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Technical Knowledge = TK 
Assessment 
Vocab 

Year A Year B 

Y1/2 
 
Year A 
Measure 
Join 
Characteristics 
Levers 
Slides 
Wheels 
Axle 
 
Textures 
Healthy 
Decorate 
Peel 
 
 
Year B 
Textiles 
3D 
Identical 
 
Ingredients 
Spread 

Story driver Cinderella  
(recycled material coach with shoe box slide 
scenery) 
TK-Materials/structures 
I can measure and join materials. 
I can describe the characteristics of materials. 
I can use joining, rolling, or folding to make it 
stronger. 

TK-Mechanisms 
I can begin to use levers or slides. 
I am beginning to understand how to use wheels 
and axles. 

 
Food & Nutrition (Healthy banquet menu 
and fruit salad) 
TK-F&N 
I can describe textures. 
I can wash my hands and clean surfaces. 
I can discuss how fruit and vegetables are 
healthy. 
I can think of interesting ways to decorate food. 
I can cut, peel and grate. 

Story driver Owl and the Pussy Cat 
(2-sided glued, stick or cup pop up puppet) 
TK-Textiles 
I can measure, cut and join textiles together 
using glue. 
I can explain how I created my puppet. 
I understand that a 3D textile structure can be 
made from two identical fabric shapes. 
 

Food & Nutrition (Bread and honey 
sandwiches with salad picnic) 
TK-F&N 
I can describe differences between food groups. 
I can describe the properties of ingredients and 
the importance of a varied diet. 
I can say where some foods are from 
(plant/animal) 
I can explain about food groups using the eat 
well plate. 
I can cut, spread, peel and grate. 

 
 



Varied 

Y3/4 
 
Year A 
Materials 
Structures 
Techniques 
Linkages 
Pneumatics 
Invention 
Circuits 
 
Equipment 
Hygienic 
Mixing 
Slicing 
 
 
Year B 
Appearance 
Functionality 
Program 
 
Produce 
Processed 
Frying 
Boiling  
 
 
 

Story driver Fantastic Mr Fox 
(Holed cardboard fox trap/digging machine) 
TK-Materials/structures 
I can use appropriate materials. 
I can make cuts and holes. 
I can join materials and begin to make stronger 
structures. 
I can measure carefully to avoid mistakes. 

TK-Mechanisms 
I can select appropriate tools/techniques. 
I can try new/different ideas. 
I can use simple levers, linkages and pneumatics 
to create movement. 
I can identify practical applications of pneumatics 
and the history behind their invention. 

TK-Electrical systems 
I can use simple circuits in my product to light or 
make sound. 
 

Food & Nutrition (Chicken soup with 
dumplings) 
TK-F&N 
I can select ingredients and use equipment 
safely. 
I can explain how food and drink are needed for 
active/healthy bodies. 
I can prepare and cook dishes safely and 
hygienically. 
I can use techniques such as peeling, chopping, 
slicing, mixing and grating. 

 

Story driver Firework makers daughter 
(stiched dragon with 2 stick mover) 
TK-Textiles 
I can join textiles in diverse ways such as sewing. 
I can select textiles considering appearance and 
functionality. 
I can use a template to make a fabric shape 
which is sewn together to make a 3D project. 

TK-Electrical systems 
I can program a beebot and attach my puppet to 
make it move. 
 

Food & Nutrition Stir fry and Chinese 
noodles) 
TK-F&N 
I can think about how to grow plants to use in 
cooking. 
I can begin to understand about UK and wider 
world grown produce. 
I can present a product in an 
interesting/attractive way. 
I can describe about a balanced diet. 
I understand that ingredients can be fresh, pre-
cooked or processed. 
I can use techniques such as peeling, chopping, 
slicing, mixing, grating frying and boiling. 
 
 

 
 
 



 

Y5/6 
 
Year A 
Refine 
Precision 
Purpose 
Cams 
Pulleys 
Gears 
Hydraulics 
Inventors 
 
Recipe 
Aroma 
Kneading 
Baking 
 
 
Year B 
Aesthetics 
Combination 
Switches 
 
Substituting 
Reared 
Seasonal 
 

Story driver Dracula 
(Plywood coffin money box) 
TK-Materials/structures 
I can select materials carefully, considering 
intended use of product and appearance. 
I can explain how the product meets the design 
criteria and refine after testing. 
I can measure to ensure precision. 
I can ensure that the product is strong enough 
and fit for purpose. 
I can consider how my product might be sold 
(linked to past objects) 

TK-Mechanisms 
I can refine the product after testing. 
I can use cams, pulleys, gears, pneumatics, and 
hydraulics to create movement. 
I can identify and research about inventors and 
inventions that use these things around the 
World. 

TK-Electrical systems 
I can use microbits to monitor changes in the 
environment and use a computer program to 
react (clap to produce lit bulb) 

 
Food & Nutrition (Sour dough, garlic bread 
with toppings) 
I can understand and follow a recipe. 
 I can present the product in an 
interesting/attractive way. 
I can prepare and cook savory dishes with the 
use of a heat source (an oven). 

Story driver Macbeth 
(Pellam puppet with moving appendages) 
TK-Textiles 
I can select textiles and techniques which will 
address wants/needs and aesthetics. 
I can think about how to make the product 
stronger and look better. 
I can think of a variety of ways to join things 
(including the use of a sewing machine) 
I can consider how to improve the product. 
I can use a combination of fabrics. 

TK-Electrical systems 
I can produce a circuit, with switches, to control 
lights and buzzers. 
 
Food & Nutrition Seasonal veg and meat 
stew, Witches Broth) 
I can adapt a recipe by adding/substituting 
ingredients. 
I can prepare and cook savory dishes with the 
use of a heat source (a hob). 
I can name some types of food that are grown, 
reared or caught in the UK or wider world. 
 
 

 
 



I can describe how recipes can be adapted to 
change their appearance, taste, texture or 
aroma. 
I can use a range of techniques including 
kneading and baking. 

 

 


