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Within our Design Technology Department (DT, Food and Textiles), students are able to blend the creative and the 
practical using ingredients and materials to solve genuine, relevant problems within different contexts whilst 
considering their own and others’ needs, wants and values. We encourage the development of high skills and 

resilience in a safe environment, allowing students to demonstrate commitment and act on feedback.
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We foster awareness, understanding and expertise in those areas of creative thinking which can be 
expressed and developed through investigation, planning, designing, making and evaluating, working 

with materials and tools.
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