
 

 

The Fisher Way: Curriculum 
 
 
 
 

Successful and resilient learners who aspire to and achieve excellence 
Confident individuals who can explore and communicate effectively 

Responsible citizens who are active, loving and wise in all their endeavours 
 

Subject Design and Technology 

Year Group Year 8 

Intent 

Successful and Resilient Learners: who use creativity and imagination to design and make products that solve real 
and relevant problems within a variety of contexts, considering their own and others’ needs, wants and values.  
Confident Individuals: Who are able to solve practical problems by taking risks, being resourceful, innovative, and 
enterprising. 
Responsible Citizens: who recognise the effects their work can have on others and the environment and are able to 
make a positive contribution to the creativity, culture, wealth and well-being of their community.  

 
Narrative  



By the end of the year learners will have a greater understanding of the ‘Design Process’ and understand the importance of each 
stage.  They will be taught how to safely use a wider range of tools and equipment than they experienced in Y7 for working with 

woods, plastics, electronics and food.  They will further develop their 3D drawing skills particularly their isometric drawing/rendering..  
They will gain a greater understanding of food /nutrition, plastics, structures and electronic/mechanical control systems.  

 
 

Half term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Knowledge 
(topics 

studied) 

Security alarm 
 - Simple SCR alarm 
circuit, Production of 

PCBs, types of plastic, 
plastic thermoforming 

Animated Picture - 
Mechanisms / control 

systems 

Structures  
- Types of 
structure, 

strengthening 
structures, forces 

Food safety in the kitchen 
Practical routine 

Healthy Eating – Recap eat 
well guide and nutrition 

Macronutrients 
Micronutrients 

Accident Prevention 
Fats and Sugars 

Bacteria – Food 
Food and Temperature 

Food storage 
Food choice 

Food poisoning 
Diet and lifestyle – 

Vegetarians 
Food Labelling 

Seasonal foods/food 
miles 

Fairtrade: ethics 
Protein 

Key skills  

Designing skills, use of 
vacuum former and strip 
heater, soldering, PCB 
drill, use of basic hand 

tools 

Modelling skills, team 
work, fine motor skills 

Modelling skills, 
designing, team 
work, use of glue 
gun, numeracy - 

costing of designs, 
scale 

drawings/orthograp
hic drawing. 

Further develop coordination, 
fine motor, organisation and 

numeracy skills are developed 
through practical skills. Basic 
knife skills.  Analysis nutrition 

of foods. Evaluate dietary 
requirements of different 

groups. 

Further develop use of 
electrical equipment 

such as hob, oven and 
grill safely. Develop 

numeracy skill through 
weighing. 

Cultural capital 

Helping learners to 
develop a basic 

understanding of how 
electronic systems work 
which they can apply in 

their everyday lives. 
Helping learners to 
become informed 

consumers who are able 

Helping learners to 
develop a basic 

understanding of how 
simple mechanical 

systems work which 
they can apply in their 

everyday lives. 

Helping learners to 
develop a basic 
understanding of 
how structures 

work which they 
can apply in their 
everyday lives. 

Helping learners to make 
informed decisions about what 
they eat and the dietary needs 
/ choices of others. Develop 
the skills to safely prepare / 

cook a range of dishes. 
Helping learners to take food 

source/ environmental factors/ 
nutritional value when making 

Helping learners to 
make informed 

decisions about what 
they eat and the 

dietary needs / choices 
of others. Develop the 
skills to safely prepare 

/ cook a range of 
dishes. Helping 



to evaluate the work of 
others and use this to help 

them make appropriate 
choices when buying 

goods. 

decision about the food they 
buy. 

learners to take food 
source/ environmental 

factors/ nutritional 
value when making 

decision about the food 
they buy. 

Assessment 

Workbook 
grading, 
Practical 
Assessme
nt, 
End of 
topic test 

 Workbook grading, 
Practical Assessment, 
End of topic test 

Workbook grading, 
Practical 
Assessment, 
End of topic test 

Workbook grading, Practical 
Assessments 
 

Workbook grading, 
Practical Assessments 

 


