
Lancaster Christ Church C of E Primary School 
Have Faith… In yourself… In others… In God. 

“For nothing will be impossible with God” Luke 1:37 

Year 1: Design Technology Curriculum 
 

Autumn 1: What’s our favourite filling? Cooking and Nutrition 
 

Overview of unit: 
Within this unit, children will design, make and evaluate a sandwich snack for either themselves, or a member of their family. The 
children will be encouraged to make decisions regarding the type of bread and type of filling. 

Key vocabulary: 
Evaluate, user, purpose, ideas, design, existing, filling, ingredients, equipment, 
hygiene, safety, cut, chop, slice, snip, fork secure, healthy, Eatwell Plate, food 
groups. 

Prior learning relevant to the unit: 
Children have some experience in the Early Tears Foundation Stage of choosing and 
preparing suitable ingredients by peeling and cutting. 

Links to future learning: 

• Year 2: Summer term: ‘Do Fairtrade cookies taste better?’ 

• Year 3: Autumn term: ‘What makes a balanced diet?’ 

• Year 5: Autumn term: ‘What’s our favourite topping?’ 

Structure of unit: 
 

• Investigative and Evaluative Activities 
(IEAs) 
Approx. 4 hours 
 

• Focussed Practical Tasks (FPTs) 
Approx. 2 hours 
 

• Design, Make and Evaluate Assignment 
(DME) 
Approx. 2 hours 
 
Total time for unit: Approx. 8 hours 

How this unit fits within the National Curriculum for DT: 
Design: 

• design purposeful, functional, appealing products for themselves and 
other users based on design criteria.  

• generate, develop, model and communicate their ideas 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 ingredients, according to their characteristics. 

Evaluate: 

• explore and evaluate a range of existing products. 

• evaluate their ideas and products against design criteria. 
Cooking and Nutrition: 

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

• understand where food comes from. 

End of Year Expectations: 
Design: 

• Use pictures and words to convey what they want to design / make.  

• Talk about their design as they develop and identify good and bad 
points.  

Make: 

• Select materials from a limited range.  

• Explain what they are making.  

• Name the tools they are using.  
Evaluate: 

• Explore existing products and investigate how they have been made. 

• Say what they like and do not like about items they have made and 
attempt to say why. 

Technical Knowledge: 

• Start to use technical vocabulary.  
Cooking and Nutrition: 

• Group familiar food products e.g. fruit and vegetables. 

• Know about the need for a variety of foods in a diet. 

• Cut and chop a range of ingredients. 

• Work safely and hygienically. 

D&T Essentials: 
User: Children are designing and making sandwiches for themselves, or a member of their family.  
Purpose: The purpose of the project is to create a sandwich which appeals to the intended consumer in appearance and taste. 
Innovation: Children will have the opportunity to be innovative when selecting combinations of ingredients for the filling of their 
sandwiches. 
Authenticity: Children will create real food products throughout the unit. 
Functionality: Children will create a sandwich which fulfils a user’s wants based on their preferences. 
Design decisions: Children will have the opportunity to make design decisions based on the type of bread and the fillings used for 
their sandwich. 

Links with other learning across the curriculum: 
This unit is designed to link with children’s learning in English this term, which 
focuses on the story ‘The Lighthouse Keeper’s Lunch’.  
 

 


