Year 8 Technology

Curriculum Leader: Ms Nancy Sayer-Schofield

Our vision is to raise the achievement of all students and give them the opportunity to be creative and ambitious

while enjoying and learning new skills and knowledge.

Topics to be covered in Year 8

Students will rotate throughout the school year, completing modules on Electronics, Food Preparation and Nutrition, Design

Technology and Textiles.
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Skills to be
developed

Understanding the circuit
diagram

Use of resistorsin a
circuit

Use of capacitorsin a
circuit

Use of a soldering iron
when soldering
components

Knowledge and
understanding of raising
agents used in cookery.
Knowledge of the
conditions necessary for
yeast to multiply.

Be able to make well
shaped and risen bread
rolls.

Design and making skills
understanding that
designs are client
centred and
specifications inform
design ideas

isometric drawing
exercises
communicating
individual design ideas

Development of skills on the
sewing machine

Creating patterns
Decorative techniques
(appliqué, hand embroidery)
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DT
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Skills to be
developed
(cont’d)

e To develop dexterity when
soldering

e Understanding the draft angle
when making a mould

e Understand how a vacuum
former works
To problem solve when finding
faults.

e Usethe equipmentand
cooker safely and
confidently.

e Know the importance
of staple foods in
cookery

e Explain how flour is
made and the products
made from it.

® basic manufacture of
the frame (wood) with
additional elements/
processes used to
individualise the ideas;

e product analysis

e Understanding of
materials (woods and
plastics) and their
limitations during design
and manufacture.

e Assessment ‘Design
and Make a cushion
cover’

e Understanding of
design brief and client
lead specifications

e Understanding of
material (cotton,
Vilene).

® Basic construction
skills, seam allowance
and tolerance

e Analysis of existing
products

Opportunities
for revisiting

e Seeing the vacuum former being

used
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Year 8 Useful Resources

Website Links: www.bitesize.co.uk

Marking, Assessment and Feedback

Over the course of an academic year students will complete a number of formal assessments, these will be used to assess where

students are in their learning journey.

Information from these assessments could be used when making decisions regarding setting of students, reporting progress home

and predicting outcome. Regular verbal feedback is used in lessons to inform students of their progress and areas they can improve.

Teachers will continue to provide planned written feedback on selected pieces of work.

Homework

Homework will be set using the online platform Go 4 Schools.

Homework tasks are designed to prepare students for future learning or consolidate work completed in the classroom. It will be clear
what should be handed in, when it should be handed in and how it should be handed in.

Contact Information:

If you would like to contact the Design and Technology Department please email: design@gilberd.com.

The Gilberd School
Brinkley Lane, Colchester, Essex CO4 9PU
Tel: 01206 842211
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