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	Subject: Design Technology

	Intent
(What is the aim and purpose of your subject at MV?)
	· To develop the creative, technical and practical expertise needed to perform everyday tasks confidently and to participate successfully in an increasingly technological world.
· To build and apply a repertoire of knowledge, understanding and skills in order to design and make high-quality prototypes and products for a wide range of users.
· To be able to critique, evaluate and test their ideas and products and they work of others.
· To understand and apply the principles of nutrition and learn how to cook simple, healthy food. 


	Implementation
(How do we teach your subject at MV?)
	DT is taught slightly differently at each key stage but is usually linked to other topics in a cross-curricula manner, often directly to learning in physical sciences, PSHE and history topics.

Foundation:
· Continuous, varied provision that allows children to explore, use and develop basic handling, construction and design skills linked to topics. 
· Various cooking activities taught in small groups alongside learning about how to keep our bodies healthy by making good food choices.  These also reinforce basic hygiene and safe use of basic untensils.

Key Stages 1 and 2:
In key stages 1 and 2, the school has adapted long term planning from the Design And Technology Association (DATA) to provide balanced coverage of the key learning strands within DT.
Key Stage 1 
· DT is taught once a term, usually linked to topic work in science and foundation subjects, in blocks of 2 or 2 and a half days.  DT units of work are to be delivered by the class teacher.
· Cooking and food technology is taught alongside learning in science and PSHE about healthy lifestyle choices.  It is delivered in the designated children’s kitchen wherever possible.
 Key Stage 2 
· As Key Stage 1 but with cooking taught by HLTAs in termly blocs of weekly lessons in the designated children’s kitchen. 

In all key stages, DT covers the main aims of the curriculum over the course of an academic year, building on and progressing from previous years’ learning.


	Impact
(What difference does it make to the children?)
	· Children develop an enthusiasm for developing and making their own products with an understanding that they are creators and can think of solutions to problems. 
· Children are becoming much more appreciative of what it means to eat healthily and can show that they are able to make good food choices.
· Children are developing basic food and hygiene skills alongside the ability to make and prepare simple, nutritious meals themselves.




