Subject Long Term Plan

Holy Subject Purpose: At SJP, we believe that the Design & Technology curriculum builds a foundation of practical skills and knowledge to enable ALL students to contribute to
e society as creators, makers, providers and problem solvers. We foster the concept of intentional and conscientious consumption of food and products in line with working toward
ot a more sustainable and healthier future and explore the role that design and technology can play in this vision. Our curriculum plan allows all students to follow one (or two)
Tt distinct specialist subject pathways, comprising of a range of GCSE, A Level and vocational qualifications, allowing ALL students to be successful and to access a range of career
pathways across a broad spectrum of industries.
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Year 7
Pupis il Know: PUpils will Know:
o o sty and hygienically in the food room: Pupils will know: - how to categorise materials by identifying their properties and sources;
eSS Iesyofnwﬁ?m ey ﬁood e e - how to categorise polymers into thermo polymers and thermosetting polymers - about the environmental impact of different materials;
e my pmec‘t’the e . - how to describe the manufacture of a plastic product. - how to apply a range of visual communication and rendering techniques.
o Pupils will be able to: - how to use a range of tools, equipment and finishing techniqiues to manufacture a timber product.
F "Z e AN . - use a range of tools, equipment and finishes to make an acrylic twizzle; Pupils will be able to:
prepare c p y of nu 3o - thermoform acrylic using a convection oven. - identify renewable and non renewable materials;
- consider the environment and food choice factors in relation to food; e .
- keep food and themselves safe when working in the kitchen.  manufacture a product using basic workshop fools gs.
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Year 8 s
p:p“st‘”'" G 4 cook meals that suit a variety of nutritional needs: Pupils will know: Pupils will know:
N g‘” 4 ﬁ’efpa’e £l “f’" (CEIS & EERIUEREICL ”h“ Vr‘\ Sl "beed £ - how to develop a brand identity and design a logo which can be used on a range of promotional products and merchandise; - how to design a product which meets the requirements of a primary user;
ocl hD‘:‘ d f t””°‘;°”5 e ’”a”ia” d"‘g"’"‘”"'e’;‘s mid Z h”mfr’\‘ ody; " - how to use dying and printing techniques on a range of materials and surfaces. - how to develop a range of innovative and ergonomic design ideas.
I T T s ] B ) s W G Pupils will b6 Sbleto: Pupils will be able tor
N :fe‘;a‘:g anz acocfk‘:variety T - design a logo to promote a product; - use a range of visual communication methods, including the ellipse technique and block modelling to communicate design intentions.
. explain the function of nutrients in the human body and describe nutritional requirements of given individuals - dve and print on paper based and textiles materials. - use arange of modelling tools and equipment safely and accurately.
Y5 VISUAL COMMUNICATION & VIRTUAL MODELLING
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Year 9
Pupils will Know: .
[owito work professionallyto|plan prepare and cook various dishes suitable for different establishments and individuals; P )
e B s Pupils will know: + about timbers and boards and their properties,
. ! ! 3 - how isometric projection and CAD tools are used to create 3D drawings & models; - how to permanently bond timber based materials to each other;
'p“:‘e”:'\fvmeb"e‘zg‘fepf:kag‘”g and labelling for different food products. Pupils will be able to: - how to apply different finishes and decoration to a timber product.
o R e R e R T T - communicate ideas using 3D drawing methods; Pupils will be able to:
e e dluction: - communicate ideas using CAD modelling methods - how to use waste processes and tools to manufacture a Passive Speaker.
pla e 9 P! B - use a range of hand and machine abrading equipment to prepare the materials for finishing;
- consider nutritional elements and needs when menu planning. ooy palnC varmish and other finfanes to aximber product




