh and measure accurately. 

Children can follow a design accurately. 

Children can work safely, hygienically and accu-

rately. 

 

What should I already know? 

 

Understand and apply the principles of a healthy 

and varied diet. 

Apply their knowledge of food to be able to pre-

pare and cook a variety of predominantly savoury 

dishes using a range of cooking techniques Under-

stand seasonality, and know where and how a vari-

ety of ingredients are grown, reared, caught and 

processed. 

Vocabulary and Definitions 

Yeast 

Dough 

Wholemeal 

Unleavened 

Baking soda 

Spice 

Herbs 

Gluten 

Intolerance 

Allergy 

Mix 

Knead 

Combine 

Rubbing in 

(Refer to cooking passport to fill gaps 

where possible) 
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Year 5 - Spring 1 

Making Naan 

Self Directed Learning How many different food items are made out of bread?  Do these items last long? Which ones last the longest? Do you 

have to cook these items before you eat them? 

Wow Starter– Naan tasting session. 

Children to taste different types of naan bread with a range of 

dips.  

New Bread: to design a new bread product for a particular per-

son or event. 

 

Session 1 Session 2 Session 3 

KWL/Vocab 

LO: To learn how bread products are an important part of a balanced 

diet and can be eaten in different ways. 

Show children the picture of the food pyramid on the slides. Which type 

of food do you need to eat most of in a balanced diet? Which category 

does bread fit into? Go through the slides explaining why carbohydrates 

are important. 

 How many different ways can bread be used in meals (e.g. for toast, 

sandwiches, to eat with soup, to scoop up curry, etc.)? Children to dis-

cuss their ideas then share with the class. 

How much bread do you think you eat in an average day? Do you have 

toast for breakfast? Sandwiches for lunch? Bread with dinner? Invite 

children to share their ideas. 

Tell children that today they will be conducting a survey to find out how 

much bread is eaten. How do you think we can go about doing this? 

 

To understand the importance of healthy eating. 

To find out which different ingredients are needed to make bread and 

how ingredients can be altered and mixed to create different effects. 

What ingredients do you think you would need to make bread? Invite 

children to share their ideas. 

look at the recipe  for a  simple bread mixture on the slides and explain 

what the ingredients are (e.g. 

flour, yeast) and why they are needed. 

Go through the step-by-step guide of how to make bread on the slides. 

How could we make alterations to this basic bread mixture to make 

different types of bread? Children to think, pair, share their ideas. Go 

through the ideas on the slides if they haven’t already been mentioned. 

Go through the information on the slides about how to work safely and 

hygienically with food. 

To understand the importance of healthy eating. 

To understand how food is cooked. 

 

 

 

To be able to make bread based on a plan and design. 

 

Ask children to get their bread designs out from lesson 2 and give them 

a few moments to look back through their work to remind themselves of 

what they need to do. Can you describe the making process to a part-

ner? 

Explain that today they will be making the bread they planned and that 

to do this they will need to make sure they are working safely. What 

dangers might there be when baking bread (e.g. oven, sharp knives, 

etc.)? How can we make sure we won’t get hurt? Children to discuss 

their ideas. 

Practice working safely, Hygienically and accurately. 

 

Parent celebration for Dt or cooking 


