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[bookmark: _Hlk89678260]KS3 Curriculum Map – Design and Technology:
	Topic
	Substantive Knowledge

This is the specific, factual content for the topic, which should be connected into a careful sequence of learning.
	Disciplinary Knowledge
(Skills)

This is the action taken within a particular topic in order to gain substantive knowledge.
	Assessment
Opportunities

What assessments will be used to measure student progress?


	Introduction to DT. Keyring project

	

· Drawing skills.
· 2D design Techsoft. 
· Laser machine.
· Fabricate keyring design.
· Material knowledge – (timbers – laser ply).
	· Development of basic sketching skills.
· Development of basic toolbar/shortcuts when using 2D Techsoft.
· Development of how to vectorise an image and use colour to align with laser speeds for different materials.
· Development of how-to setup the laser machine and convert files .dtd to .dxf
· Apply appropriate glue and finishing techniques to check accuracy.
· Develop and communicate design ideas using annotated sketches, detailed plans, 3-D and mathematical modelling, oral and digital presentations and computer-based tools. 
	· Baseline assessment = MEG DATA.
· Work book – all assessment and subject work is recorded bi-weekly in lesson.  Feedback in work book.
· Online assessment – TEAMS/Edulink (1x per half term) .
· Peer assessment of completed design.
· Self-assessment.
· End of unit metacognitive assessment.

	
Textiles project
Phone charging station
	
· Textiles skills.
· Iterative models / paper or card .
· H&S.
· Hand embroidery techniques.
· Material knowledge – (fibres and fabrics).
· Material knowledge – (paper and board).


	· Test understanding - ‘send me a text’ exit pass – what have you learnt about iterative design? 
· Apply understanding of paper patterns and why we use them in textiles.
· Development of using measurements in textiles – inches and why they are used.
· Development of developments in design and technology, its impact on individuals, society and the environment, and the responsibilities of designers, engineers and technologists.
	· Students to peer assess each other’s initial design ideas using WWW and EBI method – 2 minutes.
· Peer assessment.
· Think, Pair, Share – what is a paper pattern in textiles?
· End of unit test.


	
Picture Frame project
	
· Isometric drawing 30 degrees. 
· Material knowledge = acrylic (polymers).
· Die cutting machine.
· Line bending machine.
· 3D printing.
· Theory lesson - new and emerging technologies.
· Fabricate picture frame.

	· Development of isometric drawing.
· Development of dimensions and accuracy using CAD via 2D Techosft/Onshape/ProDesktop.
· Development of how to convert .dxf from 2D format into 3D shape. (.stl to print in 3D).
· Development of how to use a die cutting machine – link to industry.
· K&U – packaging / design of products and the environment. (Easter Eggs).
· Development of how to apply H&S when using the line bender/strip heater and mould/former – link to industry.
· Apply appropriate glue and finishing techniques to check accuracy.
· Investigate new and emerging technologies.

	· Work book – all assessment and subject work is recorded bi-weekly in lesson.  Feedback in work book.
· Online assessment – TEAMS/Edulink (1x per half term).
· Peer assessment of completed design.
· Self-assessment.
· End of unit metacognitive assessment.

	
Textiles project
Phone charging station

Food – Healthy Eating
	Textiles:
· Teacher demonstrations; Iron, ironing board.
· Sewing machine, hand sewing.
· Fabricate phone charging product. 
· Material knowledge – (fibres and fabrics).

Food:
· kitchen / safety.
· Fruit kebab practical.
· The Eatwell guide.
· Pasta salad jar.
· Material knowledge – (Food preparation and Nutrition).

	Textiles:
· Development of evaluation skills.
· Students evaluate their product offering improvements or changes they would make?


Food:
· Development of the source, seasonality and characteristics of a broad range of ingredients. 
· Development of and apply the principles of nutrition and health.
· Knife Skills: claw cut/bridge cut, correct chopping board, washing up spreading, using the Using the oven, melting, mixing, weighing Using the hob, temperature control Rubbing in method, weighing, quality not quantity, shaping, temperature regulation
· Taste Testing: All lessons incorporate hygiene and health and safety.
· Develop end of lesson protocol = areas clean, tidy and hygienic?
· Have they used the correct equipment when preparing ingredients? E.g. correct chopping board, oven gloves etc.
· Development of hazard awareness in the food room and kitchen area.

	Textile:
· Can students analyse their work against the design brief and offer modifications?
· Eatwell guide test



Food:
· Memory test: blank Eatwell guide task.
· Questioning throughout and differentiation applied.
· End of unit booklets.
· Photograph completed dishes.
· Online – homework.
· Ingredients – purchasing.
· Peer assessment throughout.

	
Clock project

	
· H&S in the workshop.
· Basic tools and machinery.
· Material knowledge = softwoods/hardwoods (timbers).
· Working drawing/accuracy.
· Fabricate wooden clock and clock assembly.

	· Development of H&S and complete passport to DT safety during the project.
· Development of accuracy when using hand tools and machinery.
· Development of how to mark out and create joints fit for purpose.
· K&U difference in softwood and hardwood – practical examples.
· Development of how to apply H&S when using glue/hazardous materials - Apply appropriate glue and finishing techniques and check accuracy of final outcome.
· Assembly of clock from picture guide.
· Select from and use specialist tools, techniques, processes, equipment and machinery precisely, including computer-aided manufacture 
· Select from and use a wider, more complex range of materials, components and ingredients, considering their properties.
	· H&S passport.
· Work book – all assessment and subject work is recorded bi-weekly in lesson.  Feedback in work book.
· Online assessment – TEAMS/Edulink (1x per half term) 
· Peer assessment of completed design.
· Self-assessment.
· End of unit metacognitive assessment.
·  Making joints/tenon saw/coping saw/chisels/files/scroll saw/sanding machine/pillar drill/power tools/vice/tape measure.
· Summer examination.


	
Food – Healthy Eating
	
· Sugar.
· Baking Bad.
· Carbohydrates.
· Pizza x 2.
· Chow Mein .
· Material knowledge – (Food preparation and Nutrition).

	· Development of the importance of water in the diet? 
· Development of measuring/weighing.
· Students wo prepare and cook a chicken/mushroom chow Mein independently.
· Develop understanding of Carbohydrates.
· Complex or simple carbohydrates, understand and identify the difference?
· Develop end of lesson protocol = areas clean, tidy and hygienic?


	· Students to complete a self-evaluation after they have made their product.
· Fibres and carbohydrates worksheets.
· Carbohydrate worksheet answering questions and completing literacy tasks.
· Questioning throughout and differentiation applied.
· End of unit booklets.
· End of unit test

	
Steady hand game
	

· Perspective drawing.
· Material knowledge = electronic components
· Recall 2D design Techsoft – working drawing/accuracy.
· Use and assemble electronic components.
· Theory lesson – structures.
· Fabricate steady hand game.

	· Development of perspective drawing.
· Develop ability to follow a technical specification to create the product – investigate creating a specification.
· Test electronic components – follow schematic to produce product.
· Apply appropriate glue and finishing techniques to check accuracy. 
· Development of and use the properties of materials and the performance of structural elements to achieve functioning solutions.
	· Work book – all assessment and subject work is recorded bi-weekly in lesson.  Feedback in work book.
· Online assessment – TEAMS/Edulink (1x per half term).
· Peer assessment of completed design.
· Self-assessment.
· End of unit metacognitive assessment.

	
Bag for life project
	
· Plastics in the ocean – 6r’s.
· Create a brief and specification.
· Cutting/Beading.
· Dying/Applique.
· Machine Sewing.
· Hand Sewing.
· Material knowledge – (fibres and fabrics)
· Specification - develop specification form a given brief.


	· Develop specifications to inform the design of innovative, functional, appealing products that respond to needs in a variety of situations.
· Analyse the work of past and present professionals and others to develop and broaden their understanding.
· Test, evaluate and refine their ideas and products against a specification, considering the views of intended users and other interested groups.
· Students to complete final design idea from feedback and following the success criteria.

	· H&S.
· Practical outcome and work booklet.
· Presentation to peers.
· Homework.
· End of unit test.

	
Crumble electronics and mechanisms (Trebuchet)
	
· Crumble electronics kit.
· Material knowledge = electronic components.
· Theory lesson on systems.
· Theory lesson on mechanisms.
· Fabricate trebuchet and test outcome (paired work).

	
· Use electronics to embed intelligence in products that respond to inputs and control using programmable components. 
· Development of how more advanced electrical and electronic systems can be powered and used in their products.
· Development of how more advanced mechanical systems used in their products enable changes in movement and force.
· Test and trial trebuchet/design – paired work with competitive element.

	· Work book – all assessment and subject work is recorded bi-weekly in lesson.  Feedback in work book.
· Online assessment – TEAMS/Edulink (1x per half term) 
· Peer assessment of completed design.
· Self-assessment.
· End of unit challenge. (Prize)

	Textiles
Bag for life project

Food provenance and multicultural food
	
Textile:
· Cutting/Beading/Dying/Applique
· Fabricate ‘bag for life’.
· Evaluate specification.

Food:
· use research and exploration, such as the study of different cultures, to identify and Development of user needs. 
· Food provenance.
· Sausage Roll practical.
· Carbon foot print, food miles, fair trade and seasonal foods.
· Italy – Spaghetti Bolognese.
· Material knowledge – (Food preparation and Nutrition).
· Food origins.
· Food miles.


	Textile:
· Can students describe possible modifications or changes that would improve their work?

Food:
· Development of traceability of food
· Students to research the following: Carbon footprint, food miles, fair trade and seasonal foods using the computers.
· All in one method, baking, weighing, AFL: roux or all in one sauce, grating, hob skills, temperature control, portion control, Bread: kneading, proving, baking, oven skills, temperature control, weighing, grating, layering, Knife skills e.g.: Claw cut and bridge cut - Testing: All lessons incorporate hygiene and health and safety
· Development of the source, seasonality and characteristics of a broad range of ingredients. 

	Textile:
· Worksheets – Q&A 
· Scaffolding cards.

Food:
· Think pair share Students to create an informative leaflet or poster about these topics using the computers, printed and stuck into workbook .
· Multicultural food discussion and written task.
· Homework: Ingredients for next lesson. Complete any outstanding work
· Workbook.
· Peer assessment.

	
Recycling light project – animal theme

	

· Crating and thick and thin line drawing.
· Material knowledge = timbers/plastics/recycling materials.
· Impact on the planet.
· Develop specification form a given brief.
· Design for a specific user.
· Fabricate light – soldering skill.

	
· Identify and solve their own design problems and Development of how to reformulate problems given to them. 
· Develop specifications to inform the design of innovative, functional, appealing products that respond to needs in a variety of situations. 
· Use a variety of approaches [for example, biomimicry and user-centred design], to generate creative ideas and avoid stereotypical responses. 
· Development of developments in design and technology, its impact on individuals, society and the environment, and the responsibilities of designers, engineers and technologists. 
· Development of how to apply H&S when soldering.
	· Work book – all assessment and subject work is recorded bi-weekly in lesson.  Feedback in work book.
· Online assessment – TEAMS/Edulink (1x per half term). 
· Peer assessment of completed design.
· Self-assessment.
· End of unit metacognitive assessment.

	
Food provenance and multicultural food
	
· Cultures.
· User needs.
· China – Spring rolls.
· Eggs and Chicken.
· Mexico – Chicken Fajitas and guacamole. 
· America – Cheese burger.
· Independent recipe.
· Material knowledge – (Food preparation and Nutrition)
· cook a repertoire of predominantly savoury dishes so that they are able to feed themselves and others a healthy and varied diet. 
	
· Experimenting with eggs to test freshness.
· Develop knife skills.
· Application of a wider, more complex range of materials, components and ingredients, considering their properties.
· Develop increased methods of preparing and cooking.
· become competent in a range of cooking techniques.

	· Recipe card production.
· Students to create a multicultural meal based on previous recipes they have done in lesson or their favourite meals.
· Farming and animal welfare worksheet.
· Images of finished product.
· Work booklets.
· Peer assessment – tasting.
· Summer examination.
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