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What is the department intent What does this look like in lessons? 

 
We aim to create curious, creative and fearless 
designers. Our students will be the creative sparks 
that develop the world of the future. 
  
Design and Technology offers our students a 
unique opportunity to apply their knowledge from 
across the curriculum into real world scenarios. 
They will use their existing experiences in a new 
framework of knowledge and skills relating to 
design, engineering, fashion, food production and 
the manufacturing industry. 
  
We don’t know what the future will look like, but 
the taught systems and techniques for solving 
problems and creating solutions will provide our 
students with the tools to make their own future 
worlds. 

 

• The curriculum prioritises transferrable key 
information for students to know. 

• Design Skills are built and mapped out 
throughout the curriculum in a cumulative 
manner. 

• Teachers use a range of exposition and 
modelling techniques that best support the 
learning of specific concepts and techniques. 

• Students will independently practise the 
taught and modelled design skills within 
their own projects. 

• Student understanding is checked through a 
range of in-class assessment and through 
intentional marking, every half-term. 

• Lessons are ‘taught to the top’ with 
appropriate scaffolding in place to support 
all students.  

Department: Design and Technology 

Year DT 1 DT 2 Textiles 1 Textiles 2 Food 1 Food 2 

7 

Finding 
Inspiration
s to solve 
a design 
brief 

Creating 
prototypes 
that 
communicate 
an idea 

Representing 
ideas in 2D 
and 3D 

Experimenting 
with materials 
and processes 
to create 
designs 

Food Safety; 
hygiene in a 
shared 
kitchen 

Introduction to 
Nutrition, 
allergies and 
intolerances 

8 

Design 
Strategies 
– Iterative 
design 

Design 
Strategies – 
Systems 
thinking 

Exploring 
form as a 
function 

Pattern cutting 
and its effect 
on the design 
process 

Factors 
affecting 
food: Dietary 
choices 

Factors 
affecting food: 
Provenance 
and 
Sustainability 

9 

Designing 
for the 

needs of 
others 

Testing and 
evaluating 

User centred 
design 

Aligning 
design styles 
with target 

market needs 

Creating 
food for 

the needs 
of others 

Testing and 
Evaluating 

Dishes against 


