
DESIGN & TECHNOLOGY KS3 LEARNING JOURNEY

Design & Technology o�ers a foundation in the principles and iterative design practices of various 21st century 
design and manufacture industries. The quali�cation o�ers �exibility in the approaches students use to apply 

knowledge and understanding of these practices and principles when designing and making prototypes that 
solve real and relevant problems.

Physical
recreation - 

Activities
Trophy

Safety & hygiene in the kitchen/food room
Safety & hygiene principles essential to 

food preparation 
A range of basic skills: bridge & claw, 

techniques, rubbing in, shaping, working 
with yeast, to create a range of snack 

products
Sensory analysis, star diagrams and 

evaluation techniques.

Safety & hygiene principles 
essential to food preparation 

Traditional food products 
originating in regions of 

Great Britain 
Nutrients provided by 
di�erent foods, linked 

particularly to the use of 
staple ingredients

Primary & secondary research techniques 
Working independently using sewing machines 

& basic sewing equipment 
Applique & other methods of decoration

Independent learning to produce a prototype 
which promotes smarter living (a storage 

solution)

Branding & product analysis of existing 
products

2D design & working with nets
Design, prototype and manufacture of 

their own Charity pomander

Categories, types & working 
properties of timber 

Basic varieties of wood joints
2D design tools V2 CAD software

 How to use CAM (laser cutter)
Core technical skills development of 

wood working tools & the use of 
these in creating work of quality

Primary & secondary research techniques 
Working independently using sewing machines 

& basic sewing equipment 
Print techniques

Independent learning to produce a garment to 
suit user requirements

Basic design principles behind branding
Analysis of existing products

Sustainability & the impact of product 
manufacture / “throw away” society 

2D design to design a personalised, theme 
appropriate sticker

Create a model for a prototype toy for a paper 
bag which is engineered using a standard 

template

The principles behind meal 
planning 

How to use an online 
nutritional analysis 

programme 
 Practical sessions to develop 
independent working, skills & 

hygienic food handling

Colour wheel
Typography

CAD/CAM
Quality control

Design ideas

Renewable energy
Turbine technology

Iterative design
Card prototyping

Analysis and developmen

Critical temperatures & Food 
Safety

Nutrition
Diet through di�erent lifestages

Concept generation
Primary User

Metals Manufacturing
Study of designers
Metals and alloys

CAD/CAM

Technical drawing
Scale

Creativ
design

3d construction of card

Core hand skills
Meat preparation
Batch production

International/cultural foods
‘Britishness’ in food

Staple foods
Sensory analysis

Evaluation techniques

The main properties of �bres, 
yarns & fabrics;

Cotton, wool, polyester
How yarns & fabrics are formed & 

processed
Fabric manufacture

Analysis of fabric properties

Task/theme analysis
Researching existing products

Designing
Prototype development

Manual skill development
Final design
Manufacture

Health & safety in the textiles 
classroom

Where textiles materials come from
How they are processed

The parts/functions of the sewing 
machine

Creative design work & creating a 
themeboard 

Fibres & fabrics
Colouring fabrics
Surface �nishes

Design brief
Task analysis

Design movements
Basic pattern making

Textiles machinery
Sewing & stitching

Seams & Hems
Evaluation skills

Careers in textiles
Task analysis

Research planning
Stakeholders

Further pattern development
Further machine experience

Further seams & sewing
Pockets & tabs

Evaluation skills

Task analysis
Designing for a primary user

Movement and motion
Forces

Mechanisms
Cams

Design ideas
Final design

Further wood joints

Task analysis
Existing product research

Machine skills
Natural vs synthetic

Evaluation skills
Planning for manufacture

Design speci�cation
Fast fashion

Life cycle ass.

Safety and hygiene
Understanding recipes

Modifying recipes
Basic kitchen equipment

The Eatwell guide
Weighing & measuring

Nutrients

Task analysis
Concept generation through model making

Metalwork hand tools
Technical drawing

Planning for manufacture
Industrial processes - Brazing

Industrial �nishes – plastic dip coating

Workshop/computer room 
health & safety

Understanding Graphics as a 
subject

The basic design principles 
behind branding

 Product analysis of existing 
products

2D design & using a basic net 
template

Healthy 
eating -

Children’s 
healthy 
snacks

Point Of Sale 
(POS) design -

Chocolate 
packaging

Design 
movements -

Drawstring 
Bag

Inclusivity -
Charity 

pomander 

Smarter 
Living - 
Storage 

solutions

Recreation-
Tangram 

puzzle

Traditional 
British foods -

The Great 
British menu

2. Renewable 
energy - 

Wind turbines

1. Fashion 
accessories -

Pewter
Pendant

Special
diets

Sustainable 
living -

Loungewear

Merchandising 
-

Party pack

Fibres & 
Fabrics

Packaging -
London 

packaging

Multicultural 
foods -

Multicultural 
Britain

Promotional 
products -

Automaton

What you will learn in Year 8
Building intermediate skills in 

designing and making. Developing 
knowledge of key materials, 

properties, and processes. Initiating 
possibilities of GCSE options subjects.

Promoting Britain’s multicultural 
values throughout the year with 

emphasis on appreciation of diversity 
and a collective identity.

What you will learn in Year 9
Greater development of creativity and the introduction of KS4 level 

manufacturing.
Post-options study of KS4 standard skills and knowledge to enhance 

progress and ready students for the GCSE (or to further engage 
non-option students). Readiness and resilience in approach to the 

core content of subjects. Work is designed to start to bridge the gap 
between KS3 and GCSE in terms of independent study, and 

expectations of quality and quantity of work.

What you will learn in year 7
In Year 7, students will be taught 

the foundation skills and 
knowledge in designing and 

making, along with the exploration 
of material types and properties, 
CAD design. Building the correct 

culture for the working 
environment - Achieving 

expectations of pride and quality 
in all aspects of work.

In Design & Technology we 
nuture a passion for creativity 

and a desire for success. 
Students access a broad and 

challenging curriculum which 
builds knowledge and skills of 

a wide range of materials, 
processes and design 

disciplines. Many students 
develop a keen interest in 

Design & Technology in KS3 
which develops into a career 

path through KS4, 5 and 
beyond.

YEAR 7

Students rotate around a carousel 
to experience all areas of the 

department.
Resistant Materials
Food Technology

Graphics
Textiles

Following that cycle (but 
obviously with di�ering starting 

points)

YEAR 8

Students go through an option 
process which culminates with 
them studying two of the four 

subject areas.
 

Each subject area is studied for 
approx 18 weeks.

At the end of the year, the whole 
year group completes the same 
holistic research based project 

based on a chosen theme and this 
includes the chance of an exciting 

and inspiring educational visit.

YEAR 9

Students go through an option 
process again which culminates 
with them studying two of the 

four subject areas again (but not 
necessarily the same two as in 

Yr8). 

Each subject area is studied for 
approx. 20 weeks.

Point Of Sale Displays
Analysing products

Understanding Vacuum Forming
Design Speci�cations

Design ideas
CAD design
Prototyping

Properties of paper & board
Design development

Final design
Paper & board manufacturing skills

Testing and Evaluation

Understanding wood joints
Planning for manufacture

Marking out
2D Geometry

CAD skills development
CAD/CAM design
Wood tool skills

Accuracy
Applied �nishes

Wood types, categories, 
applications

FSC & sustainability
Finishes on plastics

Evaluation skills

Research skills
Design Speci�cation

Design ideas
CAD design

CAD/CAM development
Designing to scale

Packaging design
Branding

Graphics hand tools
Manufacturing

Evaluation skills

Multicultural foods
Product appraisal skills

Development of core practical skills
Sauce-making

Development of planning skills
Time management
Display techniques

Evaluation skills

Development Modelling
Templates

Tessellation & tolerance
Paper engineering

3D Drawing techniques
Development of drawing skills

Diet related health issues
Food Science (protein, 

gelatinisational, yeast as a 
raising agent?

Specila Dietry needs
Time planning

Descriptive pro�ling
Costing

Evaluating

Core technical skills
Plastics in manufacturing
Design & development of 

Ideas
Final idea generation

RESISTANT
MATERIALS

FOOD PREPARATION
& NUTRITION

TEXTILES

GRAPHICS

FOOD PREPARATION
& NUTRITION

FOOD PREPARATION
& NUTRITION

RESISTANT
MATERIALS

RESISTANT
MATERIALS

RESISTANT
MATERIALS

TEXTILES

TEXTILES

TEXTILES

GRAPHICS

GRAPHICS

FOOD PREPARATION
& NUTRITION

GRAPHICS
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9

YEAR

7
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8
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7
CLICK ON ANY YEAR BUTTONS TO TAKE YOU TO AN 
IN-DEPTH LEARNING JOURNEY FOR THAT YEAR
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