D&T Intentions

KNOWLEDGE LED

Year 7

Year 8

Year 9

Year 10

Year 11

Intro to technical drawing (isometric,
oblique and one-point perspective),
sketching, Using ACCESSFM to annotate.
Writing a design brief and task analysis.
Basic CAD knowledge on 2D Design.
Iterative design (structure testing).
Production planning.

Two point perspective, rendering
sketches, biomimicry, designing for a
client/user, design sketching techniques,
CAD advantages and disadvantages. How
to conduct effective research. Writing a
design brief. Key iconic designers and
their work.

Design

Designers and their work. Sketching.
Technical drawing techniques. Ergonomics
and anthropometrics in design. Designing
using surrealism and modernism as
inspiration. William Stanley Hayter’s work
and abstract design/art characteristics.
Modelling using corrugated card.

Pupils led to AO1: Identify, investigate
and outline design possibilities to address
needs and wants.

\

Pupils independently demonstrate AO1:
Identify, investigate and outline design
possibilities to address needs and wants.
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Make

pillar drill with acrylic. Vinyl application.

Scales of production with product
examples. Cutting and layering
sheet material.

Pupils led to AO2: Design and make
prototypes that are fit for purpose.

Pupils independently demonstrate AO2:
Design and make prototypes that are fit
for purpose.
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Product analysis. Evaluation of
working practice in the work shop
and kitchen. Structure efficacy.

Evaluate

(

How to conduct a meaningful
product analysis, design

specification and evaluation using

the acronym ACCESSFM.
Evaluating the 6Rs of
sustainability. Product testing.

Product analysis. Evaluation of
working practice in the kitchen and
workshop. Effectively evaluating a

product.

Pupils led to AO3: Analyse and evaluate:
design decisions and outcomes,
including for prototypes made by
themselves and others
wider issues in design and technology.

Pupils independently demonstrate AO3: \
Analyse and evaluate:
design decisions and outcomes,
including for prototypes made by
themselves and others
wider issues in design and technology.

\

Introduction to adhesives. Origins,
categories and properties of a range of
timbers. Typography — meaning and
functions. Numeracy including units of
measure and area. Sustainability and
environmental issues in manufacture.
Structures and forces.

Technical Knowledge
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Origins, categories and properties of a
range of polymers and textiles, fractional

distillation process and their
environmental impact. Production
processes used with textiles and

polymers. Circuits (series and parallel).

Identifying mechanisms.

Basic CAM knowledge, hand tools
skills such as coping saw, files, pillar .Creating a basic circuit_using solderir)g
drill, belt sander, finishing irons. Scales of prod.uctlon and planning
techni _ paint and d manufacture. Sewing. Safe use of the
echniques = pain ah ecoupage. buffing wheel, files, coping saws and
NET development with use of craft
knives and scissors.

=

Smart materials and their properties.
Metals and their properties, categories,
processes and examples. Ergonomics
and anthropometrics. Broad range of
adhesives. Industrial production
processes. Sustainability — 6Rs, symbols,
LCA, non-renewable resources.

Y

Pupils led to AO4: Demonstrate and
apply knowledge and understanding of:
technical principles
designing and making principles.
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Pupils independently demonstrate AO4:
Demonstrate and apply knowledge and
understanding of:
technical principles
designing and making principles.
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assessment, hazards and
precautions, hygiene
Bacteria, causes, prevention
Introduction to nutrition. Task
analysis, safe use of the cooker,
product analysis, food packaging
and nutrition labeling,
Creaming method. Weighing out
ingredients. Cutting and
chopping skills, use of a food
probe, rubbing in method,

Cooking and
Nutrition

Recap on Health and safety-
rules,
Health and safety- rules, risk Designing to a brief, function of

ingredients, recipe adaptations,
designing a food product,
sensory evaluation, production
methods, Nutrition
Micro/macro nutrients
Food types/properties and
functions of ingredients
Manufacturing food, weighing
and measuring, cooking food
safely, cutting and chopping
skills, using cutters, kneading.

«

Recap on Health and safety
rules, Multi-cultural cuisine,
research techniques, and
analysis of products, production
plans, production methods,
evaluating food products, and
self-evaluation.

Use of basic kitchen equipment

Weighing and measuring,
Origins of food
Recipe adaptations
Sensory evaluations, cooking
food safely.
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LO1: Understand the
nvironment in which hospitality
and catering provisions operate.
LO2: Understand how hospitality
and catering provisions operate
LO3: Understand how hospitality

and catering provision meets
health and safety requirement
LO4: Know how food can cause
ill health.
LOS: Be able to propose a
hospitality and catering
provision to meet specific

;<

requirements
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LO1: understand the importance
of nutrition when planning
menus.

LO2: understand menu planning.
LO3: be able to cook dishes.
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D&T Intentions
KNOWLEDGE LED

Year 7

Year 8 Year 9 Year 10 Year 11
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PPE, Hazards on the Pillar drill. Safe
working practice in the workshop.
COSHH symbols.

Safety and hygiene in the food

Safety

~

Risk assessment with all practical
equipment. Clear knowledge of PP.
Hazards and precautions
awareness when using all

Risk assessment when casting
etal. PPE. Hazards and precautions
when using a range of tools and

Independent risk assessment on
machinery. Safety considerations
identified within project

PPE, Identifying hazards and
precautions, electrical safety,

Packaging NETs

room. PPE. Safe use of the cooker. equipment. equipment. development.
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H Strilftzl:'es Ke Riite(a(?/}\/;::g izr:made) Jewellery Smallitem storage
FPT PrOJeCt Y Ring Wood Joints Optional concrete lighting NEA main project (externally set)

Mini textile project (monsters)

3D Abstract piece NEA

/

Technical drawing — orthographic
and isometric. Safe use of a
range of saws including coping
and tenon saw with timber. Safe
use of the pillar drill. Safe use of
the belt sander. Safe use of files
and sandpaper. Introduction to
CAD CAM using 2D design.

Safe use of the cooker — hob, grill
and oven. Chopping skills.

Skill
Development

(U

Technical drawing. Safe use of
the coping saw with polymers.
Safe use of the belt sander. Safe
use of files, pillar drill, buffing
wheel and wet and dry paper.
Using CAD CAM to manufacture
products on 2D design. Sewing.
Sketching. Making circuits.

Safe use of the cooker — hob, grill
and oven.

AO1: Identify, investigate and outline design
possibilities to address needs and wants.
AO2: Design and make prototypes that are fit
for purpose.

AO3: Analyse and evaluate:
design decisions and outcomes, including for
prototypes made by themselves and others
wider issues in design and technology.
AO4: Demonstrate and apply knowledge and
understanding of:
technical principles
designing and making principles.

Technical drawing. Card
modeling. CAD CAM. Use of
adhesives. Safe use of tools and
equipment including different
types of saws and craft knives.
Casting knowledge. Sketching
ideas. Mark making onto
materials using mixed media.
Engraving. Painting using
watercolours and acrylics. 3D
materials layering.

Technical drawing. New and
emerging technologies. Energy,
systems and control, materials —
properties, origins, examples and

processes. Specialist technical

principles including forces and

stresses. Designing and making
principles.
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