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Department Information:

The Design Technology department
empowers students to explore creativity and
innovation through hands-on learning. Our
curriculum covers product design,
engineering, and Textiles, emphasizing
sustainability and real-world applications.
With good facilities, we cultivate technical
skills and critical thinking, preparing students
for future careers in the dynamic field of
design.

By integrating these values into the
curriculum and classroom culture, we can
cultivate well-rounded students who excel
not only in Design Technology but in their
overall personal development.

ACHIEVE in the curriculum:

Ambitious: We encourage students to tackle complex design
challenges that push their creative boundaries. We support
students in setting personal and team goals for projects, fostering a
growth mindset. Happy: We create a collaborative and supportive
classroom atmosphere where students feel comfortable sharing
ideas. We regularly recognize and celebrate individual and group
successes, big or small. Integrity: We teach students the
importance of ethical practices in design, including sustainability
and fair sourcing of materials. We encourage students to take
responsibility for their work and decisions, promoting honesty in all
aspects of the design process. Endurance: We instil a mindset of
perseverance by emphasizing the importance of learning from
failure and iterating on designs. By implementing projects that
require sustained effort and commitment, helping students
understand the value of endurance in achieving their goals.
Versatility: We encourage students to learn and apply a variety of
techniques and tools, from digital modelling to hands-on
fabrication. We present problems that can be approached in
multiple ways, promoting creative thinking and adaptability.

Curriculum Aims & Intent:

Resources:

https://www.bbc.co.uk/bitesize/subjects/zdn9jhv

Students will be creative and experiment with a range of different skills,
techniques and resources throughout their projects.

They will complete 2 coursework units — 1 science investigation and 1 where
they will plan and cook their own meal made up of 2 courses in timed
condition

Watch Masterchef



https://www.wjec.co.uk/media/frjcwjfo/wjec-gcse-food-and-nutrition-spec-from-2016-e.pdf
https://www.wjec.co.uk/media/frjcwjfo/wjec-gcse-food-and-nutrition-spec-from-2016-e.pdf
https://www.bbc.co.uk/bitesize/subjects/zdn9jhv

How we keep parents informed:

Year 11 - Progress reports are published 4 times per year, in October,
December, February and March, with a face-to-face parents’ evening in

How parents can help their child:
Allow students to cook at home, try different foods and where possible, go out to eat.

October.
What we study and when:
Unit, Topic Or
Term Summary Of Work Knowledge, Understanding & Skills Developed ACHIEVE / Personal How The Work Is Careers Links
Development Focus Assessed
Covered
1 NEA 1 Investigation skills, research testing and Ambition, Endurance and NEA 1 — will be assessed Recipes, looking at
2 Science Investigation: evaluation — link to science experiments Versatility in line with the exam how chefs construct
Brief set by the exam board food
board.
3 NEA 2 Research, design and plan dishes to make in Ambition, Endurance and NEA 2 — will be assessed Links to chefs and
4 Planning of 2 course timed exam Versatility in line with the exam recipes
meal — bief set by exam board
board
5 Exam theory Preparation for written paper Integrity and Endurance Exam component of the Links to chefs and
course recipes
6




