
 
 
Year 7 Design and Technology 
Design and technology  is a practical and design-based subject taught, 
by specialist teachers, within two well-equipped workshops, a Graphics 
studio, an ICT suite and Food Technology room. A number of smaller 
teaching spaces provide access to Textiles, Electronics and CAD/CAM. 
Students learn basic skills in a number of key areas including Materials, 
Textiles, Food, CAD/CAM, Control, Graphics and Product Design. 

Research, designing, planning, making and evaluating underpin the key 
skills being studied. 

The Curriculum Overview for Year 7 
  

Materials 
In this unit pupils learn how to make a product using hand tools. Key 
skills are taught in the early stages of the unit to help students 
familiarise with the workshop environment and these are applied as part 
of the main task which is to design, plan and make an interlocking 
creature from sheet material. Modelling and testing plays a vital role in 
this unit and pupils are expected to record this process to help illustrate 
how their idea has evolved. 

This work is assessed and reviewed by the pupils using their end of unit 
assessment books and a radar diagram for the practical work and 
teachers provide a brief formative comment. Teachers will be 
particularly looking for confidence, accuracy and skill when using hand 
tools, clear documented evidence of testing ideas through modelling, 
interesting and creative design solutions and attention to finer details. 

Key skills include: 

Safety & risk assessment in the workshop, identifying and using hand 
tools (woodworking vice, tenon saw, coping saw, hegner saw, files, 
abrasive paper, giotto pens), measuring and marking out (pencil, steel 
rule, engineers square, compass), breaking down images, 2D, 2.5D, 
3D, producing a 2D layout or pattern for planing, modelling ideas in 
card, testing ideas, sketching, planning. 
To support this unit at home pupils could: 

• Practice the following techniques: Measuring in millimetres / using a compass / using 

a ruler  / drawing basic shapes using these pieces of equipment. 



• Investigating products that slot, interlock or connect together from separate pieces. 

• Look at how designers have used modelling to check, test and develop their ideas 

 

Computer aided design 
	  
In this unit pupils learn how to design and draw using a CAD package 
used by industry experts. Google Sketchup is used to develop the 
pupils knowledge and skills and they apply these by developing designs 
based around architecture. Pupils also learn how to conduct their own 
research and apply their findings to the design. 

This work is both self-assessed and peer assessed throughout the 
project.  Teachers will be particularly looking for confidence and 
independence when using the software, evidencing  clear links to the 
research undertaken, skill, accuracy and creativity. 

Key skills include: 

Google Sketchup design tools, CAD outcome, researching themes, 
drawing using CAD, Powerpoint skills and presentation methods. 

To support this unit at home pupils could: 

• Practice using Google Sketchup with the free download. 

• Researching architecture. 

• Practice using Microsoft PowerPoint. 

 

Textiles 

During the initial stage of this unit pupils learn how to use the sewing 
machine. Pupils then learn about the properties, construction of and use 
of a variety of fabrics, including some modern materials. They then 
apply their new knowledge to a user-based design task. 

Teachers will be particularly looking for accuracy and skill when using 
the sewing machine, effective research skills, and the ability to make 
associations and apply knowledge to a design task. The work is both 
self and peer assessed throughout the project. 

Key Skills Include: 



Using the sewing machine (Straight stitch, zig-zag and embroidery 
stitches, straight, curved and angled stitching), research and creative 
problem solving. 

Food 
 

During Year 7 pupils will be enabled to achieve the following learning 
outcomes: 

• Recall and apply the principles of The eat well plate and the 8 tips for healthy eating, 

to their own diet; 

• Demonstrate a range of food preparation and cooking techniques; 

• Adapt and follow recipes using appropriate ingredients and equipment to prepare and 

cook a range of dishes; 

• Recall and apply the principles of food safety and hygiene; 

• Identify how and why people make different food and drink choices; 

• Demonstrate the knowledge, understanding and skills needed to engage in an 

iterative process of designing and making; 

• Be given regular opportunities to demonstrate and apply their knowledge and 

understanding of food science; 

• Be given regular opportunities to consolidate their literacy and numeracy skills by 

using them purposefully in order to learn. 

• Track their progress using the My learning journey booklet (cooking, nutrition, 

ingredients and creativity). 

This work is assessed and reviewed by the students using their ‘My 
learning journey’ booklets. Teachers provide verbal feedback 
throughout the practical sessions. Teachers will be particularly looking 
for safe and hygienic working in the food room, careful application of 
skills, organisation and team work. 

To support this unit at home students could: 

• Practice the techniques they learn in school by producing the same dishes. 

• Experiment with different ingredients to achieve different outcomes. 

• Ask friends and family to taste and provide feedback on the dishes that are prepared 

and cooked. 

Try out simple traditional recipes. 

	  


