Year 8 Food & Nutrition / Design Technology

Learning Journey

ﬁansferable skills for Design technology: \ / \
Design:

* Research, investigating and exploration of materials, properties, Careers Links for Design Technology
characteristics in connection with the user need. Career Links:
* |dentifying and solving the design brief given problems,
communicating how to re-develop the product to be/perform Civil, chemical, environmental or mechanical engineer.
better. Furniture designer.
Make: Industrial/product designer. Materials engineer.
» Select from and demonstrate skill with specialist tools, techniques, Product manager.
processes, equipment and machinery precisely for each of the Product/process development scientist.
categories of materials.

4

Evaluate:
K Develop and communicate design ideas including mathematical / k

modelling.

Night Light Project

End of Year
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Mock-up and p Circuit
ing — Usi Joints -variety o Assembly of ircuits — T
) prototyping — using y : i _
properties card to assess joints including product soldering skills I(felzracr:lzsbout
suitability and links to butt joint, dowel Finishes —looking and safety - components
specification and finger joints at a variety of what is a good usedpand
wood finishes to jointand coldering skills
create high practice g
Design Technology — Night Light Project quality product soldering

CAD - 2D design, Design ideas — theme Looking at different Specification & Brief and
designing the culture/design design movements to Design movements research .
product movements influence design Key TOpIC

Three Term rotation of Food & Nutrition and Design Technology — This Learning Journey reflects a student who
has studied Food & Nutrition for Terms 1-3 and Design Technology for Terms 3-6.
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rubbing in, combining, rolling Dish

pastry, shaping/cutting pastry,
Food & Nutrition using the oven)
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