
Design Technology

Design and technology is an inspiring, rigorous and practical subject. Using creativity and imagination, pupils 

design and make products that solve real and relevant problems within a variety of contexts, considering 

their own and others’ needs, wants and values. They acquire a broad range of subject knowledge and draw 

on disciplines such as mathematics, science, engineering, computing and art. Pupils learn how to take risks, 

becoming resourceful, innovative, enterprising and capable citizens. Through the evaluation of past and 

present design and technology, they develop a critical understanding of its impact on daily life and the wider 

world. High-quality design and technology education makes an essential contribution to the creativity, 

culture, wealth and well-being of the nation.

Aims
The national curriculum for design and technology aims to ensure that all 
pupils:
•develop the creative, technical and practical expertise needed to perform 
everyday tasks confidently and to participate successfully in an increasingly 
technological world
•build and apply a repertoire of knowledge, understanding and skills in order 
to design and
make high-quality prototypes and products for a wide range of users

•critique, evaluate and test their ideas and products and the work of others
•understand and apply the principles of nutrition and learn how to cook

Students are given a wide range of opportunities to apply their knowledge, 
understanding and design skills in a wide range of materials.
Solving problems around them in an imaginative and creative way using a series 
design briefs. In Year 7 -9 tasks are themed to provide students with the 
opportunity to see how skill sets are transferred across different disciplines. 
Feedback is provided on a regular basis. An assessment period will take place at 
the end of each module to test the knowledge gained.
Students undertake two modules in Design and Technology, and 2 modules 
module in Food with graphics playing an overarching subject area. These 
modules will be rotated throughout the year.
This structure allows students to experience the diversity of each specialism and 
prepare them before making their option choices for key stage 4.
Retrieval Practice forms a major part of the departments scheme of work. Pupils 
will need to revisit classroom activities, recalling information to enable the 
quality of work in future lessons, whether it be a practical make, an evaluation 
task or an end of year test / exam. This ensures that students push their ability to 
recall on their long term memory and form links to their prior learning.

Technology is a rigorous and practical subject encompassing the specialist areas of Design & Technology, 
CAD/CAM, Graphics and Food. 

Design Technology
Students will be introduced to electronics, CAD/CAM and a selection of practical skills with wood to design 
and make wooden block heads, spinning top and pop up card (Year 7).They will be taught about health and 
safety within a workshop environment and will be encouraged to be independent and safe practitioners.
Students will learn practical woodworking skills and how to use the relevant tools safely and competently. 

They will learn Graphic skills, both digital and by hand, to design and make a laser cut pencil case, copper 
etching and scale model (Year 8) Pewter keyring, acrylic clock based on a design movement and drawing 
skills (year 9)
Food Technology

Our key stage 3 FOOD curriculum aims to ensure the following aims are achieved with lessons in Year 7- 9
•All students should have the skills, confidence and resilience to undertake preparing and cooking a range of 
dishes independently and safely.
•All students should have some understanding of how the food they consume will impact on the health of 
their body and mind, both now and in the future.
•All students should understand that ingredients have specific functions in recipes and be beginning to 
understand some of food and nutrition. 
•All students should understand  the impact that growing, rearing and processing foods can have on people 
and planet.
•All students should have some understanding of their choices as consumers


