RSS DT Skills Overview

National
Curriculum Aims

The national curriculum for design and technology aims to ensure that all pupils:
- develop the creative, technical and practical expertise needed to perform everyday tasks confidently and to participate successfully in an increasingly

technological world

- build and apply a repertoire of knowledge, understanding and skills in order to design and make high-quality prototypes and products for a wide range of users
- critique, evaluate and test their ideas and products and the work of others
- understand and apply the principles of nutrition and learn how to cook.

ELG: Creating with Materials Children at the expected level of development will: - 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; - Make use of props and materials when role playing characters in narratives

ELG: Fine Motor Skills Children at the expected level of development will:

- Hold a pencil effectively in preparation for fluent writing — using the tripod grip
in almost all cases;
- Use a range of small tools, including scissors, paint brushes and cutlery;
- Begin to show accuracy and care when drawing.

and stories.
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