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Design and Technology (DT)
EYFS Expressive Arts and Design Educational Programme (Statutory)
The development of children’s artistic and cultural awareness supports their imagination and creativity. It is important that children have reqular opportunities to
engage with the arts, enabling them to explore and play with a wide range of media and materials. The quality and variety of what children see, hear and
participate in is crucial for developing their understanding, self-expression, vocabulary and ability to communicate through the arts. The frequency, repetition and
depth of their experiences are fundamental to their progress in interpreting and appreciating what they hear, respond to and observe.

ELG: Creating with Materials

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 and stories

ELG Communication and Language (Listening, Attention, and Understanding)

Make comments about what they have heard and ask questions to clarify their understanding

Personal, Social and Emotional Development (Managing Self)

Manage their own basic hygiene and personal needs, including dressing, going to the toilet and understanding the importance of healthy food choices.

Understanding the World (The Natural World)

Explore the natural world around them, making observations and drawing pictures of animals and plants.

Know some similarities and differences between the natural world around them and contrasting environments, drawing on their experiences and what has been

read in class.

Understand some important processes and changes in the natural world around them, including the seasons and changing states of matter.

Cooking

Scrambled Eggs (Humpty Dumpty), Shortbread (St. Andrew’s Day), Welsh Cakes (St. David’s Day), Chocolate Nests (Easter), Bread (Little Red Hen/Harvest) and

Fruit Kebabs (Healthy Eating and Pattern Work). EYFS also make play/salt dough and they have food tasting lessons.
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