Excellence ond Enjonenl, Evergone and Everglhing. "G()d crealecl HOU I'O be amaz'mg" Ephesians 2'0

Yel; 4 Aulumn Spring Summer
Cool(ing: bolog naise Mechanical SHslems— Cars Electrical Torches
Values Friendship and Love ResPecl and responsibililg Perseverance and HoPe
Nalional Curriculum Through a varief&j of creakive and Prochcal achvihes, Pupils should be faughl the knowledge, underslanding and skills needed to engage in an iferakive process of designing and moking. Theg should work in a range of

relevant contexts [J:or examPle, the home, schaol, leisure, culture, enlerprise, induslrﬁ and the wider environment].
When designing and making, Pupils should be kaughk fo:
Design
o use research and develop design criteria to inJ:orm the design of innovakive, J:unchonal, aPPealing Produds that are }:llr for purpose, aimed of Purhculor individuals or groups

o generale, develop, model and communicale their ideas H'\rou,gh discussion, annotated skekches, cross-sectional and exploded diagrams, Prolokgpes, PaHem pieces and compuler—alded design
Make

®  select rom and use a wider range of fools and equipment to perform practical tasks [for example, culting, shaping, joining and finishing], accurakely

®  select from and use a wider range of makerials and components, including construction malerials, texdiles and ingredients, according o their funchional properties and aesthetic qualities
Evaluate

®  inveshigate and analyse a range of existing products

®  cualuate their ideas and products aqainst their own design criteria and consider the views of others to improve their work

o understand how |<e5 evenks and individuals in design and Lechnolo% have helped shape the world
Technical knowledge

° applg their underslanding of how to skrengH’men, shJ:J:en and reinforce more comPlex struclures
° understand and use mechanical sHslems in their Producks [For examPle, gears, Pulleﬁs, cams, levers and linkages]
° understand and use eleclrical sHsl'ems in their Producl’s [for example, series circuils incorporuhng swifches, bulbs, buzzers and motors]

° U'PP[S their understanding of compuhng fo program, monikor and conkrol their Producfs
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Overview

Children work LogeH\er to make their very own Bolognese sauces,
l:ouow‘mg H’teir own reciPe methods and designinﬂ and mal(lng a

Procluc|: for an audience

Children will make nets to form their car bodies based on their own

deslgns, adding the graphics and tabs that will altach to the chassis.

Puplls create a forch design, building on their undersbanding from and
incorPorahng J:eakures erﬁ have idenhfled in Previous lessons. TheH
H\en build Hwe circui|: cmcl houslng J:or H;eir forches, closelH J:Ollowlng

their own clesigns.

Whol we need I’O know

Red Hill Riches

Ingredients needed I.'OF a bolognaise are balanced and

A car neecls a Sh"Oﬂg CI’IOSSiS

An electrical circuit can be hidden within o design

fit an Hw eat well P[GLG Wood needs LO be cut WiH’L SPeCiFiC meosuremenls An electrical mofcr can SU,PPOFL movemenl
Vegekables need bo be cul saJ:elH us‘mg the ‘claw shape Joins can be reinfcrced with cardboard friangles A swilch can be used within o circuit fo burn Hlings on and
Meo,l' needs ITO be cool(ed H’LOFOU.gHH LO be SQFG lO eo,f Wheels and an axis GH:D( LO a design WiH’t an axel holder LO 0”‘
Meo,l's and vegelables should be prepared separa}elg lO O,HOW movemenl‘ A shell SLFU.CLU,I’G neecls LO be creal‘ecl I‘O encase an
avoid contamination Designs fora vehicle need a certain specificahon eleclrical circuit
A design can be an adaptaﬁon of an exishng meal
A recipe will give you instructions on how to cook a meal
L'ml(s I'O Prior knowledge TO l(now Hm|: Hme Flve main fOOd 3FOUPS are: Curbohgdrales, fruiks Wheels need an axel anc’, uxel holder See science Progresslon documenl;
(foolprin[s) and vegetables, Prokein, dairH and foocl.s htgh in ]:af and sugar.
A car needs a chassis as @ frame
To understand that T should eat o range of differenf foods from
each food group, and roughlg how much of each food group. Joining Lechniques are needed to J’oin ifems
To know that nulrienks are substances in food that all liv'mg Ht'mgs
need |70 mal(e enerﬂH, SI"OW and develop.
To know that 'ingredients' means the ifems in o mixture or reclpe.
ocabular eef, rearea, processea, diel, ingredienis, supermarker, farm, assis, enerqu, kinefic, mechanism, air resistance, design, structure, attery, bulb, buzzer, conaucror, circuil, circuit diagram, eleclricity,
Vocabulary Beey, reared, processed, diel, ingredients, supermarkel, ¢ Ch gy kinelic, mech fance, design, struck Battery, bulb, b duck } circutt diagram, elechricihy

ba[anced

graphics, research, model, ITGVT\P[OITG

lnsulalor, series, circuik swikch, comPonenL design, design crileria,
dlagrom, evaluahon, LED, model, shape, Larget audience, inpu|:,
rechlable, H\eme, aestehcs, assemble, equipment, ‘mgredienls,

Packaglng, Properhes
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Excellence Excellence: Tashng, describing and exploring heo”:hg ingredienks. Excellence: Underslfanci’mg the signi]:icance of & design brief and Excellence: Explorlng qualﬂ:g electrical devices and using these to
exPloring how mechanisms work. inspire our own designs.
Enjogmen} Enjogmenk: Each lesson will be engaglng, creakive and enjoHaHe.
Enjogmenk: Each lesson will be engaging, creahve and enjogable. Enjogmenk: Each lesson wiu be engaging, creahve and enjoHaHe.
Everﬂone Evergone: Each lesson will be inclusive and accessible for all
chi[dren, regarcuess OF abi[i[g. Evergone: Each lesson wiH be inclusive and accessible J:Or OH children, EverHone: Each lesson wiH l)e inclusive and accessib[e ]:or aH children,
Everﬂul‘mg regardless of abi[ikﬂ. regardless of abi[ihj.
Evernging: Everg Piece of work will be celebruked, every lesson.
EverHHVLng: EverH Piece of work will be celebrcd:ed, every lesson. EverHHwing: EverH Plece of work will be celebraked, every lesson.
Disciplinorg Knowledge Adophng a lraditional reciPe, unclersl:ancling that Hw nulritional Deslgning a shape that reduces air resistance. Designing a Larch, 9iv1n9 conslc{erahon l’o I;he l:argek audience

vulue ofa reciPe a”:ers i]: you remove, subs|:i|:ufe or add addilional

ingredienfs.

Wrihng an amended method fora recipe fo 1nc0rporo£e the relevant

changes to ingredients.

Culting and preparing recipes sagely.

Using equipment sagely, including knives, hot pans and hobs.
Knowing how to avoid cross-contaminakion.

Following a step-by-step method carefully to make o recipe.

Iclenl’ifging the nulritional clifferences bekween clifferenl’ pro&ucl’s

and reciPes.

I&enl’ifﬂing and describing heall’hg benepl’s of foocl groups.

Cl’\OOSiI’\S ShOPCS H\O'? increase or clecrease SPeed as a FCSU”? OF air

resisfunce.
Personalising a design.
Meosurinﬂ, morl('mg, cuH:ing and assembling wil:h lncreasing accuracH.

Mal(ing a model bosed ona chosen deslﬂm

and creahng both clesign and success crileria focu,sing on

Feakures of individual design ideas.
Making a borch with a worldng electrical circuit and swikch.
Using aPProPrlaLe equlpmenf to cul and altach malerials.

/\ssembling a lorch according bo the design and success crileria.

Evaluahng elechrical Produ,cks

Teshng and evoluahng the success ofa final Producf.




