
 
 
Year 8 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 8 
  

Product Design 

In this unit pupils learn how to combine a number of processes together 
to manufacture a single product. 

Pupils focus on the vacuum forming process and look at how products 
are packaged and advertised. They apply the skills and techniques that 
they have acquired to produce a box of chocolates and are encouraged 
to look closely at creative methods of packaging. 

This work is assessed and reviewed by the pupils for the practical work 
and teachers provide a brief formative comment. Teachers will be 
particularly looking for creativity  and the careful application of the skills 
associated with the manufacture of the former, the chocolate and the 
package. 

Key skills include: 

How to make the perfect former, the vacuum forming process, creating 
surface texture, creative writing and lettering styling, nets and 
developments, packaging analysis, advertising and slogans, 
experimenting with ingredients, sketching & drawing, investigating 
target markets, planning an order of work, independence. 

To support this unit at home students could: 

• look closely at how food based products are packaged 

• collapse a box net and record the key features that can be seen 



• experiment with a range of ingredients and chocolate to create interesting and 

creative outcomes 

• produce a ‘packaging lettering’ image board to support the creative lettering exercise 

Materials 
In this unit pupils learn how to combine a number of processes together 
to manufacture a single product. 

 

 

 



Pupils focus on the vacuum forming process and look at how products 
are packaged and advertised. They apply the skills and techniques that 
they have acquired to produce a box of chocolates and are encouraged 
to look closely at creative methods of packaging. 

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 creativity  and the careful application of the skills 
associated with the manufacture of the former, the chocolate and the 
package. 

Key skills include: 

How to make the perfect former, the vacuum forming process, creating 
surface texture, creative writing and lettering styling, nets and 
developments, packaging analysis, advertising and slogans, 
experimenting with ingredients, sketching & drawing, investigating 
target markets, planning an order of work, independance. 
To support this unit at home students could: 

• look closely at how food based products are packaged 

• collapse a box net and record the key features that can be seen 

• experiment with a range of ingredients and chocolate to create interesting and 

creative outcomes 

• produce a ‘packaging lettering’ image board to support the creative lettering exercise 



Computer aided design and manufacture 
In this unit pupils learn how to develop products using computer 
controlled routers. They build on their knowledge and understanding of 
2D design tools and use designer toolbox techniques to develop 
abstract drawing work. They apply these techniques to produce a 
printing block and wall tile combining design and manufacture together. 
 

 

 

 



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 and skill when using the drawing 
software, the use of abstract drawing techniques, clear inspiration from 
visual stimulus. 

Key skills include: 

Techsoft recap, how the CAM hardware (Denford microrouters) 
operates, using sheet materials, engraving, designers toolbox (follow 
the line, geometric shapes, using image boards, acetate overlays, 
viewfinders), positive-negative drawing, units and grids, tessellation, 
using a print block, tile design, decorating using giotto pens and paint. 
To support this unit at home students could: 

• look at products that are manufactured using CAD/CAM processes such as laser 

cutting 

• visit hardware retail outlets and look at tile design 

• experiment with ‘potato printing’ to create abstract shapes and forms 

• practise repeat pattern drawing 

Textiles 
In this unit pupils learn how to produce decorative textiles techniques. 

They apply these techniques to design and make a decorative cushion 
cover inspired by a chosen theme. This theme is researched and pupils 
are expected to illustrate how this research has been used to inspire 
their thinking. 



 

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 creativity and the combination of different 
techniques to enhance the cushion cover design. 

Key skills include: 

Decorative textiles techniques (stencilling, stencilling using puff binder, 
transfer printing, heat resist transfer printing, refresher using the sewing 
machine, hand sewing techniques, buttons, applique, angelina fibres, 

fabric doilies and yo yo’s, designing, researching. 



To support this unit at home students could: 

• experiment with fabrics 

• research and record all experimentation 

• investigate fashion and interiors with a focus on new and smart textiles based 

materials 

Year 8 Inclusive Design  
In this unit pupils gain an understanding of inclusive design, overcoming 
assumptions of abilities and vhallenging preconceptions. Through user 
experience and analysis, pupils improve and redesign a piece of cutlery 
so it is a more accessible and successful product. 

This work is both self and peer assessed throughout the project. 
Teachers will be looking for confidence when designing, effective 

communication skills and an awareness of the individual needs of the 
user. 

Key Skills Include: 

• Creative problem solving 

• Design skills 

• Communication skills 

Food 

 



 

During Year 8 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; 

• Explain energy and how needs change through life; 

• Name the main nutrients, sources and functions; 

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

cook a range of more complex dishes; 

• Demonstrate a wider range of food preparation and cooking techniques; 

• Apply the principles of food safety and hygiene; 

• Explain the factors that affect food and drink choice; 

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

iterative process of designing and making in a range of contexts such as home, health 

and agriculture; 

• 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. 

 


