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Technology and food students at Passmores experience all areas of the Design Technology curriculum on a
rotational basis. This will include 3D design, Food, Product Design, Graphics and Computer - aided Design and
Textiles. We aim to teach a relevant and modern curriculum which embraces traditional skills and explores new
and innovative materials and ingredients. We want our students to be able to design and develop creative
outcomes following the design process that are useful, functional and aesthetically pleasing. Students will
consider the whole life cycle of what they design, from the time they design it, the materials they choose, their
sources, origins and provenance. They need to be able to consider and apply the technologies, both old and new,
they are going to use with independence.

By the end of KS3 a Design Technology and food student will have developed their creativity, imagination and
independence skills. They will be able to problem solve and will understand the impact of design on our daily lives.
They will be reflective of past and present design and technology and will be able to find solutions to problems

and design and make products using a range of different media and ingredients. They will consider both function
and aesthetics to create outcomes that look good, taste great and work well. Students will also have a better
environmental awareness and understand how products can be made more sustainable and reflect the changing
world. They will understand the implications of their Carbon Footprint created from importing foods and materials.
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past and present design and technology and will be able to find solutions to
problems. Students will design and make products using various media and

Ingredients. Students will consider both function and aesthetics to create outcomes

that look good, taste great and work well. Students will also have a better
environmental awareness and understand how products can be made more
sustainable and reflect the changing world. Students will understand the implications
of their Carbon Footprint created by importing foods and materials.



A successful Technology student
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INNOVATIVE
CREATIVE
INDEPENDENT
IMAGINATIVE
ABLE TO PROBLEM SOLVE
REFLECTIVE
ENVIRONMENTALLY AWARE



YEAR 7 ROTATION

- IDENTIFY

TEXTILES

Understand the origins of
fibres . Introduction of how
to experiment with surface

decoration techniques.
Understand how to use the
techniques learned and
apply new skills by
designing and making a
fabric portrait.

D&T

Develop a foundation in
design and technology by
exploring health and
safety, working with
various materials, learning
graphic design concepts,

and gain an understanding

of sustainability.
Culminating in a practical
name plaque outcome

FOOD

Experience aspects of food
preparation and nutrition,
health and hygiene, equipment
and cooking methods. Cook

meals relating to a daily meal
plan of breakfast, lunch and
dinner. Consider healthy snacks
and meal plans for special
dietary requirements.



YEAR 8 ROTATION

TEXTILES

Understand how fabrics are
constructed. Explore the work of
soft sculpture artists and
popular culture. Develop hand
and machine sewing skills and
further explore surface
decoration techniques to create
a 3D soft sculpture.

- BRANDING

D&T FOOD

Dive into the world of
product design and
electrical systems. With
hands - on activities like
soldering circuits and
product displays.
Developing knowledge on
digital simulation, and
product assembly.

Explore how to make an
Informed choice about what you
eat. Learn about where food
comes from, seasonality and
how to choose food that is more
environmentally friendly.
Analyse and assess how
good/bad processed and ultra
processed foods are. Enhance
practical skills.



