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Intent

Design and Technology at Christ Church is an inspiring, rigorous and practical
subject that supports our school vision of inspiring life in all its fullness
through developing creativity and problem-solving skills. Pupils learn how to
take risks and to become resourceful, innovative, enterprising and capable
citizens. Our design and technology curriculum is designed to provide
opportunities for all children to build their knowledge and key skills
progressively, working with a range of materials including mechanics,
structures, electrical systems, textiles and food technology.

The intent of our high-quality design and technology curriculum is to cultivate
creativity and imagination and to give all children the skills and knowledge
they need to design and make products that solve real and relevant problems within a variety of contexts and with an
identified purpose and audience. Our Design and Technology curriculum, which works sequentially towards the end points
as set out in the EYFS and National Curriculum, makes explicit links to learning in several other subject areas including
mathematics, science, computing and art and lays the foundations for interest and engagement in areas of engineering,
design and food technology. The ongoing evaluation and testing process is vital to understanding how and why a product
or design element has been successful or not, with evaluation evidence used to inform learning in an iterative process.
Our curriculum aims to highlight the importance of creating sustainable products and to develop in all children a firm
knowledge of where materials come from and the environmental impact they have.

Implementation
e Taught by class teachers, with support from curriculum leader and SLT. r sy
e Carefully planned Design and Technology (DT) class projects that have a |
focus on designing and making a product with intent for use. For
example, Year 3 in the spring term make an obelisk structure to grow
plants and our Autumn term DT projects produce items to be sold at the
school fair and therefore have a particular audience and purpose in mind. \
e Each project has time given for the three core concepts within DT: design,
make and evaluate. Evaluation in each project is two-fold: at the
beginning, including research of existing products and an introduction to
any relevant engineers, inventors, designers or chefs, and then again at
the end of the process to review and refine their own product or prototypes or the work of their peers. There is an
emphasis on the process of designing and creating the product, rather than producing a ‘neat’, standardised outcome.

e Professional development in DT includes in-school training sessions and distribution of DT ‘project on a page’ resource
booklet. Additionally, the curriculum leader attends and contributes to the Camden DT network and shares resources
and skills gained from the network within staff meetings and/or to support with individual projects.

e Reception/KS1 have ample enrichment opportunities during playtimes, golden time and within play (EYFS) to explore
different building materials and construction toys. Often children will orally design and evaluate their work as they
build at this stage.

e Recording in DT has been refined to highlight class projects within the DT portfolios. These project packs provide
evidence for learning at each stage of the project as well as including pupil voice and peer assessments.

e Resources have been built up as we have refined the curriculum and established the different projects. All projects
are well resourced which enable all the children to make a high-quality product. Where possible we are reusing and
recycling materials to increase sustainability in our curriculum.

e Enrichment opportunities in DT include visitors/workshops (e.g. musical instrument making workshop) and links to
after school clubs (Lego club and cooking club).

e  Our DT curriculum is accessible for all pupils across the school, with adaptations or bespoke curriculums in place to
support children with SEN when appropriate. The curriculum and teaching are designed to challenge all pupils with
high expectations for each child in the learning of DT.



Impact

e All children have the opportunity to design, make and evaluate a high-quality product/prototype each term. They
enjoy DT across the school.

e Children use relevant DT vocabulary and understand simple technical processes, for example, levers and pulleys.

e Children have opportunities to develop risk-taking and critical-thinking.

e Children have the opportunity to learn about existing products with an emphasis on sustainability.

e All children are given the opportunity to work collaboratively by sharing knowledge, skills or research in DT and
show they can do this successfully with their peers.

Whole school standards (three-year trend)

e Vast majority of children assessed to be at or above expected standard
(97%), with a significant increase of pupils working at greater depth from
2023/24, particularly in KS2.

e The greater depth group (36 children) includes children in our
disadvantaged pupil group.

e Four children below expected in Y1-6, all of whom need additional
support to access the curriculum. These children have made individual
progress from their starting points, including in some wider targets in
teamwork, resilience and understanding of personal safety in the subject.

e Relatively equal standards for boys and girls. A positive increase of girls
achieving greater depth with rising numbers in boys as well.

e Higher proportions exceeding expected standard in Rec (different assessment structure) and in KS2 (perhaps more
opportunity to show skills at depth and opportunities of choice to recall prior learning)




Last year’s key developments and successes in 2024/25:

1. To develop and refine our cookery curriculum, considering cross-curricular and enrichment opportunities.

All children to have at least one well-planned and taught cookery experience per year.

24/25 target partially achieved- focus will continue into 2025/26

In the autumn of 2024, | conducted a staff survey to ask about cookery opportunities within the classroom, with a focus
on teachers’ barriers to planning/delivering of cookery and ideas for how we can ensure all children engage with cookery
at least once a year. Four of the six teachers asked stated that time and confidence with using the cooking facilities were
the top barriers to delivering cookery sessions. | have worked over this past year to build resources to support with CPD
on the planning of cookery sessions, sought out partner schools to provide time in cookery classrooms for KS2 and plan
to deliver staff CPD taken from Camden DT lead networking. This is a target which will continue to be developed and
delivered into 2025-26.

2. To develop and refine good modelling across DT. This should include making links with trips and professionals and
taking into consideration safety around tools.
High-quality and effective modelling in place (in line with our pedagogical approach) across the DT curriculum, which
support all children to understand key skills, techniques and tasks.
24/25 target achieved
This year, most staff members stayed in familiar year groups and
therefore had more confidence to deliver robust DT projects,
learning from previous projects taught alongside applying the
research and CPD training received as part of our staff meetings
on our pedagogical approach. Modelling of how to safely and
accurately use tools has moved on from online videos (although
still used to refer back to a specific technique, to support one-to-
one with children or to model further) - instead teachers are
providing modelling themselves using visualisers to show sewing
techniques (e.g. stiches or how to add applique) or in small
groups demonstrating sawing techniques or kneading of dough.
We have included an emphasis on modelling in the researching
and planning section of the cycle of a DT project, with the idea
that children have ample opportunity to learn about and practise a key skill before applying it when making their
product/prototype.

3. To explore further curriculum enrichment opportunities to help children understand and see a real-life purpose for
DT.
Increase in children’s understanding of DT in a wider context and in real life situations, helping them to make sense of it
whilst also giving it a purpose.
24/25 target achieved
As a school we work towards a real-life purpose for our Autumn term topics by
collectively making products to sell at the Christmas fair. This works well as the
children understand there is an audience and a purpose for what they are making.
This year each teacher has had a look at the other two projects, carefully considering
the purpose and audience. This is evident in the DT packs where teachers are now
linking with other subjects in their curriculum, using story books or using our local
area to develop a purpose for the products. For example, Y5 designed prototypes for
fairground rides to promote the Hampstead Heath Fair in shops, Y3 made cross
curricular links with Science to build obelisk structures for their bean plants and Y2
created moving vehicles to ‘help ‘Farmer Duck’ carry things around his farm’.
Additionally, we have considered how we can include famous architects, chefs,
designers or engineers in our learning, seeking out what they have successfully made
and thinking about why; for example Y6 learned about James Dyson when learning
about the use of sensors in a moving object.




Additional successful development activities which have taken place in 24/25:

Cookery and Nutrition: Adopt a Chef

We successfully worked with the Culinary Arts School to bring in a Chef to teach Year
3 about food nutrition, food preparation, including how to safely use kitchen tools,
and about flavours and ingredients. Over five sessions our chef provided knowledge
and guidance on how to make a range of dough, how to cut vegetables safely and
how to use cookers. The class even got a lesson on ‘front of house etiquette’ and
how to safely prepare and present food. The children were engaged and learnt a
range of skills that exceeded the skills taught across our usual Y3 cookery project.
This is something we plan to organise again for next year.

Some feedback from the children:

“We got to make things. We used things like cookers and knives that we had not

used in school before.”

“It was so fun because we actually cooked something ourselves on the cookers and

learnt about tastes!”

CREW’S visit to The Orangery at Tottenham Court Road’s underground farm.

Our cookery curriculum is spilt into key skills to develop such as whisking, chopping
or kneading as well as learning about where food comes from. CREW (our pupil eco
group) were invited to one of London’s micro underground farms, to learn about
how vegetables, salads and fruits can be grown successfully, healthily and
sustainably in an urban area. The information the children came back with has
prompted a Year 2 whole class trip this year as research for their crunchy salad
projects.

CPD and used of Microbits and Crumble

A focus at the DT network meetings last year was to review current DT projects and
see if they leant themselves to add programming using crumble or Microbit kits. The
focus and learning supported the provision of a CPD session to staff back at school,
relaying key learning and supporting with planning to incorporate programming
successful into an existing project. As a result, Year 4 successfully created a circuit
and programmed the Microbits to flash and make noises if anyone tried to steal

treasure from their cardboard treasure boxes.

Key actions moving forward (development priorities for 2025/26):

Target and intended outcome

Planned actions (including dates where applicable)

1. Review and refine Christ Church
curriculum where needed in light of the
government’s Curriculum and Assessment
Review

Intended outcome: Christ Church curriculum
aligns with national curriculum and other
statutory guidance.

Review the government’s Curriculum and Assessment review, when
published, and identify any areas for update or refinement in the
Christ Church curriculum.

Update planning and related documentation, including ‘curriculum
pack’ and ‘curriculum statement’ for the subject, to reflect any
updates.

Ensure appropriate professional development and resources are in
place for any changes or updates.

2. To support professional development in
staff at Christ Church and beyond, including
ongoing support in cookery to those who
voiced having lower confidence in this area
last year and supporting Camden DT lead
meetings.

Intended outcome: Develop and refine how
Cookery is taught at Christ Church, ensuring
that children have a range of experiences to

Plan and lead DT subject networks across Camden alongside ensuring
the CPD planned for external schools is shared with staff at Christ
Church.

Focus on cookery opportunities and support less confident members of
staff to plan and teach cookery either as a DT project or cross curricular
with other subjects. Consider using projects on a page from the DT
association and videos/resourcing or planning from Food: a fact of life.




develop and deepen knowledge on where
food comes from and nutritional value of
food, alongside learning key skills such as
chopping, dicing, grating, kneading. Each
child should have at least one cooking
opportunity a year.

Consider a whole school project for cookery in the summer term and
how to make links with using Rhyl Community Kitchen.

Booking external professional and trips directly linked to learning to
support and enhance specific areas of the projects in classes where
teachers voiced feeling less confident in the teacher survey.

3. To monitor and refine how DT is being
recorded, capturing each stage of the
project and recording whole class successes
and reflections.

Intended outcome: Staff to continue to
compile a completed DT pack each term that
provides written evidence, samples of

Audit the DT packs with staff in a staff meeting to ensure CPD is up to
date on how we evidence each project, alongside more regular book
looks on the packs each term.

Embedding the use of the flow chart, this can be added into the pack
and encourage/remind teachers to take photos during specific times in
the project to really capture each step and the skills the children are
learning.

children’s work and photos of key skills being
developed.

No Ofsted DT Research Review or Subject Report to date
The Design and Technology Association have petitioned to the government for a call of evidence for a curriculum review
(October 2024)

Professional development and links outside the school

e DT curriculum leader participated in Camden’s DT lead networks and
supported Kate Frood (Camden’s DT lead facilitator) to deliver a session on
documentation and how to develop key documents when leading DT in
school. This support has developed into a leadership role, facilitating and
leading Camden’s DT subject network for 2025/26.

e The existing DT curriculum leader supported another teacher to co-lead DT
last year. This involved support with CPD on subject knowledge, how our
pedagogical approach runs through DT and how to implement and manage
DT projects across the school. The co-leaders worked together to review and
refine key documents alongside attending training and then collaboratively
delivering CPD back to teaching staff.

Pupil voice (Spring 2025)

Children are able to talk about their learning, giving specific details

Y1: Nativity Puppets: who they were for and how puppets are used linked
to their trip at the Little Angel Theatre, how they cut out using a template

roto-typing

Running stitch

Designing
Tools

and how they attached the two pieces of fabric together using a running i
stich . *
Y3: How to build a structure-Obelisk: How to tie string and knots; Links with i

ol o)A

Egyptians; How to create foundations

Y6: Nightlights- what the product is used for, how they used prior
knowledge of structures to make a basic frame. Crumble links with
programming of Scratch in Computing. Highlighted the links with Science
and shadows to create the different patterns the lights projected.

[ Blanket stitch

How does prior learning help with your new learning?

Y2: Crunchy Salad- learning how to safely use a bear claw cut when cutting fruit in Year 1 so able to transfer skills into
Year 2 project.

Y4: Some remembered how to successful use running stich and most could remember how to make and tack on a
template.

Y5: Kneading bread dough in Year 3 helped when making biscuits and exploring different doughs in Year 5.



Y6: Used skills learnt in Year 5 to measure and cut accurately to make structures in both their night-light and car
projects. Creating a working circuit with a motor and pulley in Year 5 for a fairground ride, supported making a similar
circuit for the car’s project.

Children are able to talk about what helps to move their learning into long term memory

Yr 3: Spaced retrieval on specific skills

Yr 4: Doing big projects and making it an experience.

Yr 5: Practising key skills before making our product/prototype

Children enjoy DT at Christ Church

Y3: ‘It is creative and you can use your creativity to make something different to others’

Yr 1: ‘It is fun and we get to make things’

Yr 4: ‘You can have fun whist you create something purposeful, you can use your imagination’
Yr 6: ‘It inspires you to be engineers or designers in the future’

Children are able to talk about the personal qualities which are developed through DT in school
Yr 2: creativity

Yr 5: working in a team, negotiating and also resilience

Yr 6: problem solving, evaluating, researching

What makes our curriculum provision for Desigh and Technology exceptional and beyond the expected?

+* The high-quality of our curriculum planning and progression in DT, as well as our high expectations for teachers and
pupils in terms of process and outcomes. Opportunities are taken to combine and reinforce learning from other

subject areas, such as the crumble coding used to program the sensors for the Y6 night light project.
Giving real life purpose for our class projects, such as making products to sell at the Christmas fair.

K/
0’0

X3

*

in a range of different contexts.

classroom and trips to explore where food has come from.
A wide range of resources to explore and use which allows for more creativity and experimental aspects of each
projects, including the development of skills in using a range of tools.

Key points for discussion about this report

- Share evidence in class DT portfolios and display of high-quality DT work around the school (classrooms and
communal areas, including front office cabinet)

- Developing cooking skills - showing the cookery skills development documentation, discussing the local links already
made.

- Skills progression document divided into design, make, evaluating and technical knowledge.

- Our dedication to using a diverse range of role models in the design and technology industry to promote key skills
and learning.

A wide range of cross curriculum links, giving children the opportunities to revisit key skills and apply their knowledge

%+ Cooking enrichment opportunities each year including cooking club and our cooking projects using local cooking



Work sampling — example of one of our strand progressions

Strand progression: Cookery

R eception Enrichment
A range of cookery opportunities and learning about healthy diets.

Sandwiches, cupcakes, salads, bread and vegetable soup!

Year 1 - Preparing fruit and vegetables- Fruit Salad (linked to Science learning about animals including humans)
Key Skills- where does fruit come from, describing different tastes, chopping skills using the bridge and bear claw hold.

Year 2- rood preparation safe and hygienic- Crunchy Salad (Links to PSHE in keeping healthy and safe week or linked to
instruction writing)
Key Skills: Considering colour and textures when designing. Chopping, grating, slicing alongside evaluating their own product.




Year 3 - Healthy varied diet, origins of food- Adopt a Chef breads and cous cous salad with sauté vegetables (Links to
PSHE healthy diet, good food guide)

Key Skills: Where food comes from, how our taste buds work, different nutritional values of food and what a healthy recipe looks like.
Chopping, slicing, dicing, kneading, measuring out ingredients, sauteing, using a hob.

Year 5 - culture and seasonality in food- Christmas biscuits for the School fair
Key Skills: researching different cultural foods, taste tasting, batch cooking, measuring out ingredients, kneading, piping.




