
 

 Design and Technology Faculty Curriculum Map 

Key 
Stage 

 

Knowledge  
 

 

Skills 
 

When is this taught in 
the curriculum? 

 
KS3 
(Yr 7) 

Product Design: 
- Sources and categories of 

materials. 
- Thermosetting / Thermoplastics.  
- Fossil Fuels and sustainability.  
- Environmental issues.  
- Understanding the basic needs 

of a user. 
- Application of Health and Safety  
- Key terminology (literacy) 

Practical Skills: 
- Marking, cutting, filing, sanding 

and finishing materials.  
- Forming plastics. Using nets and 

templates.  
- CAD / CAM.  
- Drawing skills (Orthographic, 

Isometric, Perspective, Exploded) 
- Measuring, numeracy, scales and 

proportion 
- Reflecting and evaluating own 

work as well as the work of others 

Mobile Phone Holder 
Project 
 
2D Ruler Project 
 
LED Light Project 

Food: 
- Government guidelines of a healthy 

diet. 
- The importance of eating Breakfast. 
- The ways cross - contamination can 

occur in cooking. 
- Eat Well Guide. 
- The 5 main nutrients in food are: 

protein, carbs, minerals, fats and 
vitamins. 

- Ideal temperatures of refrigerated 
and cooked food. 

- Bad bacteria and food poisoning 

Practical Skills: 
- Food skills include: knife skills (claw 

grip/bridge hold); melting, 
creaming and all in one method; 
use of oven and hob and savoury 
ingredients.  

- Evaluate their learning and thought 
process throughout the design 
cycle.  

- Applying Health and Safety 
knowledge when working in a 
practical environment.  

 

Fresh fruit salad,  
 
Breakfast granola bar,  
 
Savoury cheese scones,  
 
Savoury muffins, 
  
Spicy couscous 

Textiles: 
- Application of Health & Safety  
- Understanding  textiles 

terminology  
- Selection of correct tools and 

equipment for specific tasks 
- Understanding the construction 

process and order of making  
- How to select colour/texture and 

patterned fabrics 
sympathetically  

Practical skills: 
- Using the sewing machines 
- Using scissors /cutting fabrics 
- Joining fabrics temporarily using 

pins/tacking 
- Making paper patterns  
- Measuring accurately  
- Embroidering in a range of stitches 

decoratively. 

Postcard Pouch Project 

 

 
KS3 
(Yr 8) 

Product Design: 
- Sources and categories of 

materials. 
- Sustainability and the 6rs.  
- Environmental issues.  
- Understanding the basic needs 

and wants of a user. 
- Application of Health and Safety  
- Key terminology (literacy) 
- Iterative design 
- Ergonomics 
- Anthropometric data 
- Brand language / iconic design.  
- Intellectual property rights  
- Quality control and tolerances to 

maintain high standards of 

Practical Skills: 
- Marking, cutting, filing, sanding 

and finishing materials with 
specialist tools.  

- Applying user criteria to a design 
- Independent use of CAD / CAM.  
- Photoshop skills 
- Measuring, numeracy, scales and 

proportion 
- Reflecting and evaluating own 

work as well as the work of others 
- Applying understanding of colours 

and styles. 
 

Balancing Trophy 
project OR Plywood 
Clock project 
 
Cadbury’s Branding 
Project 



manufacture. 

Food: 
- Food tasting of antipasti to 

encourage the trying of new 
foods. 

- How to make and adapt a 
tomato sauce, 

- How to make All in one  white 
sauce, 

- How to make meat sauce. 
- Expand on their knowledge of 

how food contamination can 
occur in cooking. 

- Using Temperature controls 
when cooking 

- Understand: boiling and 
simmering the sauce using the 
hob safely to make a reduced 
sauce 

- Understand the science about 
how yeast works in bread making 

Practical Skills: 
- Understanding sensory analysis and 

using descriptive sensory language 
- To develop  their Food skills include: 

knife skills (claw grip/bridge hold);  use 
of oven and hob and savoury 
ingredients 

- Handling raw meat 
creaming and all in one method to 
make cakes adapting flavours 
producing star analysis diagrams. 
Evaluating their products and skills 
How to use a temperature probe 
Expanding and developing their Health 
and Safety knowledge when working 
in a practical environment.  
To develop their Food skills include: 
knife skills (claw grip/bridge hold); to 
enable them to cut foods finer and 
more aesthetically pleasing.  

 
 

Antipasti ,  
tomato sauce pasta, 
macaroni and vegetable 
bake , 
Spaghetti Bolognaise 
bread 
bread based pizza using 
their tomato sauce 
Pineapple upside down 
cake  
Banana muffins 
 

Textiles: 
- Researching appropriate 

historical /cultural /visual 
resources to inform design 

- Cultural understanding of graffiti 
as an art form in current society 

- Colouring fabrics by hand 
- Understanding  textiles 

terminology  
- Selection of correct 

tools/equipment and materials 
for specific tasks 

- Understanding the construction 
process and order of making 

- Understanding capabilities of 
materials and combining them 
effectively 

 

Practical Skills: 
- Using fabric pastels to colour fabric 

and fixing colour to cloth 
- Applique and reverse applique 
- Using wadding to create a quilted 

surface 
- Using scissors /cutting fabrics 
- Joining fabrics temporarily using 

pins/tacking 
- Making paper patterns  
- Measuring accurately 
  

Graffiti Panel Project  

 

 
KS3+ 
(Yr 9) 

Product Design: 
- Sources and categories of 

materials. 
- Electronic components  
- Circuit diagram and circuit 

symbols 
- Environmental issues.  
- Understanding the basic needs, 

wants and values of a user. 
- Application of Health and Safety  
- Key terminology (literacy) 
- Independent Iterative design 
- Quality control and tolerances to 

maintain high standards of 
manufacture. 

- Design movements and 
influences. 

Practical Skills: 
- Soldering 
- Casting 
- Marking, cutting, filing, sanding 

and finishing materials with 
specialist tools.  

- Applying user criteria to a design 
- Independent use of CAD / CAM.  
- Measuring, numeracy, scales and 

proportion 
- Reflecting and evaluating own 

work as well as the work of others 
- Using research to influence 

designing  

LED Lamp Project 
 
Amp Project 
 
Jewellery Project 



Food: 
- Bread as a food staple 
- Researching the different types 

of   bread around the world. 
- How to include more vegetables 

in cooking 
- Making a Roux sauce 
- How to make Short crust pasty 
- How to make and use rough puff 

pastry 
- To know: the correct method in 

which to make a successful 
choux pastry. 

- To understand: how different 
methods and techniques can 
affect the taste and texture of 
pastry products 

Practical Skills: 
- How to make a roux sauce 
- Investigating the effect of different 

flours ,fats and quantities have on 
pastry making  

- Understanding multi-cultural foods 
- Confidently using descriptive 

sensory language when evaluating 
their products.  

- Researching and understand food 
provenance. 

- How to pipe choux pastry 
- Using a pasta machine 
- How to use a liquidiser and wand 

blender. 
- How to test and evaluate the food.  
- Accurate and competent knife 

techniques demonstrating the use 
of bridge and claw grips 

- Time management in completing 
the recipe and clearing/cleaning up 

- Working independently and 
efficiently to complete the recipe 
in a set time frame 

 
 

Hidden vegetable sauce 
Fresh pasta 
Lasagne   
Chicken curry 
Short crust pastry- 
mince pies 
Rough puff pastry- 
Vegetable Jalousie 
Choux pastry –
profiteroles 
Chocolate sponge cake 

Textiles: 
- Researching appropriate cultural 

/visual resources to inform 
designing 

- Developing a design idea and 
how this fits into the design 
process 

- Application of Health & Safety  
- Understanding  textiles 

terminology  
- Selection of correct tools and 

equipment for specific tasks 
- Understanding the construction 

process and order of making  
- Understanding capabilities of 

materials 
 
 

Practical Skills: 
- Resist dying methods using cold 

water dyes safely (batik /tie dye) 
- Press printing  
- Using sewing machines creatively 
- Using wadding to create a quilted 

surface 
- Using scissors /cutting fabrics 
- Joining fabrics temporarily using 

pins/tacking 
- Making paper patterns  
- Measuring accurately 
- Embellishing fabric  

 
 
 

Textiles Pizza Slice 
Project 

ENRICH Digital Photography: 
- Theory of composition 
- Infographics 
- Looking at the work of others 

(Joiners etc.) 
- Trick photography  
- Understand the importance of 

Graphic design in industry.   
 

- Basic graphic design skills (cutting, 
joining and finishing papers and 
boards.) 

- Basic Photoshop skills 
- Basic photographic skills 
- Applying the rules of composition 
- Sketchbook and presentation 

 

Identity Cube 
Infographics 
Joiners 
Macro 
Slinkachu 

Y E Enrichment  
- Structures (natural vs manmade) 
- Mechanisms 
- Types of motion 
- Cams, Levers and linkages 
- Forces and Types of strength 
- Exploiting existing properties 

- Specialist joining methods 
- Prototyping 
- Test modelling and Evaluating  
- Collaborative working 
- Maximising resources (minimising 

waste) 
- Working to a budget 

Bridges Project 
Fruit Box Project 
Mechanical Toy 
Racing Car 

 

 


