Assessment ‘Sticky Knowledge’

Subject: Design & Technology
Class: 4
Cycle: A
	
	Substantive Knowledge
	Concepts
	Vocabulary
	Disciplinary Knowledge

	Unit:
Mechanisms
(pulleys & gears)

	Understand that mechanical and electrical systems have an input, process and an output.

Know pulleys are wheels which are joined by a cord or belt. They can change the speed, direction or force of a movement. 

Know gears are also wheels but they have interlocking teeth which turn one another.

Understand how gears and pulleys can be used to speed up, slow down or change the direction of movement.

Know and use technical vocabulary relevant to the project.

	Use pulleys and gear mechanisms to create movement in a product.















	Pulley 
Gear 
Drive belt 
Gearing up or down 
Driver 
Follower 
Mesh 
Motor spindle
Rotation
Ratio
Transmit
Motor
Circuit
Switch
Circuit diagram


	Investigate famous manufacturing and engineering companies relevant to the project.

Generate innovative ideas by carrying out research.

Produce detailed lists of tools, equipment and materials. Formulate step-by-step plans and allocate tasks within a team.

Work within the constraints of time, resources and cost.

Test products with intended user and critically evaluate the quality of the design, manufacture, functionality and fitness for purpose.

	Unit:
Food

	Know how to use utensils and equipment including heat sources to prepare and cook food.

Understand about seasonality in relation to food products and the source of different food products.

Know and use relevant technical and sensory vocabulary.

	Produce a cultural and seasonal dish using techniques and equipment safely.









	Endosperm 
Carbohydrate
Protein
Vitamins
Nutrients 
Nutrition 
Gluten     
Dairy 
Allergy     
Intolerance 
Source 
Seasonality
	Generate innovative ideas through research and discussion to develop a design brief and criteria for a design specification.

Write a step-by-step recipe, including a list of ingredients, equipment and utensils.

Select and use appropriate utensils and equipment accurately to make, decorate and present the food product appropriately.

Carry out sensory evaluations of a range of relevant products and ingredients. Record the evaluations.

Understand how key chefs have influenced eating habits to promote varied and healthy diets.

	Unit:
Electrical Systems

	Understand and use electrical systems in their products.

Know about products that respond to changes in the environment using a computer control program such as automatic nightlights, alarm systems, security lighting.

Apply their understanding of computing to program, monitor and control their products.

Know and use technical vocabulary relevant to the project.
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Construct a battery powered product with complex simple circuits and switches. Program, monitor and control their product with computing.



















	Modelling 
Open/closed switch 
Normally open/closed 
Computer control input 
Output/input devices  
Program 
Microcontroller 
Light emitting diode (LED) 
System 
Process












	Use research to develop a design specification for a functional product that responds automatically to changes in the environment. Take account of constraints including time, resources and cost.

Formulate a step-by-step plan to guide making, listing tools, equipment, materials and components.

Competently select and accurately assemble materials, and securely connect electrical components to produce a reliable, functional product.

Create and modify a computer control program to enable an electrical product to work automatically in response to changes in the environment.

Investigate famous inventors who developed ground-breaking electrical systems and components.
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