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KS3 Overview
"Never tell people how to do things. Tell them what to do
and they will surprise you with their ingenuity."
George Smith Patton
In design and technology students combine practical and
technological skills with creative thinking to design and make
products and systems that meet human needs. They learn to
use current technologies and consider the impact of future
technological developments. They learn to think creatively
and intervene to improve the quality of life, solving problems
as individuals and members of a team.
Design and Technology is taught at KS3 through Textiles,
Food and Resistant Materials. Designing activities are
intended to stimulate creativity, innovation and imagination.
Students will design and make a number of products through
out the 3 years including a fabric printed book cover, T-shirt,
biscuits, bread products and healthy drinks, a piece of
jewellery and a paper automater.

WHAT QUALIFICATION WILL I GET?
GCSE Art & Design (Textile Design)

WHICH EXAM BOARD?
WJEC

GCSE Art & Design (Textile Design)
"The artist is a receptacle for emotions that come from all over the place; from
the sky, from the earth, from a scrap of paper, from a passing shape, from a
spider's web."

HOW WILL I BE ASSESSED?
Throughout the 2-year course students create
a portfolio of work based on a ‘Personal
Investigation’. This portfolio will make up 60%
of the final grade.
The exam paper allows students 6-10 weeks
of time to prepare ideas for their final piece.
Students then sit in controlled conditions for
their 10-hour exam. The final piece will be in
2 or 3 dimensions.
The exam will make up 40% of the final grade.

FUTURE OPPORTUNITIES?
A GCSE in Art & Design is an important part of
the progression route towards a wide range
of careers in are as such as architecture,
landscape design, graphic design, fashion
design, film and animation, furniture design,
textile design, primary and secondary teaching, publishing, book illustration and web
design.

Pablo Picasso

Overview
This course is defined as the creation of designs and products for woven,
knitted, stitched or printed fabrics and involves an understanding of fibres,
yarns and fabrics.
Students undertaking this course must explore practical and relevant critical
and contextual sources such as the work of historical and contemporary
textile designers and makers, as well as the different purposes, intentions and
functions of textile design as appropriate to their own work. There are close
links between constructed, embellished, printed, sewn and dyed methods of
textile design and with fashion design and installed textiles. Interdisciplinary
opportunities might be explored as well as developing a specialisation in one
area.
Students should demonstrate the ability to work creatively with processes
and techniques appropriate to the chosen areas of study such as: weaving,
surface printing (block, screen or digital), pattern making, pattern cutting,
embroidery (machine or hand), knitting, batik, soft sculpture, appliqué and
collage.
Students undertaking GCSE Art & Design (Textile Design) title are required to
demonstrate the knowledge, skills and understanding of areas of study
relevant to their chosen title. Areas of study include:
 Constructed textiles
 Digital textiles
 Dyed fabrics
 Printed fabrics
 Fashion design
 Installed textiles
 Soft furnishings
 Stitched and/or embellished textiles.
Work is not limited to one area of study.

WHAT QUALIFICATION WILL I GET?
GCSE Food Preparation & Nutrition

WHICH EXAM BOARD?
AQA

HOW WILL I BE ASSESSED?
One written exam, 1hr and 45mins
100 marks worth 50% of qualification
Two non-exam assessment practicals
Task 1: Food investigation (30 marks)
Students' understanding of the working
characteristics, functional and chemical
properties of ingredients.
Task 2: Food preparation assessment (70
marks)
Students' knowledge, skills and understanding
in relation to the planning, preparation,
cooking, presentation of food and application
of nutrition related to the chosen task.
Students will prepare, cook and present a final
menu of three dishes within a single period of
no more than 3 hours, planning in advance
how this will be achieved.

How its assessed:
Task 1: Written or electronic report (1,500–
2,000 words) including photographic evidence
of the practical investigation
Task 2: Written or electronic portfolio
including photographic evidence.
Photographic evidence of the three final
dishes must be included.

FUTURE OPPORTUNITIES?
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 Food Preparation & Nutrition
Overview
This new GCSE Food Preparation and Nutrition is 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.
The range of food and ingredients studied should reflect the recommended
guidelines for a healthy diet based on the main food commodity groups. Food
groups include:
 bread, cereals, flour, oats, rice, potatoes and pasta
 fruit and vegetables (fresh, frozen, dried, canned and juiced)
 milk, cheese and yoghurt
 meat, fish, eggs, soya, tofu, beans, nuts and seeds
 butter, oil, margarine, sugar and syrup.
Students will be taught how and when the following twelve skill groups of food
preparation skills can be applied and combined to achieve specific outcomes:
General practical
skills

Use of the cooker

Prepare, combine
and shape

Dough

Knife skills

Use of equipment

Sauce making

Raising agents

Preparing fruit &
veg

Cooking methods

Tenderise &
marinate

Setting mixtures

