
GIA Skills and Knowledge D&T Progression 2021/2022 

 

 

 

On entry - Summer 2021 Nursery - Autumn 2021  Nursery - Spring 2022 Nursery - Summer 2022 

Key Theme/ Text Key Theme/Text Key Theme/Text Key Theme/Text 

 The 
Colour Monster 

 
Nursery rhymes –  Incy 
Wincy,  Miss Polly, Jack 

and Jill   
 

All Are Welcome 
 
 

Twinkle Twinkle, 
, Hey Diddle Diddle, 

Humpty Dumpty 

I Love All of Me,  
Jasper’s Beanstalk 

 
 

The Very Hungry 
Caterpillar 

From Tadpole to Frog 
(Non-fiction) 

 

Farmer Duck 
Old MacDonald 

 

The Little Red Hen 
Oh Dear! 

Skills  Skills   Skills Skills 

 I can manipulate materials to shape them.  
I can use my imagination  
I can talk about my ideas. 
I can mix using tools. 
I can spread using tools.  
 
 

I can join materials in different ways. 
I can cut using tools. 
I can peel using tools.  

I can choose the most effective materials, tools 
and techniques. 
I can explain my choices. 
I can work cooperatively.  
I can cut and peel food. 
 

Knowledge Knowledge Knowledge Knowledge 

  Explore different materials, using all their senses 
to investigate them. Manipulate and play with 
different materials. 
• Make simple models which express their ideas 
 

Explore different materials freely, in order to 
develop their ideas about how to use them and 
what to make. 
• Join different materials and explore different 
textures. 
 

 

Return to and build on their previous learning, 
refining ideas and developing their ability to 
represent them. 
• Create collaboratively sharing ideas, resources 
and skills.  
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Reception – D&T 

Nursery - Summer 2021 Reception - Autumn 2021  Reception - Spring 2022 Reception- Summer 2022 

Key Theme/ Text Key Theme/Text Key Theme/Text Key Theme/Text 

Farmer Duck The Little Red Hen All About Me The Stickman  Owl Babies  Observation and 
Change  

Minibeasts Oliver’s Vegetables    

Skills  Skills   Skills Skills 

I can join materials in different ways. 
I can work cooperatively 
I can cut and peel a range of foods. 
 

I can hold mark making tools with increasing 
control 
I can choose the most effective materials, tools 
and techniques. 
I can explain my choices. 
I can cooperatively. 
I can chop food using a knife safely. 

 I can use tools safely 
I can select effective tools 
I can choose techniques and apply them.  
I can chop and peel a range of foods.  

I can use cutting tools safely 
I can use peeling tools safely  
I can select effective tools 
I can plan and design a product 
I can choose techniques and apply them 
confidently 
I can talk about my work and justify my choices.  
I can slice food safely using tools.  
 
 

Knowledge Knowledge Knowledge Knowledge 

 
Explore different materials freely, in order 
to develop their ideas about how to use 
them and what to make. 
 Join different materials and explore 
different textures. 
Create collaboratively sharing ideas, 
resources and skills. 

 
 

Return to and build on their previous learning, 
refining ideas and developing their ability to 
represent them. 
• Create collaboratively sharing ideas, resources 
and skills.  
 

Explore, use and refine a variety of artistic effects 
to express their ideas and feelings. 
• Safely use and explore a variety of materials, 
tools and techniques, experimenting with colour, 
design, texture, form and function. 
 

 Share their creations, explaining the process 
they have used; - 
Deepen knowledge, skills and understanding 
through remembering, retrieving and applying 
in a variety of contexts.    
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Year 1 – D&T 

Reception - Summer 2021 Year 1 - Autumn 2021  Year 2 - Spring 2022 Year 2 - Summer 2022 

Key Theme/ Text Key Theme/Text Key Theme/Text Key Theme/Text 

Oliver’s Vegetables  What the ladybird 
Heard 

Traditional Tales  What is great about where we live? Oh, I do like to be beside the Seaside  

Jack and the Beanstalk, Cinderella Beegu Billy’s Bucket 

Significant person 

     

Skills  Skills   Skills Skills 

I can identify healthy and unhealthy food.  
I can discuss the similarities and 
differences between fruit and vegetables.  
I can explain how fruit and vegetables 
grow and are harvested. 
   

I can design a product. 

I can select the resources and tools I need. 
I can choose techniques and apply them 
confidently. 

I can join and fix materials.  

I can create a product. 

I can persevere when learning new skills 
and when challenges arise.  

I can communicate my learning and 
explain my choices.  
 
 

I can use my own ideas to make something. 
I can describe how something works. 
I can make my model stronger. 
I can choose appropriate resources and tools. 
I can talk about how to keep safe when working 
with food. 
I can recognise basic hygiene principles when 
working with food.  

 I can make a simple plan before making.  
I can use my own ideas to make something.  
I can make my model stronger. 
I can choose appropriate resources and tools. 
I can cut food safely and talk about the different 
ways to cut it. 
I can use my own ideas to make something. 
 

I can make a simple plan before making.  
I can use my own ideas to make something.  
I can make my model stronger. 
I can choose appropriate resources and tools. 
I can explain what cutting technique I am using 
and why.  
I can explain to someone else how I want to 
make my product. 
I can make a product which moves. 
I can evaluate my product.  
 

Knowledge Knowledge Knowledge Knowledge 

Know and talk about the different factors 
that support their overall health and 

Design  Design  Design  
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wellbeing: - regular physical activity - 
healthy eating  
 
Explore, use and refine a variety of design 
techniques to express their ideas and 
feelings. 
 Safely use and explore a variety of 
materials, tools and techniques, 
experimenting with colour, design and 
function. 
Share their creations, explaining the 
process they have used. 
Talk about the work of a designer.  
 

Design purposeful, functional and appealing 
products for themselves and other users based on 
a design criteria. 
Generate and model drawing.  
Make 
Select from and use a range of tools and 
equipment to perform practical tasks. 
Select from and use a wide range of materials and 
components, including construction materials and 
textiles and ingredients, according to their 
characteristics. 
Evaluate  
Explore and evaluate a range of existing products. 
 
 
Cooking and nutrition 
Use the basic principles of a healthy and varied 
diet to prepare dishes. 
 
 
 

Design purposeful, functional and appealing 
products for themselves and other users based on 
a design criteria. 
Generate, develop, and model drawing,  
Make 
Select from and use a range of tools and 
equipment to perform practical tasks. 
Select from and use a wide range of materials and 
components, including construction materials, 
textiles and ingredients, according to their 
characteristics. 
Evaluate  
Explore and evaluate a range of existing products. 
Evaluate their ideas and products against a design 
criteria. 
 
Technical knowledge 
Build structures, exploring how they can be made 
stronger. 

 
Cooking and nutrition 
Use the basic principles of a healthy and varied 
diet to prepare dishes.  
Understand where food comes from around the 
UK. 

Design purposeful, functional and appealing 
products for themselves and other users based 
on a design criteria. 
Generate, develop, model and communicate 
through talking and drawing. 
Make 
Select from and use a range of tools and 
equipment to perform practical tasks. 
Select from and use a wide range of materials 
and components, including construction 
materials, textiles and ingredients, according to 
their characteristics. 
Evaluate  
Explore and evaluate a range of existing 
products. 
Evaluate their ideas and products against a 
design criteria. 
 
Technical knowledge 
Build structures, exploring how they can be 
made stronger. 
 
Cooking and nutrition 
Use the basic principles of a healthy and varied 
diet to prepare dishes. 
Evaluate their ideas and products against a 
recipe. 
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Year 2 – D&T 

Year 1 - Summer 2021 Year 2 - Autumn 2021  Year 2 - Spring 2022 Year 2 - Summer 2022 

Key Theme/ Text Key Theme/Text Key Theme/Text Key Theme/Text 

What is great about where we live? Traditional Tales  Coast to Coast Africa  

Beegu Little Red Hen Lighthouse Keeper’s Lunch The slightly annoying elephant 

     

Skills  Skills   Skills Skills 

I can make a simple plan before 
making.  
I can use my own ideas to make 
something.  
I can make my model stronger. 
I can choose appropriate resources 
and tools. 
I can cut food safely. 
I can use my own ideas to make 
something. 
I can evaluate my product. 
Evaluate their ideas and products 
against a recipe. 
 
 
 
 

I can think of an idea and plan what to do next 
I can choose tools and materials and explain 
why I have chosen them 
I can join materials and components  
I can explain what I like about my work 
I can choose specific textiles 
I can measure materials in non-standard units 
to use in a model or structure 
I can say what ingredients I am using. 
I am combine ingredients through stirring, 
mixing and whisking.  
 

I can think of an idea and plan for suitable materials 
and equipment 
I can choose suitable tools and materials and explain 
why I have chosen them 
I can join materials and components in different ways 
I can explain what went well with my work 
I can explain why I have chosen specific textiles 
I can measure materials in standard units to use in a 
model or structure 
I can describe the ingredients I am using 
I can dice food using a knife safely.  
I can grate food safely.  
 
 
 
 

I can think of an idea and plan for suitable 
materials, equipment and possible barriers that I 
may have to overcome 
I can choose suitable tools and materials and 
explain why I have chosen them, comparing them 
to other materials and tools 
I can join materials and components in different 
ways and say which is best and why 
I can explain what went well with my work and 
why 
I can explain why I have chosen specific textiles 
over others and compare them 
I can measure materials in standard units to use 
in a model or structure accurately 
I can describe the ingredients I am using and 
where they fit on the healthy plate 
I can choose the best technique  to use when 
working with food and say why. 

Knowledge Knowledge Knowledge Knowledge 

Technical knowledge 
Build structures, exploring how they 
can be made stronger. 
Design  
Design purposeful, functional and 
appealing products for themselves 
and other users based on design 
criteria. 
Generate drawing template. 
Make 

Design  

 design products for themselves and 
other users based on design 
criterions 

 generate, develop, model and 
communicate their ideas through 
talking, drawing, templates, mock-
ups and, where appropriate, 

Design  

 design purposeful, functional, appealing 
products for themselves and other users 
based on a measured design criteria 

 generate, develop, model and communicate 
their ideas through talking, drawing to scale, 
templates, mock-ups and, where appropriate, 
information and communication technology 

Make  

Design  

 design purposeful, functional, appealing 
products for themselves and other users 
based on a detailed design criteria 

 generate, develop, model and 
communicate their ideas through talking, 
drawing from a bird’s eye view, 
templates, mock-ups and, where 
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Select from and use a range of tools 
and equipment to perform practical 
tasks. 
Select from and use a wide range of 
materials and components, including 
construction materials, textiles and 
ingredients, according to their 
characteristics. 
Evaluate  
Explore and evaluate a range of 
existing products. 
Evaluate their ideas and products 
against a design criteria. 

 
Cooking and nutrition 
Use the basic principles of a healthy 
and varied diet to prepare dishes. 

information and communication 
technology 

Make  

 select from and use tools and 
equipment to perform practical tasks 
[for example, cutting, shaping, 
joining and finishing] 

 select from and use materials and 
components, including construction 
materials, textiles and ingredients, 
according to their characteristics 

Evaluate  

 explore and evaluate existing 
products 

 evaluate their ideas and products 
against design criteria 

Technical knowledge  

 build structures 
Cooking and Nutrition 

 use the principles of a healthy and 
varied diet to prepare dishes 

 understand that some food comes 
from different countries. 

 Evaluate their products against a 
brief. 

 select from and use a range of tools and 
equipment to perform practical tasks [for 
example, cutting, shaping, joining and 
finishing] 

 select from and use a wide range of materials 
and components, including construction 
materials, textiles and ingredients, according 
to their characteristics 

Evaluate  

 explore and evaluate a range of existing 
products 

 evaluate their ideas and products against 
design criteria 

Technical knowledge  

 build structures, exploring how they can be 
made stronger, stiffer and more stable 

 explore and use mechanisms (levers, sliders, 
wheels and axles), in their products 

Cooking and Nutrition 

 Design food products using a brief that 
includes specific measurements.   

 use the principles of a healthy and varied diet 
to plan and prepare dishes 

 understand that some food comes from other 
countries and why.  

 Evaluate the whole process of designing and 
making their product. 

appropriate, information and 
communication technology 

Make  

 select from and use a range of tools and 
equipment to perform practical tasks 
[for example, cross stitch, joining and 
finishing] and compare them to one 
another 

 select from and use a wide range of 
materials and components, including 
construction materials, textiles and 
ingredients, according to their 
characteristics, and compare them to 
one another 

Evaluate  

 explore and evaluate a range of existing 
products and compare them to one 
another 

 evaluate their ideas and products against 
detailed design criteria 

Technical knowledge  

 build structures, exploring how they can 
be made stronger, stiffer and more 
stable and compare them to one another 

Cooking and Nutrition 

 Design purposeful and appealing 
products based upon a detailed design 
brief. 

 use the principles of a healthy and varied 
diet to prepare dishes and say why  

 understand where food comes from, 
why and be able to recall these 

 Evaluate the whole process of designing 
and making their product against the 
design brief given.  

 


