
Technology: Terms 1 and 2

Year 8
Technology gives the students the opportunity to experience the breadth of subjects that are on offer within the department. Over the
academic year students rotate through each of the project areas building skills and knowledge. Your child could undertake the projects
below in any order.

Technology
Specialism

Title of
Project

Content/ knowledge
& skills to be taught

Practical skills Assessment Activities Key Vocabulary

Graphics Packaging
Design

Understand the use of
graphical techniques to
generate products.

Techniques include
generation and use of
texture, colour,
shading and tone.

Develop skills in the use
of software to develop
iterative designs.

Production of a range of
ideas using the tools
associated with design
software

Focussed assessment link
to targets:

Show understanding of the
software tools and
understand how and why
they are used.

Assess level of practical
skill: Quality and accuracy
of designs.

Silhouette
Vectorise
Gradient
Hatch
Boundary

Resistant
Materials

Plastics Understand the use
and categories of
plastics.

Understanding how
plastics are
manufactured
including extraction,
distillation and
moulding.

Understanding the
environmental issues
associated with
plastics.

Be able to identify and
explain the correct tools
and equipment and
explain the reason for
their use.

Use the tools and
equipment safely,
accurately and
independently.

Use this knowledge to
make an ergonomically
designed key ring, which
will show skills learnt so

Focussed assessment link
to targets: Evaluation of
Processes.

Assess level of practical
skill: marking out, cutting,
finishing.

Thermoplastic,
Thermoset plastic,
Extraction,
Distillation, Moulding,
Polymer



far. Students will then
design and make a photo
display system influenced
by nature.

Food The
Science
Behind
Ingredients

Understand the
science behind food
and ingredients
including:
- knowledge of yeast
and how it grows
- how gluten is
developed in doughs
- how raising agents
work in different dishes
- types of fats and their
uses in a variety of
dishes.

Develop further skills and
techniques within food.

Be able to identify the
required tools and
techniques and carry
them out accurately to
produce high quality
outcomes, including
folding, whisking,
kneading and creaming.

Focussed assessment link
to targets: Food Science
investigation into gluten
content in flour & conditions
that affect yeast growth.

Assess level of practical
skill: Quality and accuracy
of the completed dishes.

Gluten, gelatinisation,
raising agent

Textiles Juggling
balls -
multicultural
surface
decoration
techniques

This project builds and
reinforces the
realisation skills
experienced in yr.7.

Students work through
the design process,
designing and making
a set of juggling balls
translating 2D into 3D
shapes.

In this project students
will collect and apply
anthropometric data to
ensure outcomes are
fit for purpose.

Students will also be

Recognize potential
hazards and how to
minimize the associated
risks to themselves and
others.

Set up, control and use
sewing machines with a
good degree of accuracy.

Carryout surface textile
design work using a
variety of techniques.

Translation of 2D to 3D
and modelling skills

Focussed assessment link
to targets: Analysis of
existing products that helps
design and develop
effective outcomes.

Assess level of practical
skill: Design, model and
manufacture a good quality
prototype.

Use as overall summative
assessment.

Batik, tie dye, seam
allowance,



introduced to, and
undertake a variety of
textile enrichment
techniques from
different cultures.

Systems
and Control

Mechanical
Moving Toy

Understand how
mechanical systems
are used to produce
simple and
sophisticated
machines.This
includes having an
understanding of types
of motion, simple
machines and the
materials required to
produce a prototype.

Be able to identify and
use skillfully and
accurately a range of tools
and equipment to produce
a practical outcome,
including cutting, bending,
drilling and soldering.

Focussed assessment link
to targets: Production of
accurate well annotated
designs

Assess level of practical
skill: marking out, cutting,
finishing.

Rotary
Oscillating
Reciprocating
Linear


