
DESIGN & TECHNOLOGY 

Why is Design Technology Important?  

As James Dyson, the patron of The Design Technology 

Association, describes: “Design and technology is a 

phenomenally important subject. Logical, creative and 

practical, it’s the only opportunity students have to apply 

what they learn in maths and science - directly preparing them 

for a career in design and engineering.” 

Within lessons, pupils work independently to creatively 

problem solve using cross-curricular knowledge and 

understanding. Maths, Science and IT play critical roles in the 

subject. Pupils are encouraged to engage in the wider world 

of design by understanding product development and modern 

technologies. The department is very keen on using Twitter, Pinterest and YouTube to further enrich the subject. 

 

Summary of the Department  

DT has a very strong team of subject specialists with excellent results led by Yvonne Dixon and assisted by Robert 

Brown who is responsible for Key Stage 3. We have seven subject-specific rooms, well equipped with traditional and 

modern CNC equipment. We encourage risk taking and creative problem solving which is celebrated in the 

department and on social media.  
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How Does it Link to the Local Community? 

Always keen to place Design and Technology in context, the DT team invite professionals from the locality into 

school to engage and enrich the subject. Trips and visits are organised to support leaning. This includes an annual 

trip to London where we visit the Design Museum, a workshop led by a local architect, the Rotary Competition plus 

many more.  

 

Key Stage 3 

The umbrella of Design and Technology holds within it distinct subjects. These are taught in a rotation programme 

throughout Years 7 and 8. Specifically Food and Nutrition, Textiles, Product Design, Design Engineering and Systems.  

 

 



Year 7 and Year 8 

In order to problem solve and be creative, firstly students need an understanding or process and materials. Year 7 is 

designed to introduce students to all areas with access to basic workshop tools and equipment, CAD CAM facilities, 

the food area and healthy eating plus textiles. Health and safety and risk management is taught throughout.  

Design and Technology encompasses many of the important skills required in fostering resilience, the ability to take 

risks and the confidence required in modern society. Design and Technology at William Howard School is based 

around a rotation throughout Years 7 and 8. Students will be taught skills, knowledge and processes in Product 

Design, Textiles, Design Engineering, Food and Graphics/Mechanisms. These broad range of subjects are taught on a 

7 or 8 week rotation. Throughout the rotations students are continually assessed to ensure they understand what 

they need to do to improve their learning. Students are encouraged to reflect on their learning and set personal 

targets as well as more formal targets which are set by the subject teachers. The aim of this is to prepare students 

for the further challenges they will face in Year 9 and GCSE courses. Students are continually encouraged to take 

risks and explore challenging concepts within their work. This is a very important skill and gives students the 

resilience required to create complex designs and outcomes and challenge their thinking and skills. 

Year 9 

In Year 9, students are taught in just one of the Design and Technology subject areas. They selected these subject 

areas at the end of Year 8. Students then undertake a range of topics to further their understanding of designing, 

production processes and properties and working characteristics of a range of materials. They carry out these studies 

through a range of design and practical tasks. Designing to fulfil a brief is an important skill which students undertake 

in this year. Students produce a range of designs, developing these designs and investigate ways of making their 

products. They have the opportunity to use a range of materials and the selection of these materials based on their 

own product specifications and product briefs. As in Year 7 and Year 8, students are actively encouraged to push the 

boundaries and level of complexity and challenge. Taking risks in their design thinking and outcomes are key focus in 

Year 9. Students are allowed to run more of their own projects and therefore have far greater control of their final 

outcomes. This enables them to take a greater ownership of the challenges they face and are encourage to solve 

these problems independently. 

 

Key Stage 4 

AQA Design Technology 

Design Technology students cover a range of design and make tasks throughout Year 10 to develop their core 

designing and making skills, independence to use machines, tools and processes and problem resolution skills. Some 

of these are focused practical tasks while others aim to develop students' ability to self-direct, problem solve and 

seek solutions. All projects build further knowledge of AO1 to identify, investigate and outline design possibilities to 

address needs and wants; AO2 Design and make prototypes that are fit for purpose; AO3 Analyse and evaluate; AO4 

Demonstrate and apply knowledge and understanding of technical and design and make principles. All are teacher 

assessed with individual feedback given until the start of the NEA in June of Year 10 where constraints apply. The 

NEA is handed in on MS Teams at agreed points throughout the year until completion near Easter of Year 11. The 

NEA accounts for 50% of the GCSE and the final exam the remaining 50%.  

Students build theory knowledge throughout both years via bespoke lessons, completing exam style questions at the 

end of each unit taught and unseen mock exams completed as dictated by the school calendar.  The NEA is handed 

in around Easter of year 11 leaving the rest of the year to prepare for the final exam.  

 

 



AQA Food Preparation and Nutrition 

Food students cover a range of topics throughout Year 10 to support their development of theoretical knowledge, 

and practical skills. Topics covered include food health and nutrition, science, hygiene, provenance, and food choice. 

All content covered builds knowledge and understanding of the specification materials.  All are teacher assessed 

with feedback given throughout the course to prepare for the NEA assessment and written exam. The NEAs begin in 

Year 11, of which there are two, where students are judged on how they apply the principles learnt over Year 10. 

The NEA counts for 50% of the total grade with the remaining 50% being covered in a written exam.  

The structure of learning involves practical skills-based lessons alongside theoretical understanding. These are taught 

through a range of methods including class discussion, exam style questioning, making and doing, problem solving 

tasks and resources assessment via Teams. 

 

Key Stage 5 

AQA Design Technology Product Design 

Product Design students cover more complex and varied projects in Year 12, building on previous knowledge and 

understanding from GCSE. At this point students have developed a real passion for the subject alongside 

independence and resilience, after all the design process is built on problem resolution.  

Students refine skills in both workshops responding to challenges written to develop skills. These range from 3D 

printed projects, product analysis to batch production tasks. Unit 1 and 2 theory are also taught with end of unit 

exam style questions to support progress and prepare for mocks and final exams.  

Students receive 4 hours of teaching each week. This is divided between project work and theory. At the end of Year 

12 students begin the NEA. This is a self-driven project where students select a problem to solve. Students hand this 

in at various agreed stages throughout the year and finally at Easter. The remainder of the year is exam preparation. 

Students complete 2 exams on unit 1 and 2 that make up 50% of the grade.  

We are very pleased with the uptake of A Level and see pupils every year leaving to follow Design and Engineering 

qualifications. 

  

WJEC Food Science and Nutrition 

This course consists of year 1, the Certificate, and year 2, the Diploma. There are set units completed in modular 

format over the course of the 2 years, with an external written exam at the end of Year 12. Topics of study include 

meeting the nutritional needs of individuals, experimenting to solve food production problems and food hygiene and 

safety. Knowledge s built through a mixture of complex practical skills lessons alongside theoretical teaching. Many 

students have gone on to pursue careers in a range of food industries. 

 

Learning Outside the Classroom 

As a thriving subject it is important to keep up to date with developments, therefore we organise trips to national 

events for each discipline. We also take part in national and local competitions, where success has allowed us to 

engage pupils further. 

Local designers and professional are invited in to support in the classroom or local trips are organised to see Design 

and Technology in context. Currently we have a visiting architect and a trip to the Design Museum in London.  

Thank you to all those volunteers for your support. If you would like to support us further or know of anyone else 

who may be of help please contact Yvonne Dixon. 


