	Sir Harry Smith Community College Curriculum Map                SUBJECT:  Design & Technology                     YEAR 8                 2022-23

	Curriculum Intent: To develop the skills acquired during year 7, applying these to new materials and ingredients.  Year 8 study offers a higher level of challenge, requiring pupils to have a deeper understanding of the design process and manufacturing techniques.

	School Values
	Curriculum Focus
	Rotation A
Food Technology: Food for Growth
	Rotation B
Plastics: Electronic Bag Light
	Rotation C
Wood: Design Styles Clock Project

	High Quality Learning Experience
	Literacy Skills and Key Vocabulary
	High-risk
Yeast
Dough
Cross-contamination
Animal Welfare Standards
Free Range
Organic
Fair Trade
	L.E.D
Circuit
Wire Strippers
Soldering
Soldering Iron
Tinning

	Vacuum forming
Strip heater
Vinyl
Art Deco
Pop Art
Memphis Design
Medium Density Fibreboard

	Pursuit of Excellence
	Knowledge and Skills
	Practical lessons;
Melted moments
Cheese scones
Mini shaped bread rolls
Burgers
Chilli/bolognaise
Chicken nuggets
Pizza – either yeast/scone dough 

Theory Lessons;
The 4 C’s - Cross contamination
Recipe Modification
Making Bread dough – what is happening?
Bread is a starchy Carbohydrate
Animal Welfare Standards in Food Production
Working Safely in the Kitchen
Describing taste and texture

Technical Knowledge: Fashion and Textiles
Creating a sample board, pattern and designing a ‘look’ based around a given theme.
	Practical lessons;
2D Design software used to create the back
Soldering
Vacuum forming
Profile cutting
Finishing

Theory Lessons;
Identifying electrical components
Identifying tools and equipment
Plastic moulding processes

Technical Knowledge: Structures and Forces
Investigating natural and manmade structures.  Understanding forces.  Testing structures


	Practical lessons;
Vacuum forming
Line bending
2D Design software for numbers/shapes
Vinyl sticker cutting

Theory Lessons;
Pop Art/Art Deco/Memphis
Context Analysis
Specification
Plastics research

Technical Knowledge:  Mechanism and motion
Learning about the different types of motion.  Investigating mechanisms and their ‘real-world applications


	
	Subject specific pedagogy
	-Practical demonstrations.
-Food tasting.
-Practical cooking lessons.
-Theory focused on food standards.
-Opportunities to work with ingredients grown in the department.
-Weighing and measuring ingredients at home.
	-Real world creation of an electronic circuit, using components and a PCB.
-Clear links to industry, with a focus on quality.
-Realisation of a complete, working product that could be commercially viable.


	-Investigating art and design history through art and design movements in order to theme design work.
-Materials sampling and experimentation – plastic processes.
-CAD/CAM utilised, building on prior experiences. 

	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 safely.
-Social awareness through schemes such as red tractor and fair trade.
Utilise food grown within the department.
	-Design Brief based around the national ‘BE BRIGHT BE SEEN’ campaign.  Awareness of personal safety, at night.
	-Awareness of art and design movements as influential time periods.  Links to history and culture.
-Awareness of the key artists and designers within the design movement.

	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.
	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.
	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 create their own clock design around a given theme.  This is an expressive and creative exercise.
-Individual intervention and support for those who are not meeting their potential.
	--Pupils create a safety product and focus on the importance of keeping themselves and others safe from harm.
-Pupils peer support when soldering.
-Individual intervention and support for those who are not meeting their potential.



