Assessment ‘Sticky Knowledge’

Subject: Design & Technology
Class: 2
Cycle: A
	
	Substantive Knowledge
	Concepts
	Vocabulary
	Disciplinary Knowledge

	Unit:
Textiles

	Understand how simple 3-D textile products are made.

Understand how to join fabrics using different techniques e.g. running stitch, glue.

Explore different finishing techniques e.g. using painting, fabric crayons, stitching, sequins.



	
Joining flexible materials using different techniques and decorate to create a product.












	
Fabric
Sew
Seam
Mock-up
Template
Join
Decorate








	Design a product for a chosen user and purpose based on simple design criteria.

Select from and use a range of tools and equipment to perform practical tasks such as marking out, cutting, joining and finishing.

Explore and evaluate a range of existing textile products relevant to the project.

Evaluate their final products against original design criteria.

	Unit:
Food

	Understand where a range of fruit and vegetables come from.

Understand and use basic principles of a healthy and varied diet to prepare dishes.

Know and use technical and sensory vocabulary relevant to the project.

	Prepare a healthy dish using different techniques and equipment safely.








	Healthy
Ingredients
Sweet
Sour
Crunchy
Smooth
Texture
Slice
Peel
Squeeze
Flesh
Skin
Pip
Core
	Design appealing products for a particular user based on simple design criteria.

Investigate and evaluate a variety of fruit and vegetables.

Use simple utensils and equipment to e.g. peel, cut, slice, squeeze, grate and chop safely.

Evaluate ideas and finished products against design criteria


	Unit:
Mechanisms
(wheels & axles)

	
Understand that different mechanisms produce different types of movement.

Explore and use wheels, axles and axle holders.

Distinguish between fixed and freely moving axles.




	[bookmark: _GoBack]Use wheels and axel mechanisms to create movement in a product.









	Mechanism 
Join 
Axle             
Dowel
Axle holder 
Chassis 
Friction




	Explore a range of existing everyday products that have wheels and axles.

Develop, model and communicate their ideas through drawings and mock-ups.

Select and use tools, explaining their choices, to cut, shape and join.

Evaluate their product by discussing how well it works and whether it meets design criteria.
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