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The National Curriculum - Design Technology
Key Stage 1
Through a variety of creative and practical activities, pupils should be taught the knowledge,
understanding and skills needed to engage in an iterative process of design and making. They should
work in a range of relevant contexts (e.g. the home and school, gardens and playgrounds, the local
community, industry and the wider environment). When designing and making, pupils should be taught to:
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Cooking and nutrition
● Use the basic principles of a healthy and varied diet to prepare dishes
● Understand where food comes from

The National Curriculum - Design Technology - Key Stage 2
Through a variety of creative and practical activities, pupils should be taught the knowledge, understanding and
skills needed to engage in an iterative process of design and making. They should work in a range of relevant
contexts (e.g. the home and school, gardens and playgrounds, the local community, industry and the wider
environment). When designing and making, pupils should be taught to:
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Cooking and nutrition
● Understand and apply the principles of a healthy and varied diet
● Prepare and cook a variety of predominantly savoury dishes using a range of cooking techniques
● Understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and processed.

