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	Curriculum Intent: To lay the foundation for key stage 3 study, equipping pupils with the knowledge, understanding and skills needed to engage in designing and making activities. 

	School Values
	Curriculum Focus
	Rotation A
Food Technology: Food for Good Health
	Rotation B
Product Design: CAD & CAM
	Rotation C
Product Design: Wooden Travel Game

	High Quality Learning Experience
	Literacy Skills and Key Vocabulary
	Diet
5 a day
Bridge hold
Claw grip
Oven
Hob 
Grill
Reading a recipe
	CAD – Computer Aided Design
CAM – Computer Aided Manufacture
Conventions
British Standards
High-end
Designer
Brand
Form
Orthographic
Isometric
	Sawing
Drilling
Shaping
Finishing
Mitre 
PVA
File
Sanding paper

	Pursuit of Excellence
	Knowledge and Skills
	Practical lessons, learning to make;
Fruit salad 
Salsa and crudités
Pizza toast
Cous cous salad
Pasta Salad
Fruity cakes
Rock buns
Leek and potato soup
Fruit crumble

Theory Lessons;
Personal hygiene
Food hygiene
Washing up
Eat well guide
Adding fruit and vegetables to the diet
5 a Day
Diet analysis
Recipe designing
Starchy Carbohydrates
Milk and Dairy Foods
Beans, pulses, fish, eggs, meat and other proteins
Weighing and Measuring
Foods High in Fat, Salt and Sugars

Technical Knowledge: Drawing Skills
Isometric cubes
Ellipses
Cylinders
Rendering of material textures
Rendering of light and shade
	Practical lessons;
BRIO - 2D Design software used to create a range of orthographic and isometric drawings.
Alessi – 
Quirky Chaps drawing
Paper modelling
2D Design modelling
Laser cutting
Line bending
Finishing if needed

Theory Lessons;
Context analysis
Alessi research
Questionnaire with results analysis. 
Design Specification
Model analysis, including peer feedback

Technical Knowledge: Electronics
Soldering circuits and creating functional products.  Learning basic component names and functions.



	Practical lessons;
Sawing wood
Filing wood
Finishing wood
Cutting Mitre Joints
Drilling wood
Gluing wood

Theory Lessons;
How to collect primary data through market research
How to analyse existing products
The purpose of a specification
How to review ideas against a design specification
Properties of a range of woods

Technical Knowledge
Robotics
Using our Lego Mindstorms robots’ pupils will experience;
Basic coding software
Programming
Links to industry



	
	Subject specific pedagogy
	-Practical demonstrations
-Food tasting
-Practical cooking lessons
-Theory focused on a healthy diet and lifestyle
-Opportunities to work with ingredients grown in the department.
-Weighing and measuring ingredients at home.
	-Use of CAD software that replicates industry
-CAD and CAM in an applied context
-Pupils create a commercially viable outcome
-Making a functional product that pupils can use with their own phone
-Embedding orthographic and isometric drawing at an early stage
	-Traditional wood working practical, building on core skills by using traditional hand tools.  
-Creating wood joints
-Joining like materials
-Level of outcome and detailed varied for pupil ability

	Extending the boundaries of learning
	Cultural Capital and beyond the curriculum
	-Opportunities to cook at home
-Building core skills for life
-Fostering a love of cooking and eating healthily  
	-Awareness of high-level design in the form of the ‘Alessi’ brand.  Awareness of the company’s ideology and values.
-Use of CAD/CAM and ICT, exposure to a wide range of skills using specialist equipment and software.
	-The concept of travel and of travel products.  This fosters aspirational conversations and shared experiences. 
-Awareness of other cultures and experiences.

	Achievement
	Assessment
	Project based ‘best-fit’ assessment of the whole unit of work, at the end.  Pupils are assessed in the areas of making, food knowledge, H&S, analysing and evaluating.  These are marked as foundation, Developing, Secure and Excellent.  Pupil feedback is given throughout.
	Alessi - Project based ‘best-fit’ assessment of the whole unit of work, at the end.  Pupils are assessed in the areas of research & specification, generating design ideas, making and analysing & evaluating.  These are marked as foundation, Developing, Secure and Excellent.  Pupil feedback is given throughout.
Brio – Assessed in the same bands but in the areas of quality of drawings, accuracy, use of conventions and their final assessment drawing.
	Project based ‘best-fit’ assessment of the whole unit of work, at the end.  Pupils are assessed in the areas of research & specification, generating design ideas, making and analysing & evaluating.  These are marked as foundation, Developing, Secure and Excellent.  Pupil feedback is given throughout.

	Valuing People
	How our curriculum meets the needs of every individual
	-Pupils select their own ingredients for their recipes.  This can be adapted to accommodate tastes, dietary needs and allergies. 
-Ingredients provided for pupil premium pupils, if needed.
-Individual intervention and support for those who are not meeting their potential.
	-Pupils measure and create a phone holder to fit a specific phone.
-Pupils create a vehicle design of their own choosing.
-Pupils can progress through the CAD drawing at their own pace and extension tasks are set to challenge the more able.
Individual intervention and support for those who are not meeting their potential.
	-Pupils design their own game and create a bespoke game, representing their own values, tastes and material preferences.
-Individual intervention and support for those who are not meeting their potential.



