Design & Technology Curriculum Map —KS3 rotation - GCSE DT and 3D design

D&T offers you a curriculum which will engage and enthuse a passion for the subject. Giving you the opportunity to explore practical activities which will
enable you to master the skills and secure your knowledge.

D&T provides the subject specific skills and knowledge as a platform for you to take your next steps, from KS3 to KS4, then onto a professional career
within the Creative sector or further education.

— Understand — Apply — Analyse —

GCSE Design and Technology will develop you skills in working with multi materials, and your knowledge of Design and Technology across a range of
materials including textiles, electronics, and 3D design. You will explore iterative designed concepts, review a range of past designs and designers,
develop your drawing skills and find out about new and emerging technologies such as Laser cutting, 3D printing and smart materials.

A

Mechanisms 3
)
e ) DY —
Y BV 1)
\ | |
—- = /F:‘D a’)‘?j— )
@\' . S 4/// Standard 2 Pomt.
Timber Product = Components Perspective
,5@?-’ properties and modifications Upcycling
e sources l
) l l l l Exam &
Life Cycle 0P 0
: Hospitality and catering
Analysis N H Post — 16
Specialist Exam Content Core Exam Content See speciic food joumey mp  poorir ation
O o rn
. . ; . Sustainability == IS
5 G ) None = b e ..L x 4=
Erawined omere Qo e R Thesen
Product testing —
and analysis Assessant Assembly —v i CAD design Related w1 [} -_.E[:E_ Design Brief
(Evaluation) m [* ° product G 1.5 - =
. =N lysi 5 s
3D) 2 () 2nalysis P\ oy 3;3 § ; Yﬂj}_
l CAM [DESIGN } CCESS FM Product Evaluation Mood Boards / =
iy } YEAR ) "
CCESSFM None Examined Assessment None Examined Assessment )
product (Design and Manufacture) (Research) Access
evaluation T T P
roduct
) Product Market evaluation
ﬁ% ";g:fg“;e Specification I I I Research
- |— Y ‘
Risk Research Specmllst \ /.
assessment Analysis Exam
Quality . Machine tools Mechanisms .\
Assemblyf % g Hand tools COntent Design
e il modifications
)
Design Brief * | Timber \\ Soldering Wasting ‘(‘(“ =
l Design Brief l techniques l l .\ )XS/‘:—)
YEAR : . \ ~ P
1 O Timbers-box Systems- speaker 3D Design-Lamp Timber
Properties
? R ! !
@) MarkiIg out - ManIfacture ' I_\'/_ FiIngs —v 3D Printing @ @
i e T N ol i "
) - e Types of F%nish \ Electronics Laser cutting => g (i) gn
fibres a N Graphic Energy Sources
(/% @ Soldering N finish
2 =%
— - . sketchup Electronics
Flowcharts LlVlnlg Hinge l I: ronie arduino EBI/WWW Fret saw Drilling l
. Food Design, . : . . . l .
modelling LNt activated switch Multi materials — picture YEAR °
T T T T T framq I Google
. | Q\ sketchup
Catermg Laser cutting 2D Design| o 2D Design V\,f \ =
7 f% Contours Contours \\\\\ o T = ./
Knife skills H - g Product _2/ @ -—2 @ \\//\ Timber X 123D Design
Risk Evaluati Plastics - e DQ/‘SIgn o
Heating and Assessment valuation D205 Design Brief Pt CAD t
sautéing e INtro
Marking out | Design e “N £
—a- @(E_ - = ﬁ% /)
V& .|T ) ] Life cycle - 7}_‘ = = Hand/Sewmg Baking \ FOOd .\%
Electronics Timber analysis - Design Brief

l

Mutli materials — phone

l l

Heating and
\ sautéing
Textiles -

Electronic hanging

Heating and
sautéing ‘ decomﬁon T hold T \ Knife skills
— ) Marki EBI/WWW <

~~e ] Specification Asserilssrtment @Y arking out Design Brief & =

Knife skills Food o- b ' \ Specification
. 4 "
| Baking . Product ﬁ% Hand tool Flowchart M 3] Sewin Heat press
—y T Soldering Evaluation =% Planning . |1:—| = o g
Hygiene 001 machine
% O Biomimicry Design Brief & | IE}t =Y )
2) Design Specification | T ¥ Marking gut
Block /.Systems/ D Laser cutter 2354 . NP B b B
. — s.{,‘ Graphic Health and 4 S
Codlng K )‘g, ﬁnlsh Mood Boards l cafoty l SurfacelFlnlsh l
Microbit 1 1 l . o o . . .
m / Design skills Textiles — basic sewing Multi materials - intro 7
/ kil 1
il _—
.IT 2 Point Y
Perspective Research g @ NEH Plastics
Electronics 'I ." I' 7 \
Hand'Sewing (‘\W
Hand drawing The 3 R's Jori Timber Hand tools \ \\\
Hand Dri \ Q



Food Journey from ks3 to KS4

D&T offers you a curriculum which will engage and enthuse a passion for the subject. Giving you the opportunity to explore practical

activities which will enable you to master the skills and secure your knowledge.

D&T provides the subject specific skills and knowledge as a platform for you to take your next steps, from KS3 to KS4, then onto a
professional career within the Creative sector or further education.
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DT OVERVIEW
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