
Phase 3 DT– Learning Journey 

Y5

Y6

Understand and apply 

the principles of a 

healthy and varied diet

Prepare and cook a 

variety of savoury 

dishes using a range of 

cooking techniques

Measure and 

weigh 

ingredients 

accurately using 

standard units 

Evaluate dishes based on 
taste, texture, appearance 

and suggest improvements 

Evaluate the 

effectiveness of a 

mechanical system in 

their design

Develop annotated 

sketches, prototypes 

and pattern pieces

Evaluate slippers based on 

design criteria, user 

feedback and improvements

COOKING 
AND 

NUTRITION

ELECTRICAL 

SYSTEMS

STRUCTURES 

AND CAMS 

Evaluate and improve 

their own cooking 

Apply understanding of 

programming through block-

based coding (Crumble) 

Generate annotate 

diagrams to show 

how cam 

mechanisms work

Design a mechanical 

system incorporating a 

cam mechanism 

Use tools and 

materials with 

precision and 

safety

COOKING 

AND 

NUTRITION

In this unit of 

work, the children 

will plan and 

make their own 

batch of soup

Understand seasonality and 

know where and how 

ingredients are grown, 

reared, caught and 

processed

Work collaboratively 
and responsibly

MECHANISMS

In this topic the 

children will use 

their knowledge of 

pulleys or gears to 

construct a 

fairground ride

Understand how 

mechanical systems 

such as pulleys or 

gears create movement

Identify the purpose 

and function of pulleys 

or gears in different 

contexts

Design a product that uses a pulley 

or gear system

Use scientific vocabulary 

related to mechanical 

systems accurately 

TEXTILES

In this unit the 

children will 

design and 

make their own 

pair of slippers 

Slippers

Generate 

innovative ideas 

based on a design 

criteria

Select and use 

appropriate tools, 

equipment and 

materials accurately

In this unit the 

children will plan 

and make 

Spanish paella 

Understand and apply the 

principles of a healthy and 

varied diet

Prepare and cook a variety of 

savoury dishes using a range 

of cooking techniques

Work safely and 

hygienically in a kitchen 

setting

Understand seasonality and know 

where and how a variety of 

ingredients are grown, reared, 

caught and processed

Night Lights

In this unit of work, the 

children will design and make 

their own night lights 

incorporating programming 

and coding

Understand how 

electrical systems can 

be used in products

Use electrical systems, including 

programming to monitor and 

control physical systems using 

Crumble

Evaluate the 

effectiveness of 

programmed systems for 

monitoring and control

Evaluate their own and 

peers lights against the 

design criteria

Moving ToysIn this unit, the 

children will 

design and make 

a moving toy 

Understand and explain 

the purpose of a cam 

mechanism 

Evaluate own product 

against design criteria

Work safely and 
hygienically with food 

and equipment 

Soup

Fairgrounds

Investigate and 

analyse existing slipper 

products

Spanish 

Paella 

Use tools and 

components safely and 

accurately when 

constructing systems

Identify and describe 

different types of cams 

Demonstrate understanding 

through hands on 

investigation or model

Follow a recipe 

accurately and 

adapt if needed

Document the design, 

programming and 

evaluation process

Understand how inputs 

(e.g. sensors) and 

outputs (e.g. LEDs, 

motors) work in a 

crumble system

Apply knowledge of 

mechanisms to solve 

design challenges 

Assemble, join and 

combine textiles using a 

range of techniques

Understand and apply 

knowledge of textiles and 

functional properties

Assemble a functional 

cam-based product
Use technical vocabulary 
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