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This is the plan for the taught curriculum during achievement period: One and Two

	Brief summary of the topic/work being covered during this period	

	Students are taught how to use a range of equipment across 2 design and technology areas using 2 different themes and contexts. Students will also be taught food preparation and nutrition.
Pupils are taught the iterative design process which involves; research, design, prototype, test, analyse and evaluate. 
Pupils are taught how to generate a wide range of research across 2 design and technology areas
Pupils are taught how to use tools and equipment to progress with practical work.
Pupils are taught how to research and be inspired by the work of others.
Pupils are taught how to use different presentation and drawing styles to present their ideas. 
Pupils learn a new range of vocabulary related to design and technology
Pupils will learn about health, safety and hygiene in the kitchen through theory and practical tasks. 
Pupils will learn about the origins of the food they eat, with reference to sourcing, processing, manufacture and ethical / sustainable issues. 
Pupils will be taught different methods of baking
Pupils will be taught how to use a range of equipment and utensils in a safe and effective manner. 

	Prior knowledge needed for this unit/topic from previous teaching

	Pupils’ experiences in primary vary greatly in DT.  It is expected they will have worked with a range of materials and generated design work for given contexts. It is anticipated a lot of practical skills which may normally have been taught will have been unable to have been completed in some primary schools.  An audit in the different DT areas will be completed by pupils to assess their knowledge and understanding. 

	Rationale for students studying this unit/topic 

	Rationale for studying this topic
[bookmark: _GoBack]Pupils work in 2 material areas of DT on 2 different units of work and 1 unit of Food Technology in year 7 to ensure they are developing a wide range of design and practical skills in order to progress in DT in terms of the requirements of the national curriculum and to start to embed skills and knowledge that are required at a higher level in KS4 and KS5:

Graphics – Drawing and designers - Year 7 students will learn how to draw using a range of 3D drawing techniques (oblique, one and two point perspective, and isometric) and they will also research a range of designers. Both of these are part of the GCSE specification.

Product Design – Think Outside The Box – contextual analysis, primary and secondary research, design brief and specification generation, design, prototyping in compliant materials, prototype development, evaluation, sustainable design theory and compliant material theory.

Food Technology – The SOW has been developed to integrate some the theory and practical skills which will be required at GCSE in AQA Food Preparation & Nutrition. We have carefully looked at the content which is tangible and age appropriate to the Year 7 students. The course aims to teach theory content in 1-2 theory lessons before applying this knowledge to a practical food preparation task. 

These projects meet the requirements of the national curriculum for KS3 and ensure that pupils are equipped to work methodically through a unit of work in later years. There are a lot of generic skills that can be transferred when students do projects in year 7 and which are constantly reinforced in order to ultimately enable students to develop these at a higher level at KS4 and KS5.  Pathways produced for year 7 reflect the range of abilities pupils can work at on these projects due to their prior knowledge and general ability. 
 

	Key concepts/ideas that are taught to students in this unit/topic, including any anticipated gaps in knowledge and plan to overcome these

	These projects are planned to meet the requirements of the national curriculum in the following ways:

Allow pupils to identify design possibilities in the initial stages of a project for a provided context
Pupils need to be able to produce a design brief and identify specification points in terms of needs and wants of a potential client
Investigation into the work of others should impact on their design possibilities
Pupils need to generate a range of design ideas using 2D and 2D drawing techniques and annotate these to show inspiration, function and aesthetics.
Pupils should be able to select materials to develop their prototype and be able to plan the order of making their product. They should evidence some understanding of suitable materials and components. 
Pupils should produce 2D and 3D models demonstrating skills when using tools and materials and follow safe working practices
Pupils should be able to evaluate their prototype in a number of ways and understand how their prototype has met their original intentions and the needs of the potential customer.
In Food technology, students will have an extremely varied set of practical skills and nutritional knowledge based on their Primary School experience and home life. Students will be able to overcome these gaps through the theory lessons and accompanying practical lessons. For those students who have a greater level of skill or knowledge opportunities to develop leaderships skills as ‘Top Chef’ will be offered. 
Students will learn how to work safely in the kitchen and with different foods, this will include food preparation and storage. Areas of focus will include: Health, safety and hygiene; baking methods; processing and sourcing of foods; ethical and sustainable issues relating to food; the dangers of sugar and the role of yeast in bread making. As well as practical skills, students will also develop their food product analysis, meal planning and evaluation skills.
To ensure inclusive teaching, staff will collaborate with the SEND department and use pupil passports to ensure the needs of these students are met and they can access the Dt curriculum. 
Resources will be adapted when required to suit the needs to students.

	New key terminology students will be taught during this topic/unit

	Vocabulary lists are used in the three subject areas linking to the using a wide range of tools and equipment but also the process of designing. Key words and definitions are included in booklets.

	Plan for Assessment 

	There are 2 assessments in each specialism across Y7. These assessments will be set at the appropriate stage in each project and may not be in the same weeks or half term.  
Informal assessment is ongoing through homework, classwork and contributions and development throughout the lessons and at different stages of project work.
Work is marked in homework and classwork booklets against a range of success criteria which students also use to assess their work and gaps in their knowledge and understanding. Further assessments will be built into schemes of work.
A skills and knowledge audit is completed at the beginning of the project’s, mid project and at the end to identify gaps in the pupils understanding
Spelling tests and testing of basic skills throughout the project are recorded. 
Mid and end of project assessments in all 3 disciples. 
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