VW Norcon & West Chinnock Schools

Design and Technology Key Vocabulary

Golden Thread Reception Key Stage One Key Stage Two
DESIGNING - Plan Plan Plan e Materials
Developing Draw Prepare Organise e Tools
planning and Idea Design Initial ideas e Improve
communicating Design Materials Criteria e  Modify
ideas Fold Tools Diagrams e  Procedures

Cut Ideas Labels e Prepare
Glue Use Annotate e Research
Model Brief e  Properties
Development Product e  Function
Research Appearance e Aesthetics
Measure Consumer e  Purpose
Joins Customer e Application
Attach Target audience e Assemble
e  Prototype
MAKING - Make Tools Materials e Dimensions
Working with Build Fix Mould o Textile
tools, equipment, Join Attach Form e Reinforce
materials and Shape Materials Shape e Strengthen
components to Tools Safety Adhesive e Technique
make quality Safely Secure Presenation e Rigid
products Fold Stable Packaging e Malleable
Cut Measure Hand made e Hinge
Stick Assemble Machine made e Pivot
Fasten Joins Durable e Scoring
Link Hinge Assemble e Joins
Glue Measure e  Modify
Corner Equipment e Components
Axel Materials e Tension
Wheel Running stitch e Mechanism
Sew Blanket stitch o  Pulley
Stitch Seam e lever
Structure Tension o Safety
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EVALUATING Change Change o  Assess e Effective
processes and Like Improve e Edit e  Fit for purpose
products Dislike Prefer e Improve e Alternatives
Next time Useful e Alter e Models
Different Unsuccessful e Qutcome e Quality
Better Progress e Develop e  Function
Worse Modify e Test e  Properties
Instead Alter e (Criteria e Strengthen
Adapt e Advantage e Aesthetic qualities
Original e Disadvantage e Reinforce
Evaluate e  Specification e Compare
FOOD AND Healthy Healthy e Grown
NUTRITION Unhealthy Unhealthy e Reared
Fruit Source e Caught
Vegetables Fruit e Healthy
Clean Vegetables e Unhealthy
Wash Clean e Balanced
Safe Wash e Nutrition
Dirty Safe e Hygiene
Chop Dirty e Diet
Cut Amount e Grams
Pour Ingredients e Storage
Mix Recipe e Presentation
Utensils e Taste
Sprinkle e Texture
Cut e  Flavour
chop o Sift
Cook e Weigh
Whisk e Chop
Stir o Slice
Mix e QGrate
Pour e Mix
e Spread
e Knead
e Bake

e Melt
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