
 

Hexthorpe Curriculum Overview: Art 

Year 
Group/ 
Term 

Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 

Autumn 1 Structures 
 
To begin to build 
structures, joining 
components together to 
create a finished product 
 

-  house 
 
Exploring joining and 
stability 

Mechanisms 
 
Explore and use winding 
mechanisms. Begin to incorporate 
wheels and axles into their 
products. 
Make a breaking mechanism for a 
train - Primary Engineer Project. 

Mechanisms 
 
Begin to understand that mechanical 
systems such as levers and linkages 
can create movement. Begin to 
incorporate levers and linkages into 
their products. 
 
Recycling poster 

Textiles 
 
To use a pattern and make a 
prototype of a product. Sewing 
skills are to become more 
accurate. To join fabrics using a 
range of stitches with increasing 
independence. They learn how to 
add further decoration to their 
work using buttons, beads, 
sequins etc 
To learn how to add lettering to 
their product – 
Design, make, evaluate a cushion 

Food 
 
As designers, scale up or 
down a recipe, having 
accurately calculated ratios 
and carefully measured 
ingredients. 
To understand that seasons 
may affect the food available. 
To understand how food is 
processed into ingredients 
that can be eaten or used in 
cooking. Gain confidence in 
the skills of peeling, chopping, 
slicing, grating, mixing, 
kneading and baking. 
 Global food recipes 
 

Textiles 
 
To pin and tack fabric pieces together. They join 
fabric by over sewing, back stitch, blanket stitch 
and running stitch. 
Children are to make quality products using 
increased accuracy and independence. 
 
To design and make a phone case 

**  

Autumn 2 

Spring 1 Mechanisms 
 
Exploring levers 
 
Begin to explore and use 
simple mechanisms, e.g. 
use sliders in moving 
pictures 
 

Textiles 
 

To cut out shapes which have 
been created by a template onto 
the fabric. Children begin to sew 
using a range of basic stitches: 
running stitch and back stitch 

 

 

Food 
 
Follow a recipe, using appropriate 
utensils and measuring skills to 
prepare a savoury food. 
To begin to know that foods is grown 
(such as tomatoes, wheat and 
potatoes), reared (such as pigs, 
chickens and cattle) and caught 
(such as fish) in the UK, Europe and 
the wider world. 
To be able to use a range of 
techniques such as peeling, 
chopping, slicing and grating. 
 
Fun pizza faces using foods we can 
grow ie tomatoes, strawberries, 
herbs 
Strawberry Smoothies 

Food 
 
Follow a recipe, using 
appropriate utensils and 
measuring ingredients to the 
nearest gram accurately in order 
to prepare food.  
To understand that food is grown 
and caught in the UK, Europe and 
the wider world. Understand how 
to prepare and cook a variety of 
savoury dishes safely and 
hygienically. 
To further develop skills including 
mixing, kneading and baking. 
Make savoury breads 

Structures 
 
Build innovative functional, 
appealing structures that are 
fit for purpose. Evidence how 
structures can be made 
stronger and more stable. 
Use finishing techniques to 
strengthen and improve their 
appearance of their models. 
 
Marble run 

Food 
 
As designers, create and refine recipes that 
demonstrate a range of cooking and baking 
techniques, applying previously learned skills in a 
safe and hygienic way. 
To use their knowledge and skills to prepare and 
cook dishes safely and hygienically. 
To know how to keep food safely and be aware of 
best before and use by dates. 
To become increasingly skilled at peeling, 
chopping, slicing, grating, mixing, kneading and 
baking. 
Range of recipes form WW11, substituting 
ingredients due to rationing. 

Spring 2 
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blanket stitch 
 
Children to make a finger puppet 
– joining two pieces of felt 
together using running stitch, 
back stitch or blanket stitch. 

Summer 1 Food. 
Assemble ingredients to 
prepare food using simple 
tools to cut, peel or grate 
safely and hygienically 
Combining seasonal foods 
To understand which foods 
come from plants or 
animals. Begin to develop 
children’s peeling and 
chopping skills. 

 
the bridge 

 
the claw 
 
Dips and Dippers 

 
 

Food 
 
Prepare food safely and 
hygienically, measuring and 
weighing ingredients using 
measuring cups and scales. 
To know that food has to be 
farmed, grown elsewhere(home) 
or caught. 
To understand how to name and 
sort foods into the five groups in 
the ‘The Eat well plate’. 
Begin to use techniques such as 
cutting, peeling and grating 

 
the bridge 

 
the claw 

 
peeling 

 
grating 
 
 
Sensational Salads 
 

Structures 
 
Build structures with increasing 
independence. Demonstrate an 
understanding of how they can be 
made stronger and more stable. 
Explore vocabulary: 
Girder 
Rafter 
Strut 
 
kites 
 

Mechanism 
 
With increased independence 
produce a model that 
incorporates an electrical circuit 
that switches on a light – design 
and make a torch 

Mechanism 
 
To understand how 
mechanical systems such as 
cams create movement. 
Design and make a product 
that incorporates gears 
mechanism and an electrical 
motor – 
Primary Engineer Project 
Design a train that will run 
along the tracks and stop at 
the correct place. 
 

Mechanism 
 
To understand how mechanical systems such as 
cams create movement. Design and make a 
product that incorporates a cam mechanisms 
 
Mechanical toy 

Summer 2 


