
Curriculum Intent 

At BIGS, Design and technology is an inspiring, rigorous and practical subject. 
Pupils learn how to take risks, becoming resourceful, innovative, enterprising 
and capable citizens.  Through the evaluation of past and present design and 
technology, they develop a critical understanding of its impact on daily life and 
the wider world.  The High-quality design and technology education makes an 
essential contribution to the creativity, culture, wealth and well-being of the 
nation. Our ethos is to believe, achieve and you will succeed. Respect is at the 
heart of everything we do. Respect for a culture of lifelong learning and its 
power to transform lives is our secret for success. 

At the heart of our subject we want to foster passionate students who know 
how to; Research, Design, Make, and Evaluate within Design and Technology.  

Our subject helps students to build technical skills using different materials and 
processes and learn how design and technology impacts on our world. We 
want our students to be able to understand and implement the design and 
making principles; understanding the user’s needs, design briefs and develop 
ideas whilst being able to produce prototypes and evaluate their effectiveness.  

Implementation 

Students will study in KS3: Design Technology (3 Terms) 
Food Technology (3 Terms)  

Using creativity and imagination, pupils design and make products that solve 
real and relevant problems within a variety of contexts, considering their own 
and others’ needs, want and values.  They acquire a broad range of subject 
knowledge and draw on disciplines such as mathematics, science, engineering, 
computing and art.    

Design Technology: Students will undertake two projects throughout Year 7 
and Year 8 studying: Identifying and Investigating design possibilities. 
Developing a design brief and specification. Generating and developing design 
ideas. Manufacturing a prototype. Analysing and evaluating design decision 
and prototypes.  

Food Technology: Pupils will be taught how to cook and apply the principles of 
nutrition and healthy eating. Students will cook a repertoire of predominantly 
savoury dishes so they are able to feed themselves and others a healthy and 
varied diet. Students also learn how to be competent in a range of cooking 



techniques and learn to understand the source, seasonality and characteristics 
of a broad range of ingredients.  

At the end of key stage 3 all students will have the fundamental skills key to 
Design Technology.  We want to really build their skills and particularly within 
the design section, developing the core skills as early as possible in their 
education.  

Impact  

In Design and technology at BIGS we believe our curriculum will have a positive 
impact on the outcomes of each of our students, encouraging them to explore 
the world and expand their horizons for their future. Our students 
demonstrate the impact of our curriculum through end of project delivery.  In 
schemes of learning, assessment is a meaningful vehicle for reflection of 
progress as well as a path to future learning. The impact of our curriculum can 
be measured not only through our confident and well-rounded students, but 
also through lesson observations, learning walks, work and planning scrutinies, 
student voice and attainment and behaviour data. Ultimately, the impact will 
be seen in our results and the work that students produce. These are also 
available to view online on our school Instagram and will be displayed at the 
end of year Art exhibition. 

 

 


