
Introduction

The D&T Department at Tabor encompasses Design Technology, (currently taught as 
Product Design, or Graphics, and Food).
Every student is taught the basics of ‘cooking’ skills in KS3. We therefore rotate our 
students on an annual carousel allowing each student to study one academic year in 
Food and two years in other Design and Technology subjects.

The aim and objectives of the Design and Technology Department relate directly to 
those of the school and to the requirements of The National Curriculum. We see 
Design and Technology as an area of practical and creative activity that aims to prepare 
young people for life in a changing technological society. We feel that the modern 
approach to teaching this subject should emphasise areas such as design and 
communication, mechanisms, structures, electronics and computer applications 
alongside the more traditional skills of realisation in wood, metal and plastic. 

We aim and endeavour to excite and challenge pupils at Tabor Academy as a result, 
both in lessons and extra-curricular time. We live by the motto: explore, create and 
evaluate!

The practical applications of mathematical, scientific and art concepts are combined 
with practical skills and an understanding of aesthetic, social and environmental issues 
together with industrial practices. The wider influence of our environment, social and 
moral choices are naturally woven into the teaching and learning in the classroom and 
indeed, through all aspects of designing for others. We encourage students to reflect 
on and evaluate present and past design and technology, its uses and its 
impacts. Technology helps all students to become critical and creative designers who 
will become informed consumers for the future.





Each course of KS3 D&T is designed to further improve the students designing and making skills, whilst also 
embedding the Personal, Learning and Thinking Skills such as Team Work, Innovation and Creativity.
Every student studies D&T for 1 hours per hour a week at KS3.
Design and Technology
In D&T, students will learn a variety of skills, including traditional practical workshop skills, Graphics graphic 
skills and CAD/CAM skills using our ICT facilities. Students will complete a number of projects that will 
enhance both their practical skills, and theoretical understanding of this wide ranging subject. The projects 
will allow students to build on, and develop, their skills enabling them to successfully complete GCSE 
courses at KS4.
Food lessons
The school has updated the subject content of the Key Stage 3 Food Studies course, in line with the New 
National Curriculum. This involves more exploration of food and nutrition linked to a range of healthy 
recipes. There is an approximate 80% savoury to 20% sweet recipe split. The pupils study a range of topics 
including the Eat Well Guide, the 8 tips for healthy eating, dairy products, carbohydrates, protein, nutrition 
through the life stages, and food allergies and intolerances. They will also cook a range of products 
including, coleslaw, vegetarian chilli, risotto, pasta bake, spaghetti bolognese, a variety of soups, breads and 
a selection of cakes/sweet dishes. Pastries, Pasta, Breads, Calzone, a variety of soups, and a selection of 
sweet dishes.
Assessment
All summative assessment within the department is in line with the Design Curriculum Team and the 
schools’ Loxford Academy assessment and recording policy. Key Stage 3 students have a minimum of 6 
assessed pieces a year including assessed homework pieces,. Students can expect to receive regular advice 
on their work and its progress from their teacher including frequent verbal feedback, which will be recorded 
by the student



GCSE Food Preparation and Nutrition
Students will follow the new AQA specification; an exciting 
and creative course which focuses on practical cooking skills 
to ensure students develop a thorough understanding of 
nutrition, food provenance and the working characteristics 
of food materials. At its heart, this qualification focuses on 
nurturing students’ practical cookery skills to give them a 
strong understanding of nutrition.

Food preparation skills are integrated into five core topics:
• Food, nutrition and health
• Food science
• Food safety
• Food choice
• Food provenance
Upon completion of this course, students will be qualified 
to go on to further study, or embark on an apprenticeship 
or full time career in the catering or food industries.

GCSE Design and Technology
Students will follow the new AQA specification; a stimulating and 
imaginative course which will prepare students to participate confidently 
and successfully in an increasingly technological world. Students will gain 
awareness and learn from wider influences on Design and Technology 
including historical, social, cultural, environmental and economic factors. 
Students will get the opportunity to work creatively when designing and 
making and apply technical and practical expertise.
The GCSE allows students to study core technical and designing and 
making principles, including a broad range of design processes, materials 
techniques and equipment. They will also have the opportunity to study 
specialist technical principles in greater depth.
Core technical principles
In order to make effective design choices students will need a breadth of 
core technical knowledge and understanding that consists of:
new and emerging technologies
energy generation and storage
developments in new materials
systems approach to designing
mechanical devices
materials and their working properties





https://thegreatbritishbakeoff.co.uk/
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