Designh & Technology in Year 3

Desigh & Technology in Year 4

At Lindley Junior School, Design and Technology provides pupils with opportunities to use creativity and imagination to design, make,
and evaluate purposeful products for a range of users and contexts. Through practical and engaging experiences, pupils develop
problem-solving skills, resilience, and an understanding of how design and technology impact everyday life and the wider world.

Textiles — Sewing a Stone Age Pouch:
Design and sew a simple pouch inspired
by Stone Age life. Learn running stitch,
oversew, safe needle use, simple pattern
making, and fastening methods.

Food technology - Fruit Smoothies:
Explore seasonal fruits, plan flavour
combinations, and blend a smoothie.
Learn hygienic prep, safe cutting (bridge/claw), measuring, evaluating
taste and texture.

Mechanisms — STEM Racing Cars (Air
Pressure): Build a lightweight car
propelled by air. Investigate how air
pressure creates thrust, test wheel
alignment and friction, record speed.

Mechanisms — Moving Story Books:
Create a story page with sliders and
levers to animate characters. Learn
linkages, pivots, guides, and how
movement supports storytelling.

Textiles — Book Covers: Measure a book
and sew a reusable fabric cover. Develop
accurate measuring, seam allowances,
hemming/edge stitching, decorative
applique or embroidery.

Food technology — Sunset Pasta: Prepare
a colourful vegetable pasta dish. Learn
boiling, sautéing basics, safe knife skills,
combining flavours and colours, and writing a simple method.

Food technology — Scones: Weigh, rub-in, mix, shape, and bake sweet
or savoury scones. Understand dough consistency, oven safety, and
how ingredients affect rise and
texture.

Structures — Marble Maze: Design and
build a maze from wood. Explore
stability, bracing, pathways and
gradients; test and refine for flow and
challenge.




Designh & Technology in Year 5

Design & Technology in Year 6

At Lindley Junior School, Design and Technology provides pupils with opportunities to use creativity and imagination to design, make,
and evaluate purposeful products for a range of users and contexts. Through practical and engaging experiences, pupils develop
problem-solving skills, resilience, and an understanding of how design and technology impact everyday life and the wider world.

Food technology — Pizza: Make quick
dough base and a balanced topping.
Learn kneading, proving, shaping,
nutritional choices, and oven timing
for crisp bases.

Textiles — Upcycling Garments: - &\_,f g
Transform an old t-shirt/shirt into a new product (e.g., tote, cushion).
Plan alterations, unpick, pin, stitch seams, add closures; consider
sustainability.

Food technology — Fruit Sponge: Bake a
fruit-topped sponge pudding. Practise
creaming method, folding, portioning fruit,
testing doneness, and evaluating moisture
and sweetness.

Mechanisms — STEM Racing Cars
(Compressed Gas): Build a car powered by
a compressed-gas launcher. Investigate
forces, mass vs. acceleration, streamlining,
and fair testing.

Textiles — Sewing Through Art: Create a
textile artwork inspired by an artist or
movement. Combine fabric layering,
appligue, hand stitches, optional
machine stitching, and compaosition.

Electronic Systems - Fairground Ride:
Construct a rotating ride model using a
motor, switch, and battery. Learn simple
circuits, polarity, gear/drive choices, safety, and themed decoration.

Computer Aided Design — Keyrings: Design and prototype a
personalised keyring with CAD. Use basic
shapes, extrusions, text, and tolerances;
export for laser cutting or 3D printing
where available.

Food technology — Vegetable Quiche and
Muffins: Prepare shortcrust pastry quiche
and savoury/sweet muffins. Develop
rubbing-in, rolling, blind baking basics,
batter mixing, portioning, and nutrition
swaps.




