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 IMPLEMENTATION 

 

OVERVIEW 
OF YEAR 

Product Design  
and Realisation 

CAD / CAM 
 

Textiles Food 

 The Design process is followed and 
explored. 
 
Pupils are given confidence in this 
approach to problem solving 
everyday situations and 
subsequent practical outcomes, 
followed with real testing and 
evaluation. All skills associated 
with the individual outcomes and 
obvious health and safety issues.  
 
Further exploration of alternative 
materials and the impact on the 
Living environment prepare pupils 
for year 10 choices and beyond. 
 
Students will also use their 
knowledge of graphical design to 
design and realise packaging for 
products 

 
 

This unit is intended to build on 

previous years’ learning, 

developing the students’ designing 

skills, and increasing their 

understanding of the design 

process, which will be essential 

when commencing GCSE Design 

and Technology. 

This will be achieved through 

focussed practical design and 

realisation tasks, directed theory 

sessions and selected CAD CAM 

projects. 

Students will design and realise items 

using a variety of design software 

packages and computer controlled 

machinery and in this way gain 

further knowledge and 

understanding of the possibilities 

available when using CAD CAM 

This unit is intended for students’ 
to master the foundation of 
textile concepts, in terms of 
sources, origins, material choice 
and application, alongside 
industrial processes.   
 
Technical textiles are introduced 
through the topic of Smart and 
Modern materials, which are 
applied to the students’ design 
and realisation tasks.   
 
Design techniques and processes 
are a key focus and consolidated 
through a final presentation task.  
 
The directed key focus concepts 
will enable students to make 
decisions for their GCSE courses. 
 

At all times students will be 
expected to work safely and 

accurately, develop their 

This unit is designed to build on 
previous years studies by 
developing students’ 
understanding of nutrition and 
the combination and  
preparation of ingredients. 
 
Students will develop an 
understanding of the  
importance of having a 
balanced, nutritious, healthy 
diet.  This will be achieved 
through  focused theory and  
directed practical tasks, 
enabling students to  produce 
suitable  healthy meals which 
can  be altered to make the 
product more  acceptable to 
groups with specific tastes and 
dietary needs. 
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packages and will produce small 

items of their own design. 

Students will be introduced to 

metal casting, industrial processes 

and production methods. 

products as necessary and 
evaluate the outcome. 
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Topic Assessment Method Mark Sch / Grade 
Boundaries    

Knowledge / Skills / Understanding 
To be shared with students 

 
Product Design 
and Realisation 

 
Food  

 
Textiles  

 
Cad / Cam 

 

Self-assessment skill and knowledge evaluation 
to be carried out at beginning and end of each 
module 
 
Specific assessment points (DESIGN / MAKE / 
EVALUATE / TECHNICAL KNOWLEDGE) 
throughout module (in workbook )  
 
End of module exam 
 
FAR marking and final level assessment at end 
of module 

 
RAG self assessment 
 
 
9 – 1 assessment 
 
 
9 – 1 assessment 

 
Product Design and Realisation / Textiles / Cad / Cam 

 
These modules have been developed to enable students to incorporate the skills 
and knowledge from previous years to design and produce high quality products (in 
preparation for the GCSE NEA) during the modules there are opportunities to learn 
new skills and gain more knowledge. These modules are introductory GCSE 
Modules, embedding skills and knowledge in an interesting and enjoyable way. 
 

Food 
 

As we do not offer Food as a GCSE option, the focus in this module is towards using 
prior (and new)  knowledge and skills to plan and produce healthy and nutritious 
family meals, and also to learn how to adapt recipes to accommodate those with 
specific dietary requirements, which will be an invaluable life skill in subsequent 
years. 

 


