
Year 2 DT MTP Overview  

 Autumn 1  
Snail’s 

World 

Adventure 

Autumn 2 
Neil 

Armstrong 

Spring 1 
Great Fire of London 

Food technology  

 

Mechanics & Structures 

 

Spring 2 
Animals & 

Their 

Habitats 

Summer 1  
Uganda  

Materials & components 

 

Summer 2 
Castles 

Mechanics & 

Structures 

 

Learning 

intentions 

  Bakery product 

I can research into existing products. 

 

I can use what I know about healthy-eating to 

develop a product.  

 

I can think about a success criteria when designing 

my product. 

 

I can name and select tools and ingredients best for 

the job. 

 

I can make my product, following my design carefully. 

 

I can prepare simple dishes safely and hygienically, 

without a heat source. 

 

I can evaluate my work against the design criteria. 

 

Tudor House 

I can explain what was successful and any 

improvements. 

 

I can use I know about Tudor houses design a 

structure. 

 

I can develop my ideas through talk and drawings. 

 

I can independently select the materials and tools I 

need. 

 

I can build structures, 

exploring how they can be made stronger, stiffer and 

more stable. 

 

 

I can start to evaluate and solve problems as I make 

my structure. 

 I can use my research to 

design different models of a 

toy. 

 

I can make a model of my 

chosen design. 

 

I can write a list of materials 

I need. 

 

I can assemble, shape and join 

materials to make a designed 

product. 

 

I can evaluate my toy against 

existing products. 

I can say what I like and 

dislike about my product. 

I can explore moving mechanisms 

to help my design. 

 

I can make a mock-up of a lever or 

slider. 

 

I can use hand tools safely. 

 

I can choose from a wide range of 

tools and materials to help me cut, 

shape, join and finish. 

 

I can use the success criteria to 

confidently explain what was 

successful and what the next steps 

for the product are. 



Learning    

 

 

Design  

Use internet-based research and own-

experience of bakery items to draw and label 4 

different designs of a bakery product in line 

with a class-decided design criteria. Children 

will use knowledge of Eatwell Plate to ensure 

the product is healthy. 

Make 

Select and use a wide range or tools and 

ingredients; deciding on most appropriate for 

job to prepare vegetables and dough. Children 

will follow their chosen design carefully to 

finish product. 

 

Evaluate 
After tasting, they will rate their product out of 

10, explaining what was successful and what they 

would change if they could, specifically evaluating 

products against design success criteria 

Nutrition & cookery 

Apply the principles of nutrition to make 

decisions and use basic cooking skills. 
Link: healthy eating,  

 

 

 

Design & Make 

Build a cardboard Tudor houses using a wide 

range of tools including construction 

Materials. Children will select materials 

depending on the effect they would like their 

house to have. 

Evaluate 

Children will develop and solve problems as they 

continue to make. 
Link: GFOL, types of houses – Y1 

 Design  

Use research into Ugandan 

toys to generate different 

models of chosen product to 

make. 

They will make a 3D model of 

chosen design. 

Make 

Children will select from and 

use a small range of tools to 

measure, cut, shape, join and 

finish. 

Evaluate 

Evaluate toy against existing 

products and our expectations 

– did they turn out like 

intended? 

 

Link: Uganda, childhood toys – 

y1 

 

 

Design 

Children to explore levers and 

slidesr to make a mock-up of 

chosen castle-theme moving 

mechanism. 

Make 

Children to select from and use a 

wide range of tools materials based 

on their characteristics to cut, 

shape, join and finish. 

Evaluate 

Evaluate product against design 

success criteria and decide on next 

steps for product. 

Technical knowledge  

Use mechanisms (levers and 

sliders) in product. 

 

Link: castles 

 

 

 

 

 


