The Crescent Primany School Designy and, Technology Policy

As a school we recognise each individual and, their needs; this policy relates directly to
UNICEFs Corwerdlmqft/'thg}\t&qfﬂ'wduld Th@mﬁdmhpal*ﬁailaré, 12,13, 17,
28, 29, 3l.
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Equality Act 2010. It is the responsibility of all staff to- ensure that all, pupils,
possible.

Rationale

At The Crescent we belieme that Design and, Technology prepares children to- take part iny
the deamelopment; of tomorrour's changing world. The subject encourages childrer to- become

Aims

The aims of Design and, Technology ab The Crescents School are:
e To follow the requirements of the National Curriculum for Design and,
Technology.
o To demelop creative and, reflectire thinking inv childreny and, to- enable them to-
e To enable children to talk about; howr things work, and, to- draur ands model,
e To encourage children to select appropriate tools and technigues for making
a produch;, whilst following safe procedures;



o To demelop an understanding of technological processes, products, and, their
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e To ensure children learn about hazards i DT (exg: using tools, food hygiene)
and, take actions to reduce risks to themselies and others

Expectations

o Al children to be taught skills' and, hare: opportunities to refine ands apply them to-
their works

o Al children to- hame DT work irv their books (Year 2-6). Year | to use class DT
journals.

o Al children are expected; to complete a food, technology unit of work, each year.

o For each unib of work taught; children are expected to “designy make and exaluate”
their works

o We aim to highlight: and, study BAME (Blacks Asian, Minority Ethnic)
designens/engineers/architects & relenant products across the DT curriculumy where
we canw The curniculuny reflects the: community and, its makes up, teaching life skills
suchy as money sarming techniques and, better dietary choices. We learn about other
countries and, where food, comes from and, about: food, seasonality inv the UK and, the
use of other countries to provide out of season foods:

Organisatiorn

e Shared resources to be kept iny central, DT cuphoard, for alls staff to- use, bub some

* Basic food, cooking resources and utensils stored; centrally.

e Euvidence of DT work to- be photographed and kept i DT books:  Year | use o class
topic books



Assessmenty

e Childrernvs DT umk;fob@aseessedogumstfh@skdl&b&ngmug}\t
o Assessments to be recorded onv Insight.

Health and, Safety

o The general teaching requirements for health, and safety applies inv this subject: We
where necessary by class teachers. Risk assessments are also shared with, childrer
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