	
	
	



Design and Food Technology Year 3
	EYFS - Cedar pathway
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Assessment classes – Early steps



	Ladybird
Dragonfly
	Autumn
	Spring
	Summer

	
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	
	A World of Colour  
	 Zoom, zoom! Let’s go! 
(Transport) 
	 My Favourite Stories 
	 Exploring the Garden 
 
	 Hot and Cold Animals 
 
	 At the Seaside  
 

	
	Design and Food Technology is incorporated across the EYFS curriculum through learning linked to Expressive Arts and Design and Understanding the World. Our aim is to develop pupils’ creativity, problem-solving and independence through practical experiences involving designing, making, exploring materials and preparing food. Design and Food Technology is embedded throughout continuous provision and adult-led activities through construction, sensory exploration, cooking activities and the use of a range of tools and materials. Pupils access a variety of practical and cross-curricular opportunities which support fine motor development, communication, teamwork, healthy lifestyle awareness and an understanding of how everyday products and food are created and used.

	Maple pathway
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Engagement Steps (Squirrel + Progression Steps as appropriate)
Engagement focus
Individual SCERTS

	Within the Engagement Pathway, Design and Food Technology is taught through practical, sensory and real-life experiences which support pupils to explore materials, tools, food and functional skills in meaningful contexts. Learning promotes the five areas of engagement through exploration of textures, materials, ingredients and equipment, realisation of cause and effect through making and creating, anticipation through familiar routines and repeated experiences, persistence within practical activities and initiation through communication, interaction and choice making. Design and Food Technology is embedded throughout daily provision through cooking activities, sensory exploration, construction, creative experiences and functional life skills which support independence, problem solving and engagement with the environment. Activities support the development of attention, communication and preference, interaction, awareness, cognitive development, regulation, sensory processing and fine and gross motor skills. Assessment is informed through the school’s assessment areas and BSquared Engagement Steps, particularly Communication, Functional Movement, Making Connections, Self and Emotions and Sensory.

	YEAR 3

	
	Autumn
	Spring
	Summer

	Grasshopper
	Feelings 
Exploring Sensory  Resources
Feel Good Foods


	My class 
Exploring and Choosing Classroom Resources
Snack Time Together





	Pets 
Investigating Animal Toys and Objects
Animal Themed Treats


	Plants
Exploring Natural Materials
Growing and Eating



	Holidays
Packing, Carrying and Transporting Objects
Picnic Foods


	Traditional Stories
Exploring Story Props and Puppets
Storybook Cooking



	Rose
Primrose
	Emotions 
Making Choices Between Materials and Resources
Foods That Make Me Smile

	Buildings 
Exploring how objects fit, stack and balance
Construction Cafe


	My School
Preparing and Assembling Tools (construction toys)
Our School Cafe


	Foods We Eat
Growing foods
Food Explorers






	What is in the sky?
Exploring Movement and Flight
Sun, Moon and Star Snacks


	Traditional Tales Through Time
Creating Props for Stories
Foods From Fairy Tales



	Hedgehog
	Understanding Our Feelings 
What helps us feel calm, alert or engaged?
Comfort Food and Favourite Foods


	Buildings and Places 
Exploring how objects fit, stack, balance or connect
Foods From Different Places





	Climate 
Investigating natural and man-made materials in different weather conditions
Seasonal Foods


	Space
Exploring movement, light, sound and cause-and-effect resources
Space Snacks








	Food Around the World
Exploring ingredients, tools and food preparation processes
World Food Explorers


	Journey Through Classic Stories
Exploring story resources, puppets, props and interactive objects
Cooking Through Stories


	Elm pathway
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Communication / Emotional regulation focus (SCERTS)

	YEAR 3

	
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	Butterfly
Bumblebee
	Building Our Community
Healthy Snacks we can eat in our Community



	Rescue Vehicle Builders
Emergency Service Snacks


	Explorer Equipment
Campfire Style Foods



	Designing a Dream Room
Simple Home Cooking




	Animal Shelter Foods Animals Eat


	Den Building
Picnic Foods





	Daisy
Lavender
	Floating and Sinking 
Boats
Ocean Inspired Snacks


	Tools for work
Building
The Perfect Packed Lunch


	Garden Designers
Growing and Tasting Food



	Designing Food Packaging
Preparing Healthy Foods
	Rainforest Shelter Design
South American Tastes
	Castle Builders
Medieval Banquets

	Dormouse
	Designing Friendship Gifts
Sharing and Preparing Food Together
	Designing for the Home
Family Meals and Healthy Eating
	Designing Safety Equipment
Food Safety and Hygiene
	Problem Solving for Everyday Needs
Healthy Foods for Wellbeing
	Designing and Making Uniform Accessories
Food Preparation in Different Industries
	Designing and Marketing Products
Making, Costing and Selling Food Products

	Willow pathway
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Creative curriculum (Topic)

	YEAR 3

	
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	Caterpillar
Firefly
	Story Prop Making
Nursery Rhyme Baking
	Building Woodland Shelters
Forest Fruits and Healthy Snacks
	Build and Test Vehicles
Transport-Themed Snacks
	Constructing Dinosaur Models
Dinosaur-Themed Food Fun
	Floating and Sinking Boats
Healthy Ocean Snacks
	Homes Around the World
Foods from Around the World

	Bluebell
Buttercup
	Build a Castle
Medieval Banquet Treats
	Design a Rocket
Space-Themed Snacks
	Make Moving Vehicles
Healthy Travel Snacks
	Build a Planter
Growing and Tasting Foods
	Create Dinosaur Habitats
Dinosaur Biscuits
	Build Floating Crafts
Ocean-Inspired Cooking

	Poppy
Sunflower
	Design a Home
Simple Home Cooking
	Create Decorations
Festival Foods
	Build Animal Homes
Healthy Animal-Themed Snacks
	Vehicle Construction
Foods for Journeys
	Design a Suitcase
Picnic Foods
	Sustainable Design
Foods from Different Cultures

	Fox
Otter
Deer
	Build Community Landmarks
Community Café Cooking
	Create Celebration Products
Traditional Recipes
	Design Story Characters
Fairy Tale Baking
	Create Useful Inventions
Designing Healthy Snacks

	Build Medieval Structures
Medieval Food Tasting
	Design Healthy Lunchboxes
Healthy Cooking Skills

	Sparrow
Robin
Owl
	Preparing Drinks & Snacks (3)
 
Developing skills for the workplace: following instructions (2)
Weekly food technology session linked to preparing basic drinks, snacks & meals.
Preparing basic drinks, snacks and foods. 
Placement in the Bungalow/running a smoothie bar.
Using laptops to find the cost of ingredients, ordering online.
Going to the supermarket to buy weekly ingredients.

	Oak pathway
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Subject specific curriculum

	YEAR 3

	
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	Daffodil
	Structures: Designing and Building Houses
Preparing Healthy Breakfasts
	Textiles: Festival Decorations
Food From Different Cultures
	Designing Animal Habitats
Healthy Eating and Balanced Diets
	Mechanisms: Wheels and Axles
Designing Packed Lunches
	Designing a Suitcase or Travel Accessory
[bookmark: _GoBack]Preparing Picnic Foods
	Using Recycled Materials
Where Food Comes From

	Badger
Rabbit
	Mechanical Systems: Pulleys and Levers
	Kitchen Skills and Safety - Seasonal Baking
	Textiles: Functional Products
	Budget-Friendly Cooking
	Sustainable Design Challenge
	Celebration Foods

	Hawk
Woodpecker
	Food and Drink Preparation (SFLE) — Develop practical skills in preparing food and drinks, using equipment safely and following hygiene routines. Design Technology: Research, design and make products for enterprise activities.
	Understanding a Balanced Diet (SFLE) — Explore balanced food choices and use these to plan meals and snacks. Design Technology: Select suitable materials, tools and techniques to make a product, reviewing its suitability for its intended purpose.
	Make a Meal (SFLE) — Plan, shop for and prepare a meal, developing independence in following instructions, food preparation and clearing away. Design Technology: Complete and evaluate products through enterprise activities and projects linked to pupils’ interests and work placements.

	
	Throughout the year: Develop practical skills through weekly shopping opportunities, independent living activities and relevant work placements. Design Technology links to Make a Product and Introduction to Undertaking an Enterprise Project (SFLE), and Undertaking an Enterprise Activity (King’s Trust).
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