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Design – Create – Innovate
To enable pupils to feel safe and confident in their 

learning environment to develop interchangeable 

skills. To be curious and inquisitive, being confident 

to experiment and to make mistakes; being able to  

move on and develop new ideas.

The Design & Technology curriculum aspires to allow pupils to develop transferable, life long skills, through the wide base of specialisms they experience across years 7,8 & 

9. Pupils are timetabled to carousel around all the specialist technology areas each academic year; catering, materials, textiles and graphics. Pupils have the opportunity to 

engage positively with materials, components, ingredients products and technologies, enabling them to strive to be creative and aspirational in their achievements.

The Iterative Design 

Process.

Generating & presenting 

ideas.

Foundation of Health & 

Safety in the workshops

Healthy Eating & the Functions 

of Ingredients.

Health & Hygiene in the Kitchen

Use of a sewing 

Machine & hand 

sewing.

2D to 3D Forms

Working to scale

Pop-up Mechanisms & paper 

engineering.

Computer Aided design in 

Publisher

Merchandise & Branding my own 

product

Positive & Negative space -

stencils

Materials / ingredients and their 

properties – physical & 

aesthetic.

Prototype making & testing 

using Iterative development 

processes.

Developing skills as a 

Designer & Maker.Assessment 1
Assessment 2 Assessment 3

Timbers, joining and surface 

finishes.

Use of hand & machine 

tools.

Developing methods – creaming, 

rubbing in & dough making.

Knife skills

Understanding food spoilage

Assessment 1

Assessment 2

Assessment 3

Joining seams.

Dye & print techniques.

Hand and machine finishingAssessment 1

Assessment 2

Assessment 3

Advanced knife skills. 

Portioning meat products 

and creating a range of 

meals.

Combining and joining 

different materials – plastics 

& timbers.

Up-cycling & Sustainability

Combining papers & 

boards. Investigating a 

context for a target 

market. Design brief & 

specification.

Using Product analysis to 

investigate a design brief. Use 

of a sewing machine for 

construction and decorative 

techniques. Lay planning 

materials

Mock Exam 

Assessment
Exam

Exam 

prepNEA start cwk designing to set 

brief, analysis, research nutrients

Select dishes, 

testing/trialling

Controlled 

assessment 

complete

Adapting/modif

ying dishes 

based on 

mock exam

Complete 

cwk
Cwk 

prep

Assessment/ex

am cooking 2 

dishes linked 

to brief

Developing 

practical 

skills to suit 

dietary 

needs

Multiple skills 

combined to 

make well 

presented dishes 

Developing 

high level skills 

–ie pasta, 

choux pastry


