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KS3 – DT

KS3 – DT

In Year 7 learners will  develop 
an understanding of colouring 

fabrics using a resist dying 
method. They will go on to 

learn how to use the sewing 
machine to construct a final 

outcome. Embedded into this 
students will learn how to 
work safely in the textiles 

workroom using a range of 
tools and equipment.

In Year 7 learners will  
develop an understanding 
of CAD systems and 
develop skills  in 2D Design.  
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KS3 – DT

KS3 – DT

In Year 8 learners will  
develop an understanding of 

printing fabrics, specifically 
transfer and/or sublimation 

printing for pattern 
development.  

They will also build on 
confidence when using the 

sewing machine

In Year 8 learners will  
develop an understanding 
of CAD systems and 
develop skills  in 2D Design.  
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In Year 8 learners  will  
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KS3 – DT

In Year 9 learners will  
develop an understanding 
of CAD systems and 
develop skills  in 2D Design.  
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In Year 9 learners will 
develop understanding 

of applique, layering 
and joining fabrics 

using specialist 
bonding techniques. 

Students will have the 
opportunity to explore 

hand and/or machine 
embroidery and 
embellishment.  

Embellishment- Buttons, ribbon, 
beads, sequins, ribbon.

KS3 – DT
Applique-

Running, back, 
cross, over, 

blanket, basting, 
slip, satin stitch
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KS3 – DT

In Year 7 learners will  develop 
an understanding of colouring 

fabrics using a resist dying 
method. They will go on to 

learn how to use the sewing 
machine to construct a final 

outcome. Embedded into this 
students will learn how to 
work safely in the textiles 

workroom using a range of 
tools and equipment.
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In Year 7 learners  will  
develop an understanding 
of woods, timbers and 
manufactured boards. 
They will also learn how 
to work safely in the 
workshop environment 
using a range of tools 
equipment and processes
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In Year 8 learners will  
develop an understanding of 

printing fabrics, specifically 
transfer and/or sublimation 

printing for pattern 
development.  

They will also build on 
confidence when using the 

sewing machine
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In Year 8 learners  will  develop 
an understanding of woods, 
timbers and manufactured 
boards. They will also learn how 
to work safely in the workshop 
environment using a range of 
tools equipment and processes
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In Year 9 learners  will  
learn about food hygiene 

and health and safety in 
the kitchen 

environment. They will 
also develop basic 
understanding of 

nutrition and culinary 
skills. 
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In Year 9 learners will 
develop understanding 

of applique, layering 
and joining fabrics 

using specialist 
bonding techniques. 

Students will have the 
opportunity to explore 

hand and/or machine 
embroidery and 
embellishment.  

Embellishment- Buttons, ribbon, 
beads, sequins, ribbon.

KS3 – DT
Applique-

Running, back, 
cross, over, 

blanket, basting, 
slip, satin stitch

In Year 9 the learning focus will be 
on designing skills – annotating 
ideas, selection criteria and 
planning for production (with a 
focus on quality control) You will 
also learn to read a working 
drawing 
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