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Introduction
This policy outlines the aims, principles and teaching approaches for Design and Technology at Mayespark Primary School.
Aims
At Mayespark, we follow the National Curriculum to provide an inspiring, practical and creative Design and Technology curriculum. Pupils design, make and evaluate products that solve real problems while developing creativity, resilience and technical skills. 

Design and Technology enables children to:
· Design and make high-quality products.
· Develop creativity, innovation and problem-solving skills.
· Understand how products are designed, made and used.
· Explore the work of past and present designers.
· Use knowledge from mathematics, science, computing and art.
· Develop healthy lifestyle awareness through cooking and nutrition.
· Become confident, responsible and informed designers.
Teaching and Learning
Children learn through practical, hands-on experiences that develop designing, making, evaluating and technical knowledge. Lessons include whole-class teaching alongside independent and collaborative activities. Pupils evaluate existing products and their own work, using a range of tools, materials and digital technology.
Early Years Foundation Stage (EYFS)
Design and Technology is taught through the Expressive Arts and Design area of learning. Children explore, design, build and create using a variety of materials and tools while developing creativity, problem-solving and fine motor skills. These experiences provide the foundations for future learning.
Key Stages 1 and 2
Pupils follow the National Curriculum through an iterative process of designing, making and evaluating.
Key Stage 1
Children learn to:
· Design purposeful products for users.
· Use a range of tools and materials safely.
· Evaluate products against design criteria.
· Build simple structures and mechanisms.
· Understand healthy eating and where food comes from.
Key Stage 2
Children build on earlier skills by:
· Researching and designing for specific users.
· Selecting appropriate tools and materials.
· Evaluating and improving products.
· Applying knowledge of structures, mechanisms, electrical systems and computing.
· Cooking a range of healthy savoury dishes and understanding seasonal food.
Planning
Planning is based on the National Curriculum and the Design and Technology Association's Projects on a Page. Medium-term plans provide clear learning objectives, vocabulary and suggested activities. Skills progress across year groups, with each class completing a cooking project annually. 
Planning should follow the design process: market research, design ideas leading to a design-criteria, development through prototypes, making a final product and evaluating. 
Cross-Curricular Links
Design and Technology supports learning across the curriculum by developing:
· English: recording ideas, evaluating and presenting work.
· Mathematics: measurement, geometry and accuracy.
· Science: applying knowledge of materials, forces, plants and electricity.
· Computing: CAD, research and digital technologies.
· RSHE and Citizenship: teamwork, healthy lifestyles, safe working practices and career awareness.
Assessment
Teachers assess pupils' knowledge and skills throughout each unit in line with the school's assessment policy. Pupils also reflect on and evaluate their own learning. Progress is reported to parents in end-of-year reports and teachers should refer to the DT assessment tool to help support their assessments. 
Inclusion
All pupils have equal access to Design and Technology regardless of ability, gender, race or religion. Lessons are adapted to meet individual needs, with appropriate support, resources and challenge provided where necessary. Diverse designers and contexts are used to challenge stereotypes and promote inclusion.
Resources
The school provides a wide range of Design and Technology resources. General equipment is available in classrooms. Specialist resources are centrally stored, and where required, cooking can be taught in a fully equipped kitchen.
Health and Safety
Health and safety is integral to all Design and Technology lessons. Staff follow school risk assessments and ensure pupils work safely with appropriate supervision. Teachers consider food allergies and dietary requirements when planning cooking activities.
Children are taught to use tools, knives and cooking equipment safely and responsibly.
[bookmark: _GoBack]All risk assessments come from CLEAPAS. 
Role of the Subject Leader
The Design and Technology Subject Leader is responsible for:
· Leading the development of the subject.
· Supporting staff with teaching and learning.
· Monitoring curriculum quality and assessment.
· Managing resources.
· Keeping up to date with national developments and guidance.
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