
Junior Knowledge Map – Design & Technology 

  Year 3 Year 4 Year 5 Year 6 

  All Projects 

 Know what the product is 

 Know who the design is for 

 Know the purpose of the product 

  Learn about, know about, talk about, discuss some inventors, designers, engineers, chefs, manufacturers of ground-breaking products 

Unit 
1 

 Food - Seasonality Electrical Systems - torches Mechanisms – Automata toys Food 

 

K
e

y 
K

n
o

w
le

d
ge

 

 Know that not all fruits and vegetables 
can be grown in the UK 

 Know that climate affects food growth 
and that vegetables and fruits grow in 
certain seasons 

 Know that imported foods have been 
transported to the UK and this can 
negatively impact the environment. 

 Know that cooking instructions are 
called a recipe 

 Know safety rules for using, storing 
and cleaning a knife safely. 

 Know that each fruit and vegetable 
gives us nutritional benefits because 
they contain vitamins, minerals and 
fibre 

 Know that vitamins, minerals and fibre 
are needed for active and healthy 
bodies 

 Understand that electrical conductors 
are materials which electricity can 
pass through 

 Understand that electrical insulators 
are materials which electricity cannot 
pass through 

 Know that a battery contains stored 
electricity that can be used to power 
products 

 Know an electrical circuit must be 
complete for electricity to flow 

 Know that a switch can be used to 
complete and break a circuit 

 

 Understand that the mechanism in an 
automata uses a system of cams, axles 
and followers. 

 Understand that different shaped 
cams produce different outputs. 

 Know that an automata is a hand-
powered mechanical toy. 

 Know that a cross-sectional diagram 
shows the inner workings of a product. 

 Understand how linkages change the 
direction of a force. 

 Know that for the frame to function 
effectively the components must be 
cut accurately and the joints of the 
frame secured at right angles. 

 Know that certain foods were rationed 
during World War Two 

 Know that ‘flavour’ is how a food or 
drink tastes. 

 Know that many countries have 
‘national dishes’ which are recipes 
associated with that country. 

 Know that ‘processed food’ means 
food that has been put through 
multiple changes in a factory. 

 Understand what happens to a certain 
food before it appears on the 
supermarket shelf (Farm to Fork). 
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Climate, imported, natural, reared, 
seasonal, diet, processed, recipe, seasons 

circuit diagram, insulator, series circuit, 
design criteria, evaluation, LED, model, 
target audience, aesthetics, assemble, 
packaging 
 

accurate, assembly-diagram, automata, 
bench hook, cam, clamp, cutting list, 
dowel, exploded diagram, finish, follower, 
function, jelutong, mark out, set square, 
tenon saw 

Equipment, flavours, ingredients, 
method, bridge method, cookbook, farm 
to fork, preparation, storyboard, ration, 
substitute 
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 What foods grow in the summer in the 
UK? 

 Why do we need to bring food from 
other countries in winter? 

 Why should we eat fruit and 
vegetables? 

 What is the reason for having a switch 
on your torch? 

 What would happen if there was no 
switch? 

 Could you use a different material in 
your circuit? Why/Why not? 

 What creates the movement in your 
automaton? 

 What type of diagram would show this 
most effectively? Why? 

 What makes a good frame? 

 Why was substitution in recipes 
important in World War Two? 

 How did you make sure your working 
environment was safe when you were 
cooking? 
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  Year 3 Year 4 Year 5 Year 6 

Unit 
2 

 Structures Food – Adapting a biscuit recipe Food  Textiles - Fastenings 
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 Understand that wide and flat based 
objects are more stable. 

 Understand the importance of 
strength and stiffness in structures. 

 Understand that a castle needed to be 
strong and stable to withstand enemy 
attack. 

 Know that a paper net is a flat 2D 
shape that can become a 3D shape 
once assembled 

 Know that a design specification is a 
list of success criteria for a product. 

 Know how to construct a range of 3D 
geometric shapes using nets 

 Know the amount of an ingredient in a 
recipe is known as the ‘quantity’ 

 Know it is important to use oven 
gloves when removing hot food from 
an oven 

 Know the following cooking 
techniques: sieving, creaming, rubbing 
method, cooling 

 Understand the importance of 
budgeting when planning ingredients 

 Know how to follow a baking recipe 

 Know how to adapt a recipe 

 Understand where meat comes from – 
know that beef is from cattle and how 
beef is reared and processed 

 Know that I can adapt a recipe to 
make it healthier by substituting 
ingredients 

 Know that I can use a nutritional 
calculator to see how healthy a food 
option is 

 Understand that ‘cross-contamination’ 
means that bacteria and germs have 
been passed onto ready-to-eat foods 
and it happens when these foods mix 
with raw meat or unclean objects 

 Know how to avoid cross-
contamination. 
 

 Know that a fastening is something 
that holds two pieces of material 
together 

 Know that different fastening types 
are useful for different purposes 

 Know that creating a prototype of 
their design is useful for checking 
ideas and proportions 
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 2D, 3D, castle, façade, turret, features, 
structure, net, scoring 

Texture, cross-contamination, budget, 
quantity, innovative 

Beef, ethical, supermarket, farm, 
nutrition 

Criteria, fastening, mock up, prototype, 
fabric, fix, stitch, template, button, 
buttonhole, Velcro, hook and eye, popper 
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and 3D? 

 How would you make a structure 
stable? 

 Why does scoring card make neater 
models? 

 

 Why do people adapt recipes? 

 Tell me about safety aspects you 
should think about when cooking. 

 Which biscuit tasted best? 

 How would you avoid cross-
contamination in your kitchen? 

 What does ‘healthier’ mean. 

 What was the purpose of your recipe 
adaptation? How did you fulfil that 
purpose? 

 What is a prototype and how are they 
used? 

 Explain the difference between types 
of fabric fasteners. 

 Why did you select the fabric you 
chose for your project? 
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  Year 3 Year 4 Year 5 Year 6 

Unit 
3 

 Mechanisms - Pneumatics Textiles Cross stitch and appliqué Structures - Bridges Digital World 
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 Understand how pneumatic systems 
work 

 Understand that pneumatic systems 
can be used as part of a mechanism 

 Know that pneumatic systems operate 
by drawing in, releasing and 
compressing air 

 Know that appliqué is a way of 
mending or decorating a textile by 
applying smaller pieces of fabric 

 Know that when two edges of fabric 
have been joined together it is called a 
seam 

 Know it is important to leave space on 
the fabric for the seam 

 Understand that some products are 
turned inside out after sewing so the 
stitching is hidden 

 

 Understand some different ways to 
reinforce structures 

 Understand how triangles can be used 
to reinforce bridges 

 Know that properties are words that 
describe the form and function of 
materials 

 Understand why material selection is 
important based on their properties 

 Know the material (functional and 
aesthetic) properties of wood 

 Know that designers write design 
briefs and develop design criteria to 
enable them to fulfil a client’s request. 

 Know that ‘multifunctional’ means an 
object or product has more than one 
function. 

 Understand that sensors can be useful 
in products as they mean the product 
can function without human input. 

 Know that CAD enables 3D designs to 
be created digitally 
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 Pneumatic system, output, input, 

component, linkage system, reinforce, 
motion, thumbnail sketch, adapt 

Appliqué, seam, cross-stitch, patch, 
thread 

beam bridge, arch bridge, truss bridge, 
strength, technique, corrugation, 
lamination, rigid, factors, stability, visual 
appeal, joints, hardwood, softwood, 
wood file/rasp, sandpaper/glasspaper, 
assemble 

Pedometer, GPS tracker, design brief, 
client, function, program, replica, loop, 
variable, value, If statement, Boolean, 
corrode, mouldable, lightweight, 
sustainable design, environmentally 
friendly, biodegradable, recyclable, 
product lifecycle 
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 What is the purpose of your product? 

 How does it work? 

 What did you have to change from 
your original design? Why? 

 What are the uses of appliqué? 

 Does your final piece of work fulfil the 
design criteria? 

 Which types of stitching have you 
used? 

 What properties does wood have? 

 How would you make a really strong 
bridge? 

 Why do you think bridges are all 
similar? 

 
 

 What are the benefits of a 
multifunctional product? 

 How successful was your product 
pitch? Why? 

 What was the design brief for your 
product? 

 

 

 


