
Year 6 - Spring 1  

Design and Make A Shelter  

DT Progression of Skills  articles 13,28,29,31 

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 using appropriate technical vocabulary. 

 Gather information (as in Y5) and develop simple design specifications to guide their thinking. 

 Generate innovative ideas, drawing on research and taking account of constraints such as time, resources and cost. 
 

Make 

 Select tools and equipment, materials and components suitable for the task and confidently 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 and formulate step-by-step plans as a guide to making. 
 

Evaluate 

 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 and suggest changes. 

 Investigate - how much products cost to make, how innovative products are and how sustainable the materials in products are 

 Identify great designers and their work and use research of designers to influence work 
 

Technical Knowledge 

 Understand how science and maths can be used to help products work. 

 Know that mechanical and electrical systems have an input, process and output 

 Understand how cams, pulleys and gears create movement 

 Understand how to program a computer to monitor changes in the environment / control their products 

 Understand how more complex electrical circuits and components can be used to create functional products 

 Know how to reinforce/strengthen a 3D framework 

 Know that a recipe can be adapted a by adding or substituting one or more ingredients 
 Know the correct technical vocabulary for their project. 
 

Equipment: dowels, rods, glue guns, card of varied thickness, materials from the environment (forest school), fabric?  

 

NC objectives 

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 

generate, develop, model and communicate 
their ideas through discussion, annotated 
sketches, cross-sectional and exploded dia-
grams, prototypes, pattern pieces and com-
puter-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 mate-
rials, textiles and ingredients, according to 
their functional properties and aesthetic quali-
ties 

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 

apply their understanding of how to strength-
en, stiffen and reinforce more complex struc-
tures 

understand and use mechanical systems in 
their products 

understand and use electrical systems in their 



Knowledge - What will I know by the 

end of his topic? 

 

Children will  research and develop design criteria to in-
form the design of a  functional, shelter that is fit for pur-
pose, aimed at particular individuals or groups. E.g. refu-
gees.  

Children will generate, develop, model and communicate 
their ideas through discussion (Oracy),  annotated sketch-
es and diagrams, prototypes, and models.  

Children will select from and use a wider range of tools 
and equipment to perform practical tasks with accuracy.  

Children will select from and use a wider range of materi-
als and components, including construction materials, 
according to their functional properties and aesthetic 
qualities.  

Children will investigate and analyse their own and others 
work (shelters).  

Children will present their model, justifying their design 
choices and solving problems as they arise.  

 

Children will apply their understanding of how to 
strengthen, stiffen and reinforce their shelter/structure. 

What should I already know?   

 

To be decided through the topic 

work, due to the two COVID shut 

downs. 

 

  

Vocabulary and Definitions 

 

Innovate 

Annotate 

Evaluate 

Authentic 

Frame 

Applique 

Annotated drawings 

Exploded diagrams 

Design brief 
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Design and make a shelter  



Year 6 - Spring 1 Design and Make a shelter 

 Self Directed Learning History of Anderson Shelters (Pre link to WW2  Summer 1 Topic) — What are they used for? Create a informative poster or non-chronological re-

port to present your findings about different types of temporary shelters both in the past and currently.  Diagram—label parts of an Anderson 

shelter Including design and purpose features.   

 Wow Starter Children are shown a news report regarding an explorer who died and was unprepared for their exploration journey. This could also include a lack 

of knowledge of the environment and how to build a shelter.   Discuss in pairs how they may have prepared for a journey to an unfamiliar setting. 

What should they consider e.g. climate, hazards etc.  

 Session 1 Session 2 Session 3 

Week 1 

 

LO: To research and analyse  existing shelters from both the past and 

present.  (Investigating shelters.)    (History)  

What is the purpose of a shelter?  What does a shelter do?  

Show the children a range of different shelter types including an Ander-

son shelter e.g.  Igloo, jungle canopy, etc.   Introducing the news report, 

explore the hazards and climate features of different environments. Why 

did the explorer perish?   Look at other examples/images of Syrian Refu-

gee camps. How do these shelters differ. Discuss the different materials 

used and link to the different characteristics and purposes of the shelters.   

GDS compare two shelter types in two very different environments.     

Links to RRS: Articles 6,22,24 Made explicitly .  

Issue with the key problem:  How can we ensure a shelter will keep us 

protected? 

Oracy activity—Presentational talk.  

Being prepared. What are the important aspects to consider before be-

ginning a design?  Empathy  

L.O. To select  from a wide range of materials according to their function 

and design criteria.  

What do we want our shelter for? This can be dependent on the envi-

ronment and purpose of the shelter.  

Recap on the previous session: What were shelters being used for? How 

does this influence the materials that are chosen for their construction?  

Children explore a range of environments.  What are the climate/

terrain/weather/features like?  

Skills lesson  focus: Materials and their properties:  What  properties do 

we need for particular environments? E.g. Arctic, Rainforest, Desert. Etc  

Do we need the materials to be : Absorbent, waterproof, strong, , easy 

to attach?  Experiment with joining techniques. Using different materi-

als.   

Selecting materials based on their properties.  Using materials suited to 

their purpose.  

L.O. To generate, develop, model and communicate my ideas through 

discussion (oracy) and design a shelter using and exploded diagrams. 

Using their previous knowledge of materials through our prior skills 

lessons and research the children design their own shelters.  They must 

first plan which environment they are designing their shelter for 

(purpose). They then build a prototype/draw a labelled/exploded dia-

gram of the shelter labelling the joining techniques and materials they 

plan to use.  

 

Oracy Activity— Cumulative talk—Children to analyse each other’s plans 

and discuss  potential improvements.  

To consider a range of solutions to a problem.  Perseverance in problem 

solving.  

 

 

Week 2 L.O. To make a shelter using a wide range of materials and tools suited to 

the task.  

Long session for the children to complete their shelters.  They can use 

materials  from the forest school and school grounds (if they are produc-

ing a shelter from natural materials /jungle setting).  They must consider 

what changes they make from their original design as they encounter 

problems during making it.  They must note these for display and be able 

to explain their adaptations/choices when they present in the following 

session.  

SEND/SS—Follow plans with support from T.  

ARE  - Follow plans  independently.  

GDS—Follow plans with the challenge: How well does your shelter meet 

your plan criteria.     To overcome problems.  To adapt their design/

original plans based on obstacles they encounter.  Perseverance and 

resilience.  

L.O. To test the durability of my shelter and evaluate against my design 

criteria.  

Long session for the children to test their shelters against the design 

criteria.  

They must bare in mind the environment the shelter would be built in 

e.g. testing with water or weights based on the environment they chose.  

To self reflect and evaluate how effective my plans  are.   TO consider 

how I would do things differently in future.  

ORACY—Talk to analyse in pairs   

 

Plan parent celebration for DT or cooking. 

L.O. To investigate and evaluate my own and others’ work.   

(Oracy) L.O. To present my design to the class, describing my reasons for 

material choices and joining techniques.  

Talk to share—Children given time to prepare to present their designs 

and their evaluations to groups.  Providing reasons for their design brief  

and any changes/adaptations to the design they made and why.  

Evaluate each others—Discuss positives and negatives of design fea-

tures.  

Oracy—Activity to test and evaluate shelters.   

Evaluate own and other work.  

 

Parent celebration 

 



Year 6 - Summer  

Smoothie Enterprise! 

DT Progression of Skills 

 

Cooking and Nutrition 
 
 Understand, apply and explain the principles of a healthy and varied diet 

 Understand and describe how food is processed into ingredients that can be eaten or used in cooking 

 Prepare and cook a variety of drinks and smoothies 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, (see cookery passport) 

 Know that different foods contain different substances - nutrients, water and fibre - that are needed for health 

 Demonstrate correct storage of foods. 

 Measure accurately 

 Work out ratios in recipes 

 

*Design, plan advertise and sell a variety of smoothies and drinks  in school  as a charitable enterprise. 

 

Post SATs opportunity 

* Cook a meal to share as a class (e.g. roast dinner, spaghetti bolognese, casserole) - cover as many objectives, as possible, not al-
ready ticked off on Cookery Passport. 

NC objectives 

 

Cooking and Nutrition 

understand and apply the principles of 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 this topic? 

 

To know how pasta are an important part of a 

balanced diet and can be eaten in different 

ways. 

 

To find out which different ingredients are need-

ed to make a variety of lasagne and how ingredi-

ents can be altered and mixed to create differ-

ent effects. 

 

To be able to make lasagne based on a plan and 

design. 

 

What should I already know? 

 

 I know and understand the main food 

groups and the different nutrients that 

are important for health.  

 I have an awareness of some of the 

basic processes to get food from farm to 

plate.  

 I have an awareness of  social influences  

on the food we choose to eat.  

 I know how to prepare myself in prepa-

ration for cooking e.g tie hair back, 

wash and dry hands, remove jewellery, 

wear a clean apron.  

 Organise a clean and safe food preparation area.  

  List ways to ensure food hygiene while they are 

working  

Vocabulary and Definitions 

 

Vitamins 

Nutrients 

Balanced 

Ratios 

Seasonality 

Technique 

Boiling 

simmering 

Roasting 

Frying 

Basting 

Mashing 

(Refer to cooking passport to fill gaps 

where possible) 

Year 6 - Spring 1  

Lasagne  



Year 6 - Spring 1  

Making a Lasagne  

Self Directed Learning Learn about the ingredients needed for making fresh pasta.   

Wow Starter Explore alternatives to meat. Quorn and vegetable dishes. Why 

do people choose to be/become vegetarian?  

 

Session 1 Session 2 Session 3 

LO: To learn how pasta are an important part of a balanced diet and can 

be eaten in different ways. 

Show children the diagram of the food groups. Which type of food do 

you need to eat most of in a balanced diet? Which category does pasta 

fall in to? Highlight the importance of carbohydrates for energy.  

 Discuss the dish: Lasagne. What ingredients do they know are included 

in a lasagne dish?  Relate the sauce back to the last unit of past and 

sauce making.  

How many types of carbohydrate do the children eat each day.  

This could then be collated and presented in table and chart.  

(MATHS)  

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? 

ORACY— presentational talk.  

 

To understand the importance of healthy eating. 

L.O. To find out which different ingredients are needed to make a variety 

of lasagne and how ingredients can be altered and mixed to create 

different effects. 

Look at the recipe for beef lasagne dish.  Ensure the children recognise 

and are familiar with all of the ingredients.  

Go through the step-by-step guide of how to make the lasagne. Are 

there any terms they are unfamiliar with e.g. sauté,  

How could we make alterations to this basic lasagne mixture to ensure 

we cater to different preferences e.g. vegetarians, vegans etc.  

(ORACY) Children to think, pair, share their ideas. Go through the ideas 

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

Children to then plan a recipe for lasagne. We want to produce three 

different types.  

Children discuss how to ensure safety and hygiene when preparing and 

making food (LINK TO SCIENCE MICROORGANSIMS UINT)  

To understand how food is cooked.    

To understand the importance of food hygiene. 

L.O. To be able to make lasagne based on a plan and design. 

 

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

them a few moments to look back through their work to remind them-

selves of what they need to do. Can you describe the making process to 

a partner? 

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

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

dangers might there be when following the recipe? (e.g. oven, sharp 

knives, etc.)? How can we make sure we won’t get hurt?  

Children to discuss their ideas. 

 

Children to make the three varieties of lasagne.  

Evaluate by tasting and trying out the three dishes.  

ORACY—Exploratory talk—Evaluate  Lasagnes.  

Practice working safely, Hygienically and accurately. 

 

Parent celebration 


