
Design Technology Year 8 
   

Overview 

 

In year 8 pupils continue to develop both their designing and practical skills in the area of resistant 
materials. They build on the work they have done in year 7 and are introduced to new pieces of 
equipment and tools to advance their work.  

In food technology pupils further develop their skills to become competent in a range of cooking 
techniques. 

Term by 
Term  

Year 8 pupils will be on a carousel either working in resistant materials or food technology. 
Therefore the order of when they are in the different specialist areas may differ from those below 
depending on which group they are in. 

Autumn 

Test Tube Flower Holder:  In this project Pupils will be asked to design and make a product that 
will be able to house a test tube filled with water for a single flower. The product will need to be 
stable so that the water does not spill and it should be able to support itself. The project will build 
upon the use of CAD/CAM that they learnt in year 

Spring 

.  

Food Technology: This project builds on the skills they have learnt in year 7. Pupils select and 
prepare ingredients independently, using utensils and electrical equipment. They will be applying 
heat in different ways to cook their food. Pupils will develop knowledge and understanding of 
seasonality and why it is important to a healthy lifestyle 

 

Summer 

Pop-Up book: This project develops pupil’s graphics skills focussing on 1-point and 2-point 
perspective drawing techniques. This will include both formal and informal drawing techniques and 
paper mechanisms. Pupils will then use these skills to make a pop- up book based on the evolution 
of a product.  

Pewter Cast Pendant: In this project pupils are given a client brief for the project and design and 
make a piece of jewellery based on the client’s needs. Pupils develop their understanding of metals 
and their properties. They consider manufacturing constraints when developing moulds for casting 
pewter and different mould making techniques such as layering. 

Food Technology: Pupils further develop their skills in working with food. Pupils start to prepare 
and cook items simultaneously, learning more about timing and kitchen organisation. Pupils will 
gain knowledge and understanding of food intolerance and allergies. 

Homework 
Homework is set every three weeks. The work set is available on SharePoint and Show My 
Homework (SMHW) system. Homework is based on the topics covered in lesson or further 
research to clarify understanding.  

Useful 
Resources 

All resources are uploaded to Share Point that all pupils can access 

 


