DT Subject Curriculum 2024

Statement of intent

Statement of intent-whole curriculum

At Hadleigh Junior School, our curriculum aims to support both academic achievement and character development, preparing our pupils for the next stage of their
education and beyond, inspiring them to be lifelong learners. Experiences, growth mind-set and mastery are the key drivers of our broad and balanced curriculum, which
teaches the objectives of the National Curriculum for all subjects, and the Locally Agreed Syllabus for Religious Education, and is underpinned by our whole school values of

Resilience, Independence, Creativity and Inquisitiveness.

We aim to meet the needs and interests of all our pupils through a purposeful, progressive and engaging

curriculum which provides opportunities for LOTC, rich learning experiences and challenge. We also intend to help children grow into positive and responsible people who
are able to achieve success and fulfilment.

At Hadleigh Junior School our Design and Technology intent is that children develop their creativity and resilience in practical ways encouraging children to be curious,
responsible and reflective learners whilst solving problems so that they know more and can do more. Children are taught to have an understanding of how things are made
in the world around them and how this links to other National Curriculum subjects. They will have a greater understanding of how things are made and the processes leading
up to this point. Children will develop the key Design and Technology skills within each unit of learning using five key threads: user, purpose, functionality, design and
evaluation. The children will build on prior knowledge and are well prepared for the next stage of their education. This is driven by the three key areas of Experiences, Growth
Mindset and Mastery.

The map below shows the progression of DT skills taught to pupils. Progression is also achieved through a variety of projects where pupils will be taught the knowledge,
understanding and skills needed to engage in an iterative process of designing and making. Each project will be planned to consider the principals of user, purpose,
functionality, design and evaluation.

Supporting resources can be found on the server.” Projects on the Page” documents contain pictures and tips for teachers, skills covered, vocabulary and project ideas.
They show an iterative thought process and ideas for planning each project.

Our Key themes are Mechanical Systems, Structures, Textiles, Food and Electrical Systems

Our key threads are User, Purpose, Functionality, Design and Evaluation
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Term | Mechanical systems. Food eDesign a product | Mechanical Systems- | eUse information | Structures e Use market
1 Levers and linkages. | eGenerate eDesign -Use thinking of the Pulleys and Gears from different e Design -Use research to

e Design -Use realistic ideas to research& criteria “eatwell” plate. e Design -Use sources to research& criteria inform plans.
research and meet a set to develop products | ePlan the main research & criteria create arange of | to develop e Use prototypes
criteria to develop criteria. which are fit for stages of a to develop ideas. products which and annotated
products which are | e Use sketches to purpose and aimed recipe. products which are | eMake are fit for purpose sketches/
fit for purpose and develop and at specific groups e Practice fit for purpose and prototypes and aimed at technical
aimed at specific communicate eUse annotated techniques of aimed at specific before final specific groups diagrams to
group ideas. sketches and measuring crating groups item. e Use annotated generate ideas.

eFollow a step by prototypes to and slicing. e Formulate clear sketches and eFollow and refine
step plan explain ideas e Understand the e Use annotated step by step prototypes to plans make
choosing the e Make- selecting relevant and sketches and plan/resources explain ideas justifications to
right equipment | from a wide range sensory language prototypes to needed. changes.
and materials. of tools, equipment | to evaluate. explain ideas eSelect a range of eSelect

eSelect and use and materials e Understand tools appropriate
tools to e Evaluate existing about processed | ®Technical competently and materials and
measure, score, products and and fresh knowledge- apply safely. tools to measure
cut and shape. improve own work produce. understanding to eUnderstand and construct

e Know and use eShow awareness strengthen complex mechanical and accurately.
technical vocab of hygiene and structures, use electrical eInvestigate
relevant to the safety. mechanical systems input, famous
project. eConsider systems. process and an engineering

e Understand seasonality. output. companies
lever/linkage eUnderstand the relevant to
mechanisms. use and purpose project.
Fixed and loose of gears. eUnderstand how
pivots. to stiffen

,strengthen and
reinforce.
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Food e Describe how Textiles eDesign a Textiles eExplain how a | Electrical systems e Use market

food particular e Design-Use product will | eMake- selecting research to

¢ Cooking and ingredients e Design-Use product for an research& criteria appeal to a | from awide range inform plans.
Nutrition- apply come together. research& criteria individual. to develop | specific of tools, e Use prototypes
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healthy eating, taste, texture to | which are fit for | others toinform fit for purpose and | eFormulate a | materials sketches/
seasonality; create purpose and aimed | a design. aimed at specific | clear step by | ®Evaluate existing technical
prepare & cook appealing food at specific groups epresent a product groups step products and diagrams to
mainly savoury product. eSelect materials | inaninteresting | *Select  materials | plan/resources | improve ownwork | generate ideas.
dishes and us a eUse appropriate | and  components | way. and components | needed. *Use mechanical e Devise and
range of cooking utensils and | according to their | eConsider according to their | eEvaluate systems in own conduct test to
techniques. equipment functional aesthetic functional appearance and | work evaluate product.

eUnderstand where correctly and | properties and | finishing touches. properties and | function. eTechnical eUnderstand the
ingredients come safely. aesthetic qualities. | e Understand how aesthetic qualities. | eUnderstand 3D | knowledge- apply use of electrical
from. e Investigate to secure 2 pieces textile product is | understanding to systems in the

sources of food. of fabric made from | strengthen product.

e Make-select from a together. shaped pattern | complex eInvestigate
wide range of tools, e Evaluate product pieces. structures, use ground-breaking
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ingredients. appearance. alternative plan | and computer inform product.

eUnderstand need outlining the | Programming to
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to develop
products which are
fit for purpose and
aimed at specific
groups

e Use annotated
sketches and
prototypes to
explain ideas

eTechnical
knowledge- apply
understanding to
strengthen complex
structures.

eDesign an
attractive
product
thinking of the
end user.

e Use sketches to
develop and
communicate
ideas.

e Consider
materials and

their properties.

e Identify the
strengths and
possible
changes to the
product.

eUnderstand
basic 2D and 3D
shape and
physical
properties.

eExplore how to
stiffen and
strengthen.

which are fit for
purpose and aimed
at specific groups

e Use annotated
sketches and
prototypes to
explain ideas

o Make- selecting
from a wide range
of tools, equipment
and materials

e Evaluate existing
products and
improve own work

eTechnical
knowledge- apply
understanding to,
make electrical
systems.

individual.

e Use ideas from
others to inform
design.

e Produce a plan
and explain it.

eSelect
appropriate tools
and materials.

e Explain
modifications
made from the
original design.

s Explore the use
of electrical
systems and
apply
understanding of
computing to
program and
control products.

healthy eating,
seasonality;
prepare & cook
mainly savoury
dishes and us a
range of cooking
techniques.

e Understand where
ingredients come
from.

o Make-select from a
wide range of tools,
equipment and
ingredients

ePlan and adapt a
recipe.

e Practise
techniques such
as rubbing in
and kneading.

e Carry out
sensory
evaluations
record in tables
/graphs /star
diagrams.

eDemonstrate
hygiene and safe
practice.

eUnderstand how
food is stored.

equipment and
materials

o Evaluate existing
products and
improve own
work

o Use mechanical
systems in own
work

eTechnical
knowledge- apply
understanding to
strengthen
complex
structures, use
electrical systems
and computer
programming to
monitor and
control products

e Make decorate
and present a
food product for
intended user and
purpose.

e Discuss current
food trends and
promote healthy
diets.

e Carry out sensory
evaluations and
adapt product .

eUnderstand how
to safely use a
heat source when
cooking.

e Consider product
costings and
restraints.

e Explain how food
can be safely
stored

e Explain the
origins of food
sources.

Implementation commentary:

How has progression been ensured?
Progression is ensured by recapping and building on previous knowledge through carefully planned projects, covering key themes.
By progression of skills taught and increasing complexity of techniques and materials taught.

How does the curriculum help children to remember learning?
Learning is embedded by revising relevant previous knowledge, skills and vocabulary.

How are SEND supported (high expectations)?
We have high expectations of all pupils. The nature of the subject supports learning for all. Adult support and differentiation will be given where necessary.




