
 

Challenge: To create a moving picture that can be manipulated by a Foundation child. 

Birch Copse Primary School – Learning Parameters 
  

Design and Technology: TASC Year 1 Mechanical Systems:   
Moving Pictures 

Summer 

Competition Ideas (Choose 1) 

1 
Invite parents to come and judge the best moving picture in each class using a criteria sheet.  

2 
Upload the moving pictures (as videos) to the school website and hold a web vote to decide 

3 
Gallery - Selected classes visit the gallery and vote for their favourite moving picture.  

Objectives 

To be able to create a sliding mechanism. 

To be able to use levers to create a moving mechanism. 

To investigate and create wheel mechanisms. 

To be able to design a picture with a moving mechanism. 

To be able to make a moving picture based on a design. 

To be able to evaluate a moving picture. 

The Journey 

Technical Knowledge Design Make Evaluate 

What types of moving mecha-

nisms are there?  

Lever, slider, pivot, wheel…  

 

How can we strengthen our 

mechanisms so they are robust?  

 Stronger, stiffer materials.  

 Duplication of materials to  

 

How can we hide our mecha-

nisms on our moving picture?  

 Slots to house mechanisms 

behind the picture  

 Flaps to hide mechanisms.  

 

 

Skills Practice 

 Cutting accurately with 

scissors to create slots and 

tabs  

 Joining techniques: gluing, 

stapling…  

 Learning how to use split 

pins  

 Layering picture to hide 

mechanisms  

Before Making 

 Explore and evaluate a 

range of existing        

moving pictures. 

 Evaluate learning from 

skills practice and use 

this to adapt the final 

design. 

Use the TASC wheel to 

plan and design a     

moving picture that can 

be manipulated by a 

Foundation child. 

Complete the skills   

practice after the initial 

design. 

1) Use the TASC wheel to  

make the moving picture 

for the challenge. 

2) Adapt the design to make 

improvements.  

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Card, split pins, egg boxes, card wheels, dowel rods, lollipop sticks 



 

Challenge: To make a house for a particular person or purpose. 

Birch Copse Primary School – Learning Parameters 
  

Design and Technology Year 1 Structures: Homes Spring 

1 
Hold an open event for groups to share their final products with parents/ guardians.          

Parents/ guardians vote on the best design.  

2 
Upload photos of the homes to the school website and hold a web vote to decide the best 

design.  

3 
Gallery - Selected classes visit the gallery and vote for their favourite home.  

Competition Ideas (Choose 1) 

Objectives 

To explore different types of houses and identify shapes and features. 

To investigate how to join and combine shapes to make a house. 

To investigate ways of creating the interior features of a house. 

To be able to design a house. 

To be able to follow a design a create a house. 

To be able to evaluate a finished product. 

The Journey 

Technical Knowledge Design Make Evaluate 

How to join and combine shapes 

to make a house ? 

Glue, masking tape, blu-tack, etc  

Cuboids, squares, triangles,   

cylinders 

 

What is inside a house? 

Furniture, doors, 

 

Skills Practice 

♦ Children explore using glue, 

masking tape, blu-tack to join 

materials, shapes. 

♦ Children investigate how they 

can create the interior       

features of a house. 

♦ Children investigate how to 

make effective hinges for 

doors  

Before Making 

♦ Explore and investigate the 

various types of houses 

people live in around the 

world, as well as the 

shapes you find in houses.  

♦ Evaluate learning from 

skills practice and use this 

to adapt the final design. 

1) Children to follow their    

designs to create their     

houses, using the skills they 

have previously learnt.  

2) They will need to also       

consider building safely and 

problems that may occur.  

3) Adapt design to improve the 

After Making 

♦ Evaluate how effectively 

the final product meets 

the ‘challenge’. 

1) Clearly understand the 

criteria for the project. 

2) Explore a range of      

existing products. 

3) Complete Skills Practice 

4) Children will use their 

previously learnt skills to 

design a house. They will 

discuss and consider who 

the house is for, how 

many rooms it will have, 

how it will be decorated 

and what materials the 

house will be made 

from.  

5) Create a resource list of 

materials needed for 

final design 

Resources (Not an exhaustive list) 

Boxes, card, cardboard, tubes, scissors, glue, masking tape, blu-tack,  paper, cardboard tubes, matchsticks, lolly sticks,         

cupcake cases, fabric, ribbon, plasticine, sticky tape,  



 

Birch Copse Primary School – Learning Parameters  
 

Design and Technology: Food Year 1 Summer  

 
 

 Challenge: Make 3 ‘chop it up’ dishes 

 
 

The Dishes 
 Possible learning (before cooking) Outcome Parameters 

 

 
 

1 

 Safe knife handling 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting - including taste 

combinations 

 Designing own dish (selection of 
fruits and order on skewer) 

 Recall the previous recipe and 
present for display or own recipe 
book 

 

 
 

Fruit kebab 

 

 
 Children chop the fruit 
 Children create multiple, 

identical ‘skewers’ on cocktail 
sticks 

 Children evaluate their Fruit 
Kebabs 
 

 

 
 

2 

 Safe knife handling 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting - including taste 

combinations and dips 
 Designing own version of dish 
 Recall the previous recipe and 

present for display or own recipe 
book 
 

 

 
Veggie 
Snacks 

 

 
 Children prepare and chop the 

vegetables (into dipping-friendly 
shapes) 

 Children create dips 
 Children evaluate their Veggie 

Snacks 
 

 

 

 
 

3 

 Safe knife handling 
 Grating technique 
 Folding/wrapping technique (for 

wraps) 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting - including taste 

combinations 
 Designing own wrap 
 Recall the previous recipe and 

present for display or own recipe 
book 
 

 

 

 

 
Sandwich 

Wrap 

 

 

 Children prepare and chop/ 
grate the ingredients 

 Children add the fillings to the 
wrap 

 Children fold the wraps 
 Children ‘wrap the wraps’ in 

foil/cling film to keep ‘wrapped’ 
 Children evaluate their Sandwich 

Wrap 
 

 



 

Y1 Fruit kebab 
 

Ingredients 
2 satsumas  
½ honeydew melon  
1 small bunch red grapes, seedless  
1 small bunch of white grapes, seedless 
 
 
 
 
 
 
 
 
 
Equipment 
20 wooden cocktail sticks, chopping board, sharp knife. 
  
Method 

1. Remove the grapes from their stalks.   
2. Peel the satsumas and pull each apart into individual segments.   
3. Remove the skin and seeds from the melon. 
4. Cut the melon into small cubes.   
5. Thread pieces of fruit onto a cocktail stick.   
6. Serve on a plate.    

 
Top tips 

 Use a small tub of fruit flavoured fromage frais as a dip.  

 Try using different types of fruit such as strawberries, bananas and apples.  

 Veggie kebabs are a great alternative. Try using 8 cherry tomatoes, 100g cheddar cheese cut into 
cubes, 4 baby sweetcorn cut in half, 8 prunes and 10cm piece of cucumber cut into cubes. You could 
use 50g low fat cream cheese as a dip.  

 Ask an adult to help remove the skin from the melon. 
 

Food skills 

 Peel. 

 Cut. 

 Thread. 

  Complexity: low-medium 



 

Y1 Veggie snacks 
 

Ingredients 
2 celery sticks  
½ small cucumber  
1 yellow pepper  
1 red pepper  
4 x 15ml spoons hummus or pâté  
1 x 15ml spoon natural yogurt  
small bunch of chives   
 
 
 
 
 
 
Equipment 
Sharp knife, chopping board, kitchen scissors, mixing bowl, 
spoon, plate. 
 
Method 

1. Cut the celery into 5cm lengths (about as long as your finger).    
2. Cut the cucumber into 5cm lengths.   
3. Cut the cucumber in half lengthways, to form a flat base.   
4. Scoop out the seeds from the cucumber.   
5. Cut the peppers in half and remove the seeds and stalk.    
6. Cut into large wedges.    
7. Place the hummus and yogurt in a bowl.   
8. Snip the chives into small pieces, using kitchen scissors, into the bowl. 
9. Mix all the ingredients together until smooth.   
10. Spoon the mixture into the vegetables. 

 
Top tips 

 Remember to wash all vegetables before preparing them.  

 The seeds in a pepper may sting. Try not to touch your face when handling them.  
 
Food skills 

 Measure. 

 Cut. 

 Snip. 

 Mix. 

  

  Complexity: low-medium 



 

Y1 Hummus and carrot wrap 
 

Ingredients 
2 x 15ml spoons of hummus 
½ carrot  
1 large tortilla 
 
 
 
 
 
 
 
 
 
Equipment 
Sharp knife, chopping board, grater, peeler, measuring 
spoons, spreading knife, plate.  
Method 

1. Top and tail the carrot, then peel and grate.   
2. Place the tortilla on a flat surface. 
3. Evenly spread the hummus over the top of the tortilla. 
4. Sprinkle the grated carrot on top of the hummus. 
5. Fold the bottom of the tortilla up, over the filling.   
6. Fold over one side.   
7. Fold over the other side.   
8. Serve. 

 
Top tips 

 Remember to wash and dry the carrot before preparing it. 

 You may wish to choose a variety of fillings - be creative. For example, 4 slices of cucumber, 1 slice of 
meat such as ham, turkey or chicken, 2 x 15ml spoons sandwich spreads/ relishes and 2 x 15ml 
spoons hummus.  

 
Food skills 

 Measure. 

 Trim. 

 Peel. 

 Grate. 

 Spread. 

 

 

 

  Complexity: low 



 

Challenge: 
To create a puppet that can be manipulated by a Reception pupil in role-play, 

based on a chosen whole-class theme (e.g. superheroes, bears…)  

Birch Copse Primary School – Learning Parameters 
  

Design and Technology Year 2 Textiles: It’s a Puppet Autumn 

Competition Ideas (Choose 1) 

1 
Class battle. Puppets matched up against a puppet from the partner class in a tournament 
format with one eventual winner. 

2  Upload pictures of puppets to website and hold a web vote to decide the best design. 

3 Gallery - Selected classes visit the gallery and vote for their favourite design. 

Objectives 

To be able to cut accurately with scissors 

To be able to shape textiles using templates 

To understand different types of puppets (glove, finger, string, sock, rod) 

To be able to join textiles by sewing (running stitch), glue, staples and velcro. 

To be able to thread a needle for sewing. 

To be able to design a puppet that can be manipulated by a Reception child. 

To create a template from their design. 

To be able to make a puppet based on a design. 

The Journey 

Technical Knowledge Design Make Evaluate 

What types of puppets are 

there? 

Glove, finger, string, sock, rod… 

 

How can we attach decorations 

to our puppets? 

Glue, sewing, staples, Velcro… 

 

How can our puppets be made 

to move? 

Fingers/Hands, String, Rods  

Skills Practice 

 Cutting with scissors 

 Sewing: threading a needle, 

basic running stich, sewing on 

a button 

 Joining techniques: gluing, 

stapling.  

Before Making 

 Explore and evaluate    

existing puppets 

 Evaluate the prototype and 

make final design tweaks  

1) Clearly understand the 

criteria for the project 

2) Explore a range of      

existing products 

3) Explore types of puppets 

4) Explore themes for the 

chosen design, e.g. what 

do bears look like? 

5) Draw mock ups of a 

range of designs 

6) Choose a design and  

create a final design  

7) Create a resource list of 

materials needed for the 

final design.  

1) Create templates to help cut 

materials for the final design 

2) Create a sugar paper proto-

type of the final design 

3) Agree a class 

4) timescale for the final making 

of puppets 

5) Make the puppets  

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Plastic needles, thread, textile paint, textile glue, sequins, felt pens, buttons, felt, cloth, old socks, string, wool, sugar paper for 

prototype  



 

Challenge: To make a vehicle with wheels, axles and a chassis. 

Birch Copse Primary School – Learning Parameters 
  

Design and Technology: TASC Year 2 Mechanical Systems:      
Vehicles 

Spring 

Competition Ideas (Choose 1) 

1 
Hold an open event for groups to share their final products with parents. Parents vote on the 

best design.  

2 
Upload the vehicles (as videos) to the school website and hold a web vote to decide the best 

3 
Gallery - Selected classes visit the gallery and vote for their favourite vehicle.  

Objectives 

To investigate a variety of vehicles and their uses and features. 

To investigate wheels, axles and chassis. 

To be able to investigate ways of creating and decorating the body of a vehicle. 

To be able to design a vehicle. 

To be able to make a vehicle based on a design. 

To be able to evaluate a finished product. 

The Journey 

Technical Knowledge Design Make Evaluate 

How do different parts of a  

vehicle help to make it work? 

Wheels, axles, chassis 

 

Skills Practice 

 Practise attaching wheels 

to axles and chassis. 

 Explore and discuss   

different ways of creating 

the vehicle’s body. 

Before Making 

 Explore and evaluate a 

range of existing        

vehicles. 

 Evaluate learning from 

skills practice and use 

this to adapt the final 

design. 

Use the TASC wheel to 

plan and design a       

vehicle with wheels,   

axles and a chassis. 

Complete the skills   

practice after the initial 

design. 

1) Use the TASC wheel to  

make the vehicle for the 

challenge. 

2) Adapt the design to make 

improvements.  

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Wheels, axles, card, cardboard boxes, cartons, plastic bottles, scissors, glue, masking tape, dowel rods, paint, crayons 



 

Birch Copse Primary School – Learning Parameters  
 

Design and Technology: Food Year 2 Summer 

 
 

 Challenge: Make 3 ‘fill it up’ dishes 

 
 

The Dishes 
 Possible learning (before cooking) Outcome Parameters 

 

 
 

1 

 Safe knife handling 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting  
 Designing own dish (selection of 

ingredients) 
 Recall the previous recipe and 

present for display or own recipe 
book 

Pitta 
pockets 

 

 
 Children cut pitta bread, yellow 

peppers. Children shred lettuce 
and slice the cucumber. 

 Children create two identical 
pitta pockets.  

 Children evaluate their Pitta 
Pocket 
 

 

 
 

2 

 Safe knife handling 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting - including taste 

combinations 
 Designing own version of dish 
 Recall the previous recipe and 

present for display or own recipe 
book 
 

Stuffed 
jacket 

potatoes 

 

 
 Children prepare and cook the 

potato and prepare the 
ingredients for the filling 

 Children evaluate their Stuffed 
Jacket Potatoes 
 

 

 

 
 

3 

 Safe knife handling 
 Grating technique 
 Folding/wrapping technique (for 

wraps) 
 Good hygiene 
 Healthy/balanced diet 
 Ingredients tasting - including taste 

combinations 
 Designing own wrap 
 Recall the previous recipe and 

present for display or own recipe 
book 
 

 

Stuffed 
peppers 

 

 

 Children prepare and slice 
the ingredients 

 Children add the fillings to the 
pepper 

 Children evaluate their Stuffed 
Pepper 
 



 

Y2 Pitta pockets 
 

Ingredients 
1 wholemeal or white pitta breads  
3 lettuce leaves  
Quarter a yellow pepper, deseeded 
Eighth of a cucumber   
2 x 5ml spoon chutney 
 
Other fruit/ vegetables (of choice) 
 
 
 
 
 
 
 
Equipment 
Sharp knife, chopping board, measuring spoons, serving plate. 
 
Method 

1. Cut the pittas in half across the middle and open them to form pockets.   
2. Shred the lettuce on the chopping board.   
3. Cut the yellow pepper into thin strips.  
4. Slice the cucumber.    
5. Place the lettuce inside the pittas.  
6. Holding the pitta pocket in your hand, place a few strips of yellow pepper, cucumber slices and chicken 

strips on to the shredded lettuce.  
7. Spoon in a small amount of chutney on top.  
8. Repeat to make another pockets. Serve on a plate.  

  
Top tips 

 You may wish to heat the pitta breads under the grill for 1-2 minutes before cutting them in half. This 
will make them easier to open. 

 Take care when cutting open the pittas, as they will be hot and steamy. 
 
Food skills 

 Weigh. 

 Measure. 

 Cut, shred and slice. 

 Grill (if heating pittas before using them). 

  

  Complexity: low-medium 



 

Y2 Stuffed jacket potato 

 
Ingredients 
1 small floury potato 
1 x 15 ml spoon canned sweet corn 
1 x 15ml spoon crushed canned pineapple (in 
natural juice) 
3 x 15ml spoons low fat cottage cheese 
Chives for garnish 
 
 
 
 
 
 
 
 
Equipment 
Fork, plate, knife, small mixing bowl, 10ml spoon, serving plate. 
 
Method 

1. Pierce the potato with a fork several times, and place in the microwave on high for about 5 - 8 minutes 
until soft. (Microwave times will vary) 

2. Drain the sweetcorn and crushed pineapple.  
3. Mix the sweetcorn, drained crushed pineapple and cottage cheese in the bowl. 
4. Once the potato is cooked, carefully split it open and add the filling. 
5. Decorate with snipped chives. 

 
Top tips 

 Decorate with chopped herbs. 

 Create a variety of fillings such as: 

 Grated apple and cranberry sauce; 

 Chopped peppers, spring onion, tomato and natural yogurt; 

 Three bean salad and natural yoghurt; 

 Grated cheese and baked beans; 

 Grated apple, celery, walnuts and curried mayonnaise. 
 
Food skills  

 Measure. 

 Drain. 

 Mix. 

 Microwave. 

 Cut. 

 Snip. 

 
  

  Complexity: low 



 

Y2 Stuffed peppers 
 

Ingredients 
1 red peppers, halved and seeded 
1/4 (400g) tin whole plum tomatoes,  
Brown rice (pre-cooked) 
1 spring onions, thinly sliced 
4 tablespoons frozen sweetcorn kernels, thawed and 
drained 
1/4 tin kidney beans, drained and rinsed 
1 tablespoon grated Parmesan cheese 

 
 
Equipment 
Grater, juicer, knife, chopping board, baking dish, measuring jug, kettle, mixing bowl, fork, non-stick frying 
pan, fish slice, tongs and mixing spoon. 

 
Method 
1. Arrange pepper halves in a glass baking dish. Cover dish with cling film. Poke a few holes in the cling film 

for vents, and heat 4 minutes in the microwave, or until tender. 
2. In a medium bowl, mix tomatoes and rice.  
3. Stir spring onions, sweetcorn, and kidney beans into the tomato mixture. Heat in the microwave for 2 

minutes, or until heated through. 
4. Spoon hot tomato mixture evenly into pepper halves, and cover with cling film. Poke a few holes in the 

plastic to vent steam, and heat in the microwave 4 minutes. Remove cling film, sprinkle with Parmesan 
cheese, and allow to stand 1 to 2 minutes before serving. 

 
Top tips 

 Try using chickpeas instead of the kidney beans for a variation on this recipe.  

 You can also use green or yellow peppers, or a mixture. 
 
 
 
 

 
 

  Complexity: medium 



 

Challenge: To make a monster with a moving pneumatic part. 

Birch Copse Primary School – Learning Parameters 
  

Design and Technology Year 3 Mechanical Systems:                      
Moving Monsters 

Autumn 

Competition Ideas (Choose 1) 

1 
Hold an open event for groups to share their final products with parents/ guardians.          

Parents/ guardians vote on the best design.  

2 
Upload monsters (as videos) to the school website and hold a web vote to decide the best 

design.  

3 
Gallery - Selected classes visit the gallery and vote for their favourite monster.  

Objectives 

To investigate a variety of familiar objects that use air to make them work. 

To investigate techniques for making simple pneumatic systems. 

To be able to gather ideas for creating moving monsters. 

To be able to design a monster including a moving pneumatic system. 

To be able to make a monster with a moving pneumatic part. 

The Journey 

Technical Knowledge Design Make Evaluate 

How does pneumatics mean? 

The word Pneumatics comes 

from the Greek word             

Pneumatikos which means— 

wind or breathe. 

Pneumatics is movement by 

compressed or pressurised air. 

 

Compressed – something that is 

squashed, such as air in a tube. 

 

Input – what goes into a system. 

 

Output – what comes out of a 

system. 

 

 

Skills Practice 

 Children explore techniques 

for making simple pneumatic 

systems. (syringe, tubing, 

balloon, straws, plastic bottle) 

 Children investigate how they 

can use pneumatic system to 

make a moving monster 

(selecting which parts could 

move). 

Before Making 

 Explore and investigate 

familiar objects that use air 

to make them work 

(whistle, foot pump,     

recorder beach ball).  

 Evaluate learning from 

skills practice and use this 

to adapt the final design. 

1) Clearly understand the 

criteria for the project. 

2) Explore a range of      

existing products. 

3) Complete Skills Practice 

4) Children will use their 

previously learnt skills to 

design a monster .  

5) Create a resource list of 

materials needed for 

final design 
1) Children to follow their    

designs to create their     

monsters, using the skills they 

have previously learnt.  

2) Adapt design to improve the 

monster. 

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Syringes, tubing, balloons, plastic bottles, straws, card, ‘burger’ boxes, masking tape, scissors, craft knives 



 

 

Birch Copse Primary School – Learning Parameters 
 

Design and Technology: Food Year 3 Spring 

 
 

 Challenge: Make 2 Italian-inspired savoury dishes 

 
 

The Dishes 
 Possible learning (before cooking) Outcome Parameters 

 

 
 

1 

 
 Safe knife handling 
 Good hygiene 
 History of dish 
 Healthy/balanced diet 
 Tasting 1 or 2 pre-prepared dishes 
 Ingredients tasting - including taste 

combinations 
 Designing own version of dish 

 

 
Vegetable 

pasta 

 

 Pre-cooked pasta provided 
 Children prepare the sauce 
 Children prepare the vegetables 
 Children write the cooking 

instructions 
 Children evaluate their 

Vegetable Pasta 
 

 

 
 

2 

 

 Safe knife handling 
 Dough kneading 
 Good hygiene 
 History of dish 
 Healthy/balanced diet 
 Tasting 1 or 2 pre-prepared dishes 
 Ingredients tasting - including taste 

combinations 
 Designing own version of dish 

 

 

 

 
Vegetable 

pizza 

 
 

 Children make the dough 
 Children prepare the sauce 
 Children prepare the toppings 
 Children write the baking 

instructions 
 Children evaluate their 

Vegetable Pizza 
 

 
  



 

Y3 Vegetable pasta 
 

Ingredients 
2 spring onions 
4 x 15ml spoon sweetcorn (drained) 
1/4 cucumber 
200g can mixed beans 
1 small can tuna (in water) 
200g of cooked bow-tie pasta (farfalle)  
1 x 15ml spoon reduced fat dressing 
A few sprigs of fresh coriander 
 
Equipment 
Chopping board, kitchen scissors, measuring spoons, table knife, can opener, sieve, small basin, fork, mixing 
bowl, wooden spoon. 
 
Method 

1. Prepare the vegetables: 

 snip the spring onions, using scissors; 

 measure the sweetcorn; 

 chop the cucumber into small pieces; 

 open, drain and rinse the beans in a sieve over the sink. 
2. Carefully open and drain the tuna. Place in a small basin and break up gently with a fork. 
3. Place the vegetables, beans, tuna and pasta in a large mixing bowl. 
4. Pour over the dressing. 
5. Stir everything together. 
6. Snip coriander over the salad, using scissors.   
7. Serve. 

 
Top tips 

 Use different vegetables or fruit, e.g. French beans, mango. 

 Add strips of cooked chicken, ham or beef. 
 

Food skills 

 Weigh. 

 Measure. 

 Snip. 

 Chop. 

 Drain. 

 Stir.   
  

  Complexity: low-medium 



 

Y3 Picturesque pizza 
 

Ingredients 
2 x English muffins 
4 x 15ml spoons of a tomato sauce*   
1 x orange pepper, halved and deseeded 
2 x spring onions 
2 x 15ml spoons sweetcorn (canned) 
1 handful of basil leaves 
60g Cheddar cheese, grated 
 
Equipment 
Bread knife, chopping board, 15ml spoon, table knife, kitchen scissors, grater, baking tray, oven gloves, 4 x 
serving plates. 
 
Method 

1. Pre-heat the oven to 200C/gas mark 6. 
2. Cut the two muffins in half and rest them on the chopping board.  These will be the pizza bases. 
3. Add a 15ml spoon of sauce to each pizza base. Spread it evenly over the base with the table knife. 
4. Use the scissors to cut the pepper into strips. Cut each strip into small pieces and arrange it over the 

four pizza bases. 
5. Snip the spring onions into small pieces and add to the bases. 
6. Add some sweetcorn to each. 
7. Tear the basil leaves and arrange on top. 
8. Sprinkle the cheese over the four pizzas.  
9. Place the pizzas on the baking tray. Use oven gloves to place the baking tray in the oven.  
10. Cook for a 7-10 minutes until the cheese bubbles and browns. 
11. Remove from the oven using the oven gloves and serve. 

 
Top tips 

 Try different vegetable toppings such as sliced mushrooms, chopped cherry tomatoes, sliced 
courgettes, canned tuna or cooked ham. 

 Try different bread such, as slices of baguette, thins, pitta or crumpets. 

 Serve with a colorful salad. 
 

Food skills 

 Cut. 

 Spread. 

 Snip. 

 Bake. 
 
*Tomato sauce – check product labels and select one with the lowest fat, sugars and salt.   
  

  Complexity: low-medium 



 

Pizza (yeast dough) 
 

Ingredients 
500g strong white flour  
1 x 5ml spoon salt  
1 x 7g packet fast action dried yeast  
300ml warm water   
1 x 15ml spoon oil 
 
Topping: 
1 small jar tomato pizza sauce 
A handful of fresh basil 
1 x small ball mozzarella cheese 
 
Equipment 
Weighing scales, baking trays, mixing bowl, sieve, 
measuring spoons, measuring jug, flour dredger, rolling 
pin, spreading knife, sharp knife, chopping board, palette knife. 
 
Method 

1. Preheat the oven to 200 ºC or gas mark 6.  
2. Grease or line two baking trays.    
3. Sift together the flour and salt into a mixing bowl.    
4. Stir in the yeast.    
5. Add the oil and enough warm water to mix into a soft dough.    
6. Knead the dough for 5-10 minutes on a lightly floured work surface.    
7. Place the dough in a bowl, cover and allow to prove for 20 minutes.     
8. Divide the dough in half.    
9. Roll out and shape the dough into two round disks.    
10. Place the dough bases onto baking trays.    
11. Spread the pizza sauce over the base.    
12. Slice the mozzarella cheese.     
13. Arrange the slices of cheese over the tomato sauce.    
14. Chop the basil and sprinkle over the pizza.    
15. Place in the oven and bake for 10-15 minutes.    

  
Top tips 

 You may wish to make a calzone, which is a folded pizza. Roll and shape 
the dough into a round disk. Rest half of the dough base on a greased baking tray. Place the sauce, 
toppings and cheese on half of base (which is on the tray). Brush water around the edge of the circle. 
Fold over the remaining half to form a semi-circle. Fold back the edges with your fingers and place in a 
pre-heated oven.  

 Try different combinations of toppings, including plenty of vegetables, e.g. spinach, peppers, tomatoes, 
mushrooms, onion. 

 
 
Food skills 

 Weigh. 

 Measure. 

 Stir and mix. 

 Knead. 

 Prove. 

 Divide. 

 Roll out. 

 Spread. 

 Chop and slice. 

 Decorate. 

 Bake. 

  Complexity: medium 



 

Potato crusted pizza  

 
Ingredients 
400g large potatoes 
150g broccoli florets 
175g self-raising flour 
1 x 5ml spoon baking powder 
2 x 5ml spoon mixed dried herbs  
150ml semi-skimmed milk 
2 x 15ml spoon tomato purée 
2 tomatoes 
50g smoked flavour cheese 
 
 
 
 
Equipment 
Weighing scales, knife, 2 saucepans, colander, bowl, potato masher, sieve, 5ml spoon, measuring 
jug, wooden spoon, flour dredger, baking sheet, 15ml spoon, grater. 
 
Method 

1. Pre-heat the oven to 225°C (425°F) or gas mark 7. 
2. Prepare the ingredients: 

 peel and cut the potatoes into even sized pieces; 

 slice the tomatoes; 

 grate the cheese. 
3. Boil the potatoes for 15 minutes until tender. Drain and allow to cool, then mash. 
4. Meanwhile, cook the broccoli florets in a small pan of water for 3 minutes, drain and set aside. 
5. Sift the flour and baking powder into a bowl, add the potato and herbs and stir to combine. Add the 

milk and mix to form a soft dough. Turn onto a lightly floured surface and knead lightly to form into a 
smooth ball. 

6. Place on a greased baking sheet. Press out evenly to a 23cm round. Put into the oven to bake for 10 
minutes. Remove the pizza base and lower the temperature of the oven to 200°C (400°F) or gas mark 
6. 

7. Spread the tomato purée over the surface; arrange the tomatoes on top then scatter over the broccoli. 
Finally add the cheese then bake in the oven for a further 8-10 minutes, until the cheese has melted 
and the edge of the base is crisp. 

 
Top tips 

 Use a cutter to make mini, bite sized pizzas. 

 Use different ingredients such as olives and thinly sliced red onion. 
 
 
 
Food skills  

 Weigh. 

 Measure. 

 Peel. 

 Cut and slice. 

 Grate. 

 Boil and simmer. 

 Drain. 

 Mash. 

 Mix. 

 Knead. 

 Spread. 

 Decorate. 

 Bake. 

  Complexity: medium  



 

Challenge: To make an attractive pencil case. 

Birch Copse Primary School – Learning Parameters 
  

Design and Technology: TASC Year 3 Textiles: Pencil Cases Summer 

Competition Ideas (Choose 1) 

1 
Hold an open event for groups to share their final products with parents. Parents vote on the 

best design.  

2 
Upload photos of the pencil cases to the school website and hold a web vote to decide the 

best design.  

3 
Gallery - Selected classes visit the gallery and vote for their favourite pencil case.  

Objectives 

To investigate a range of pencil cases. 

To practise and compare sewing stitches (running stitch, backstitch, whip stitch). 

To investigate ways of opening and closing pencil cases (button, popper, toggle). 

To be able to sew embellishments to a piece of fabric. 

To be able to design a pencil case. 

To be able to make and evaluate a pencil case based on a design.  

The Journey 

Technical Knowledge Design Make Evaluate 

What stitches can be used when 

making a pencil case? 

Running stitch, backstitch, whip 

stitch 

 

What ways can pencil cases be 

open and closed? 

Zips, buttons, poppers, toggles,  

What embellishments can be 

added to a pencil case? 

Buttons, beads, sequins, ribbon, 

fabric 

Skills Practice 

 Children to practise running 

stitch, backstitch and whip 

stitch. 

 Children practice sewing 

buttons and button holes, or 

sewing and attaching toggles 

and loops. 

 Children consider  ways in 

which sewing patterns, and 

fastening of other materials 

and embellishments by     

sewing make a product more 

attractive. 

Before Making 

 Explore and evaluate a 

range of existing        

pencil cases, identifying 

their fastenings and 

how materials have 

been joined. 

 Evaluate learning from 

skills practice and use 

this to adapt the final 

design. 

Use the TASC wheel to 

plan and design an 

attractive pencil case. 

Complete the skills   

practice after the initial 

design. 

1) Use the TASC wheel to  

make the pencil case for 

the challenge. 

2) Adapt the design to make 

improvements.  

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Needles, pins, embroidery thread, felt, buttons, poppers, sequins, beads, ribbons, fabric,  



 

Challenge: To make a mini greenhouse that can hold at least one plant. 

Birch Copse Primary School – Learning Parameters 
  

Design and Technology: TASC Year 4 Structures:                       
Making Mini Greenhouses 

Autumn 

Competition Ideas (Choose 1) 

1 
Hold an open event for groups to share their final products with parents/ guardians.          

Parents/ guardians vote on the best design.  

2 
Upload photos of the mini greenhouses to the school website and hold a web vote to decide 

the best design.  

3 
Gallery - Selected classes visit the gallery and vote for their favourite mini greenhouse.  

Objectives 

To explore existing Greenhouses 

To investigate stable structures 

To investigate materials for making a mini greenhouse 

To design a mini greenhouse 

To make a mini greenhouse 

The Journey 

Technical Knowledge Design Make Evaluate 

What makes a structure stable? 

Joins, contact with the ground, 

additional supports, 

 

What is important about       

material for greenhouses? 

Transparency, large enough for a 

plant  

 

Skills Practice 

 Investigate factors that 

make a structure stable. 

 How to maximise amount 

of sunlight that can go into 

the structure. 

Before Making 

 Explore and evaluate 

greenhouses, identifying 

their main purpose of 

helping plants grow. 

 Evaluate learning from 

skills practice and use 

this to adapt the final 

design. 

Use the TASC wheel to 

plan and design a mini 

greenhouse that can 

hold at least one plant. 

Complete the skills   

practice after the initial 

design. 

1) Use the TASC wheel to  

make the mini greenhouse 

for the challenge. 

2) Adapt the design to make 

improvements.  

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Scissors, glue, materials for frames/ covering (lolly sticks, dowelling, plastic wallets, clingfilm, straws, pipe cleaners, plastic 

bottles, CD cases, wooden picture frame with glass removed, chicken wire), sellotape, staplers 



 

Challenge: To make a torch that continues to work when dropped from the height of the table. 

Birch Copse Primary School – Learning Parameters 
  

Design and Technology Year 4 Electrical Systems:                      
Torches 

Spring 

Competition Ideas (Choose 1) 

1 
Hold an open event for groups to share their final products with parents/ guardians.          

Parents/ guardians vote on the best design.  

2 
Upload torches (as videos) to the school website and hold a web vote to decide the best de-

sign.  

3 
Gallery - Selected classes visit the gallery and vote for their favourite monster.  

Objectives 

To identify the features of torches and investigate their uses. 

To be able to create a simple circuit and investigate different types of switches. 

To investigate casings for a torch. 

To be able to design a torch for a particular purpose. 

To be able to make a torch. 

To be able to evaluate a finished product. 

The Journey 

Technical Knowledge Design Make Evaluate 

How electrical components are 

required for a torch? 

Battery, bulb, switch, wire 

 

 

 

Skills Practice 

 Children consider components 

needed for electrical circuit for 

a torch and how to make a 

switch. 

 Children explore casings for a 

torch and why they are needed 

and suitable materials for 

them. 

 Children explore making 3-D 

shapes using nets that can be 

used for casing. 

Before Making 

 Explore and investigate 

features of torches and 

their uses.  

 Evaluate learning from 

skills practice and use this 

to adapt the final design. 

1) Clearly understand the 

criteria for the project. 

2) Explore a range of      

existing products. 

3) Complete Skills Practice 

4) Children will use their 

previously learnt skills to 

design a torch .  

5) Create a resource list of 

materials needed for 

final design 

1) Children to follow their    

designs to create their     

torch, using the skills they 

have previously learnt.  

2) Adapt design to improve the 

torch. 

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Bulbs, batteries, connecting wire, paper clips, butterfly clips, card, drawing pins, cardboard tubes, bottles, glue, sticky tape, 

masking tape, scissors, craft knives 



 

Birch Copse Primary School – Learning Parameters 
 

Design and Technology: Food Year 4 Summer 

 
 

 Challenge: Make an Indian-inspired savoury dish 

 
 

The Dishes 
 Possible learning (before cooking) Outcome Parameters 

 

 
 

1 

 
 Safe knife handling 
 Good hygiene 
 History of dish 
 Healthy/balanced diet 
 Tasting 1 or 2 pre-prepared dishes 
 Ingredients tasting  
 Designing own version of dish 

Vegetarian 
Curry 

 
 Children prepare the vegetables 
 Children prepare the sauce 
 Children write the cooking 

instructions 
 Children evaluate their 

Vegetarian Curry 
 

 

 
 

2 

 
 Designing own version of dish after 

evaluating their first attempt. 
 

 Vegetarian 
Curry - 

Take Two 

 
 

 Children prepare the vegetables 
 Children prepare the sauce 
 Children write the cooking 

instructions 
 Children evaluate their 

Vegetarian Curry in comparison 
to their first. 
 

 
 



 

Challenge: To build a shelter that can protect a human from rain and wind 

Birch Copse Primary School – Learning Parameters 
  

Design and Technology: TASC Year 5 Structures: Shelters Autumn 

Competition Ideas (Choose 1) 

1 
Create a scorecard to assess each shelter (for example: appearance, stability, rainproof, wind 

proof). The group with the most points wins. 

2 
Children vote for the best shelter (not able to vote for their own shelter). 

3 
Upload photos of the shelters to the school website and hold a web vote to decide the best 

Objectives 

To investigate a range of shelters. 

To explore how to join and combine materials and components and find out 

how to reinforce structures. 

To find suitable textiles for the purpose of making a shelter. 

To be able to design a shelter for a particular purpose. 

To be able to make a shelter for a particular purpose. 

The Journey 

Technical Knowledge Design Make Evaluate 

What different types of shelter 

are there? 

Explore, discuss and investigate a 

range of shelters, thinking about 

what they are made from and 

their purpose 

How can canes and material be 

joined? 

Children explore different ways 

to connect canes together and 

material to the structure. 

What fabrics can be used that 

are waterproof? 

Children test fabrics to see if 

they would suitable for making a 

shelter. 

Skills Practice 

 Task 1: In pairs learn a 

range of knots. Youtube 

links:  
https://www.youtube.com/watch?v=ZlUuTxgLvJk                         
https://www.youtube.com/watch?v=8b6ibDLL7FE 

https://www.youtube.com/watch?v=uD9NaOsVbII  

 Task 2: Children test     

materials to use on their 

shelter to meet the 

‘challenge’. 

Before Making 

 Explore and evaluate a 

range of existing        

products. 

 Evaluate learning from 

skills practice and use 

this to adapt the final 

design. 

Use the TASC wheel to 

plan and design a     

shelter that can protect 

a human from rain and 

wind. 

Complete the skills   

practice after the initial 

design. 

1) Use the TASC wheel to  

build the basic structure 

for the challenge. 

2) Adapt the design to make 

improvements.  

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Canes, string, scissors, material, 

https://www.youtube.com/watch?v=ZlUuTxgLvJk
https://www.youtube.com/watch?v=uD9NaOsVbII


 

 

Birch Copse Primary School – Learning Parameters 
 

Design and Technology: Food Year 5 Spring 

 
 

 Challenge: Make a show stopper with bread. 

 
 

The Dishes 
 Possible learning (before cooking) Outcome Parameters 

 

 
 

1 

 
 Good hygiene 
 History of dish 
 Healthy/balanced diet 
 Portion sizes 
 Crusty or soft bread? 

 

Signature 
Challenge: 

Basic Bread 

 
 Children prepare the dough, 

including weighing and 
measuring. 

 Children write the baking 
instructions 

 Children evaluate their Basic 
Bread 
 

 

 
 

2 

 
 Designing own version of dish after 

evaluating their first attempt. 

 Considering how to change the look 
of the bread, e.g. platting bread, 
shaping the bread, flavouring the 
bread. 
 

Technical 

Challenge: 

Bread to 

meet a ‘brief’ 

 
 

 Children make the dough 
 Children ensure their 

bread meets the ‘brief’ 
 Children write the baking 

instructions 
 Children evaluate their version 

of bread. 
 

3 

 

 Designing own version of dish after 
evaluating their first two attempts. 

 
Showstopper 

Challenge: 
Something 

special (bread) 

 

 
  



 

Y5 Basic bread 
 

Ingredients 
250g strong flour  
1/2 x 5ml spoon salt  
7g pack fast action dried yeast   
150ml warm water 
 
 
 
 
 
 
Equipment 
Baking tray, greaseproof paper, sieve, mixing bowl, weighing scales, 
measuring jug, measuring spoons, flour dredger, oven gloves, cooling rack. 
 
Method 

1. Preheat the oven to 220ºC or gas mark 7.      
2. Line the baking tray with greaseproof paper. 
3. Sift together the flour and salt into the mixing bowl.   
4. Stir in the yeast.   
5. Make a well in the middle of the flour mixture and add the warm water. Note: the water must not be 

hot. Mix to form a soft dough.   
6. Sprinkle a little flour onto a clean work surface and place the dough on the surface. 
7. Knead the dough for 10 minutes.   
8. Divide the dough into 4 pieces and shape into rolls.   
9. Place the rolls on the baking tray.   
10. Cover the dough and leave to prove for 30 minutes in a warm place, until they double in size.   
11. Bake for 10 - 15 minutes until golden brown. Adults to use the oven.           

 
Top tips 

 Why not try adding 25g apple, grated cheese, dried fruit or chopped onion to the flour mixture?  

 Decorate your bread with grated cheese or diced onion before baking.  
 

Food skills 

 Weigh. 

 Measure. 

 Sift. 

 Stir and mix. 

 Knead. 

 Divide and portion. 

 Prove. 

 Bake. 
  

  Complexity: low-medium 



 

Y5 Potato and rosemary bread rolls  

 
Ingredients 
1 large floury potato (approximately 250g) 
250g strong plain flour 
1 sachet quick acting yeast (7 grams) 
2 x 15ml spoons dried rosemary 
2 x 15ml spoon oil 
150ml warm water 
Milk, for glazing 
 
 
 
Equipment 
Baking tray, vegetable peeler, knife, chopping board, saucepan, colander, potato masher, sieve, 
mixing bowl, measuring spoons, palette knife, measuring jug, flour dredger, cling film, pastry brush, 
oven gloves, cooling rack. 
 
Method 

1. Preheat oven to 180°C (375°F) or gas mark 4. 
2. Grease or line the baking tray. 
3. Peel and chop the potato. 
4. Boil potato until tender, drain well and mash thoroughly with the dried milk powder. 
5. Sift flour into the mixing bowl. 
6. Stir in the yeast and dried rosemary. 
7. Make a well and add the oil, warm water and mashed potato. 
8. Mix to form a soft dough. 
9. Knead on a lightly floured surface for approximately 10 minutes or until the dough becomes smooth 

and elastic. 
10. Place into the bowl, cover with cling film and leave in a warm place until doubled in size. 
11. Turn the dough out onto a lightly floured surface and divide the dough into 8 equal pieces. 
12. Shape each piece into a roll and place on the prepared baking tray 
13. Brush each roll with a little milk, before placing in the oven. 
14. Bake in the oven for 15-20 minutes, or until golden brown. 
15. Cool on a cooling rack. 

 
Top tips 

 This mixture can be left as a large dough and baked in a loaf tin for about 45 minutes. 

 Rather than using cooked potato, grate raw potato into the flour mix. You will need to reduce the water 
to 100ml. 

 
 
Food skills  

 Weigh and measure. 

 Peel. 

 Chop. 

 Boil and simmer. 

 Drain. 

 Mash. 

 Mix. 

 Knead. 

 Prove. 

 Divide. 

 Form and shape. 

 Glaze. 

 Bake. 
 

 
  

  Complexity: medium 



 

 



 

Challenge: To create an art gallery on the computer with photos from PGL                

Birch Copse Primary School – Learning Parameters 
  

Design and Technology Year 5 Computing:                      
Computer Aided Designers 

Summer 

Competition Ideas (Choose 1) 

1 
Hold an open event for groups to share their final products with parents/ guardians.          

Parents/ guardians vote on the best design.  

2 Upload art galleries to the school website and hold a web vote to decide the best design.  

3 Gallery - Selected classes visit the gallery and vote for their favourite gallery.  

Objectives 

To explain how computers and computer programs are used in a variety of products. 

To discuss how CAD systems work and how they can be used in the designing of architecture.  

To develop ideas for an art gallery. 

To model and communicate ideas, using CAD. 

To evaluate design for art gallery and consider the views of others to improve the design.  

The Journey 

Technical Knowledge Design Make Evaluate 

What is a CAD? 

CAD (computer-aided design) 

software is used by architects, 

engineers, drafters, artists, and 

others to create precision    

drawings or technical              

illustrations. CAD software can 

be used to create 2-D drawings 

or 3-D models.  

CAD/CAM (computer-aided 

design/computer-aided          

manufacturing) is software used 

to design products such as     

electronic circuit boards in    

computers and other devices.  

 

 

Skills Practice 

 Children explore how Sketchup 

(CAD) works. 

 Children explore how to make  

3-D design. 

 Children explore how to insert 

building features into Sketchup. 

 Children explore how to insert 

photos into Sketchup. 

Before Making 

 Evaluate learning from 

skills practice and use this 

to adapt the final design. 

1) Clearly understand the 

criteria for the project. 

2) Complete Skills Practice 

3) Children will use their 

previously learnt skills to 

design an art gallery.  

 

1) Children to follow their    

designs to create their art 

gallery, using the skills they 

have previously learnt.  

2) Adapt design to improve the 

torch. 

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Sketchup, computers 



 

Challenge: To make a kite that would last a light shower of rain. 

Birch Copse Primary School – Learning Parameters 
  

Design and Technology Year 6 Mechanical Systems:                      
Chinese Inventions 

Spring 

Competition Ideas (Choose 1) 

1 
Hold an open event for groups to share their final products with parents/ guardians.          

Parents/ guardians vote on the best design.  

2 
Upload kites (as videos) to the school website and hold a web vote to decide the best design.  

3 
Gallery - Selected classes visit the gallery and vote for their favourite kite.  

Objectives 

To understand how the four great inventions of China shaped the world (Paper, compass, gunpowder, 

moveable-type printing). 

To test materials to build a kite. 

To design a kite based on a set of design criteria. 

To make and evaluate a kite.  

The Journey 

Technical Knowledge Design Make Evaluate 

What are four great inventions 

of China that impacted on the 

world, and what was the im-

pact? 

Paper, compass, gunpowder, 

moveable-type printing. 

 

 

 

Skills Practice 

 Children investigate           

materials best suited for the 

kite’s sail and frame. 

 Children investigate materials 

from their selection that 

would last a light shower of 

rain. 

Before Making 

 Evaluate learning from 

skills practice and use this 

to adapt the final design. 

1) Investigate the selected 

invention from China 

and their impact. 

2) Clearly understand the 

criteria for the project. 

3) Complete Skills Practice 

4) Children will use their 

previously learnt skills to 

design a torch .  

5) Create a resource list of 

materials needed for 

final design 

1) Children to follow their    

designs to create their kite, 

using the skills they have 

previously learnt.  

2) Adapt design to improve the 

torch. 

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Plastic sheeting, felt, paper, card, dowelling, string,  



 

Birch Copse Primary School – Learning Parameters 
 

Design and Technology: Food Year 6 Summer 

 
 

 Challenge: Make a traditional Cornish dish 

 
 

The Dishes 
 Possible learning (before cooking) Outcome Parameters 

 

 
 

1 

 
 Good hygiene 
 History of dish 
 Healthy/balanced diet 
 Ingredients tasting  
 Designing own version of dish Basic Scone 

 
 Children prepare the dough, 

including weighing and 
measuring. 

 Children write the baking 
instructions 

 Children evaluate their Basic 
Scone 
 

 

 
 

2 

 
 Investigating different ways to make 

jam. 
 

 

Jam 

 
 

 Children prepare the fruit 
 Children write the cooking 

instructions 
 Children evaluate their Jam. 

 

 
  



 

Y6 Scrummy scones 
 

Ingredients 
250g self-raising flour 
40g spread 
125ml semi-skimmed milk 
 
 
 
 
 
 
Equipment 
Weighing scales, baking tray lined with grease proof paper, 
sieve, mixing bowl, measuring jug, palette knife, flour dredger, rolling pin (optional), small scone cutters, 
pastry brush, oven gloves, cooling rack. 
 
Method 

1. Preheat the oven to 220ºC or gas mark 7. 
2. Weigh and measure the ingredients. 
3. Sift the flour into the mixing bowl. 
4. Using your fingertips, rub the spread into the flour until it resembles fine breadcrumbs.   
5. Pour in the milk a bit at a time and mix it with the palette knife to make a soft dough. Save a little of the 

milk. 
6. Place the dough on a lightly floured work surface and knead lightly. 
7. Roll out the dough or press it into shape by hand, until it is 1.5cm thick. 
8. Cut-out the scones using a cutter. No cutter? Divide the dough and press and shape by hand! 
9. Place the scones onto the baking tray, brush with a little milk and bake for 12-15 minutes, until golden 

brown. 
     10.  After baking, place the scones on a cooling rack. 
 
Top tips 

 Try some of these ingredients to flavour the scones. Choose one ingredient from each column per 
batch of scones. These quantities are designed to flavour the full batch of dough so to flavour a portion 
of the dough, reduce the amounts.   

 

Use 75g of one of these ingredients Use ½ x 5ml spoon of these 

Reduced fat cheese, grated Mustard 

Sweetcorn Dried mixed herbs 

Courgette, grated Cumin 

Pepper, finely chopped Chives 

Spring onions, finely chopped Curry powder 

 

 When rubbing the spread into the flour, lift your hands to help get air into the mixture and shake the 
bowl to encourage large lumps to the surface. 

 If you do not have scone cutters, allow the children to create their own shapes. 
 
 
 
Food skills 

 Weigh. 

 Measure. 

 Sift. 

 Rub in. 

 Knead. 

 Roll out. 

 Cut out. 

 Glaze. 

 Bake. 

  Complexity: low-medium 



 

Jam without sugar 
 

Ingredients 
 

5 cups berries (Frozen strawberries and blackberries) 

1 package “No Sugar Needed” Fruit Pectin  

   (Sure-Jell 1.75 ounces) 

3/4 cup water 

 
 
 
 
Equipment 
Blender, Saucepan, Wooden spoons, Jam jars  
 
Method 

1. Place frozen berries in a pot and begin to simmer.   
2. Once berries begin to break down and defrost, pour berries into a blender and pulse until desired 

consistency.   
3. Return berries to pot, add water and pectin and bring to a boil.   
4. Boil for 1 minute.   
5. Skim foam off the top.   
6. Pour into prepared jars. 

 
Food skills 

 Measure. 
 
  

  Complexity: low-medium 



 

Y6 Quick Strawberry Jam  
 

 

Ingredients 
 

• 2 pints (4 cups) fresh strawberries, washed  
• 1 cup sugar 
• 3 tablespoons pectin powder  
 
 
 
 
Equipment 
Blender or food processor, Measuring cup & spoons, Knife and cutting board, Cooking pot, 4 jam 
jars (4 ounce), Large spoon 
 
 
Method 

1. First, hull the strawberries (cut off the stems). Place them into a blender or food processor.  
2. A grown-up can help blend the strawberr ies until they are crushed. You’ll need about 1 ½ 

cups crushed strawberries. 
3. Pour the strawberries into a cooking pot. Stir in the pectin powder and sugar.  

3. A grown-up should heat the strawberry mixture over medium-high until it bubbles. Boil the 
jam for 5 minutes, stirring often. Carefully pour the hot jam through a funnel into 4 small 
jam jars. 

4. Let the jam sit at room temperature for a few hours, then screw on the jar tops and store in 
the fridge overnight to set. It will last in the fridge for 2 weeks—or up to a year in the 
freezer. 
 

 
Top Tip 
Makes 4 small jars of jam 
The jam can be stored in the fridge for up to 2 weeks or stored in the freezer for up to a year (just 
thaw before eating!) 
 
 
Food skills 

• Blending 
• Measuring 
• Stovetop cooking 
• Stirring 
 
 

  

  Complexity: low-medium 



 

Y6 Microwaved Jam  
 

Ingredients 
 

 500 g strawberries (hulled, roughly chopped) 
 1 1/2 cups caster sugar 
 1/4 cup lemon juice 

 
 
 
 
Equipment 
Microwave, Bowl, Wooden spoons, Jam jars  
 
Method 

1. Place strawberries, sugar and lemon juice in a very large microwave-safe bowl. 
2. Leave for 15 minutes to allow the strawberries to soften. 
3. Place in the microwave and cook on HIGH for 4 minutes, stopping every minute to stir the jam to 

ensure sugar is dissolved. 
4. Microwave a further 25-30 minutes on HIGH, stirring every 5 minutes or until the jam reaches setting 

point. (To check, place a spoonful of jam on a chilled saucer and place it in the freezer for 2-3 minutes. 
Run a spoon through the jam and if it stays in two separate portions it is set.) 

5. Leave to cool for a few minutes and pour into a sterilised jar and seal. 
 
 
Top Tip 
Ensure you use a very large bowl because the jam will bubble up as it cooks, and this  
 
Food skills 

 Measure. 
 
 
 

  Complexity: low-medium 



 

Challenge: To make a model for the Cornwall exhibition that includes                          

Birch Copse Primary School – Learning Parameters 
  

Design and Technology: TASC Year 6 Electrical Systems:                       
Cornwall 

Summer 

Competition Ideas (Choose 1) 

1 
Hold an open event for groups to share their final products with parents/ guardians.          

Parents/ guardians vote on the best design.  

2 
Upload photos of the models to the school website and hold a web vote to decide the best 

design.  

3 
Gallery - Selected classes visit the gallery and vote for their favourite model.  

Objectives 

To investigate materials for making a model structure 

To design a model based on an area or place visited in Cornwall for the Cornwall Exhibition 

To make a model that includes an electrical element (buzzer, motor, switch, bulb)  

To evaluate a finished product  

The Journey 

Technical Knowledge Design Make Evaluate 

What materials can be used to 

make a model? 

Mod roc, paper mache, wire, 

wood, fabric 

 

 

Skills Practice 

 Investigate materials that 

make a model stable. 

 To recap on electrical   

circuits and how they can 

be used to enable the 

model to have a function-

ing (buzzer, motor, switch, 

bulb). 

Before Making 

 Evaluate learning from 

skills practice and use 

this to adapt the final 

design. 

Use the TASC wheel to 

plan and design a model 

that includes an        

electrical element 

(buzzer, motor, switch, 

bulb). 

Complete the skills   

practice after the initial 

design. 

1) Use the TASC wheel to  

make the model for the 

challenge. 

2) Adapt the design to make 

improvements.  

After Making 

 Evaluate how effectively 

the final product meets 

the ‘challenge’. 

Resources (Not an exhaustive list) 

Mod roc, paper mache, wire, wood, fabric, paint,  


