
Design Technology SMSC. 

“Anybody who has never made any mistakes has never tried anything new” 

Albert Einstein. 

Learning in Design Technology is all about discovering something new, we work as a team to share 

and demonstrate SMSC in all we do and say. Design technology is an umbrella for Food preparation 

and nutrition, Child development and Events operation. 

Spiritual:  

Students in Design Technology at Saint Wilfrid’s will be given creative thinking and innovative project 

work to bring out undiscovered talents.  We work with students to build their confidence, self-esteem 

and develop a growth mind set about the subjects studied. Inclusive activities promote and encourage 

the acceptance of views and opinions considering client needs and requirements. We value and 

respect students’ opinions, are inspired by their ideas and take pleasure in sharing and celebrating 

their work. 

Examples of spiritual development: 

KS3  

Students are encouraged to be creative in their designs and modelling of products within all the 

Design technology projects. Consideration is given to a range of clients when designing to suit client 

needs. Pupils are encouraged to collect feedback on designs and modify designs accordingly as part of 

the iterative design process.  

In Food students develop an understanding of different dietary requirements and needs, while 

sharing and enjoying their first making experiences. 

KS4  

Design tasks are completed to stimulate creativity and imagination. Product analysis prompts 

questioning of purpose and learning from influences, designers and the wider world. Students 

develop specifications for products they are designing which take account and recognise needs of 

clients. Students are encouraged to respond to feedback from others or clients when designing and 

making. 

Food tasks develop cultural, moral and ethical decision-making skills with reference to all aspects of 

food production. Students design for specific nutritional groups, explore cultures, build confidence 

and self-esteem while preparing and presenting dishes. 

In Child development pupils are taught about the child and family in the context of our diverse 

society. Pupils are taught how child development methods, principles and values support children. 

Spiritual well-being can be enhanced through, for example, the activities offered to develop creative 

abilities and respect can be shown for individuals’ beliefs and how these impact on their lives. 

Event students are nurtured and guided, developing confidence and self-esteem to step up to lead 

and host events. It is joyous to see pupils flourish on this course. 

 

 



 

KS5  

Spiritual development is weaved into theory and coursework elements. Students work on inclusive 

design. Students will be taught about the considerations when designing for a range of clients and 

being inclusive. Students will be taught of the importance of designing and making products which are 

culturally acceptable and do not offend people due to race, gender or religious beliefs. 

Moral:  

Understanding the wider impacts on the environment when completing activities prompts and 

challenges students as they consider carefully the materials and components they will use when 

planning and making. Encouraging sustainable thinking is also key responsibility for us all to embrace. 

We aim to develop a sense of moral conscience recognising that our students out the future decision 

makers of our World. 

Examples of moral development: 

KS3 

Through handling a range of materials students learn how they can support environmental change 

and how design and making can impact on the creation of a sustainable community. 

Food students consider production methods and eating meat/dairy foods, learning the significant 

impact on people’s health, the planet and animal welfare.  

KS4  

Students connect with design considerations and how decision-making impacts on the environment, 

locally, nationally and globally. 

Food students consider a wide range of topics from fair trade, organic food and food waste to food 

insecurity, environmental impact and sustainability of foods. This aspect of the food course generates 

debates and can alter habits and food choices. 

Child development students learn about the importance of acceptable behaviour and methods of 

promoting positive behaviour and consideration for others in young children. Child development 

offers the opportunities to reflect on the values of care and to consider some of the dilemmas faced 

when dealing with children from all walks of life 

KS5  

Students reflect and demonstrate in all aspects of their work a recognition and understanding of 

sustainability; from sourcing materials, designer influences, production methods to points of sale.  

 

 

 

 

 

 



Social:  

We aim to generate a sense of belonging with the Learning Area and encourage a proactive attitude 

to learning, encouraging every student to have a go and communicate their ideas and work. We 

ensure and promote mutual respect and compassion and the feeling of inclusivity permeates through 

our lessons. Starting to understand that we each have a place/role in society is triggered by building 

knowledge and understanding of wider influences; locally, nationally and on a Global scale. We teach 

the concept of self-regulation to accept responsibility for their behaviour and the safety of others. We 

talk, we listen, we share, guide and correct and aim to build healthy and happy working relationships. 

Examples of social development: 

KS3  

Students consider different social groups to design their product for. They understand why designers 

need to consider a variety of people from different social backgrounds to know what they are 

designing, is inclusive and user centred.   

Food students work together in teams to prepare assemble and cook their dishes, talking and sharing 

ideas is the key to great social buzz in our lessons. We demonstrate and share food with students to 

have new experiences and inspire them to try new ingredients and recipe ideas.  

KS4  

Teaching students about the social issues surrounding product design and how it can solve social 

problems. During the NEA, students research a variety of social issues which they then try to solve 

through iterative design. They look at different clients and demographics so that the solution is 

centred around the user.  

Food students interact with their peers while designing and making dishes, sharing their ideas, skills 

and presentation techniques.   

In Child development pupils are taught about social development in children, factors that may impact 

on social development and how children develop social skills. Pupils learn how child development and 

care can affect the quality of life experienced and how individuals’ requirements are met 

KS5   

Social development is embedded in all aspects of the course, starting with students learning how 

events throughout history have changed the way products are manufactured, bought and sold. 

Students learn to create inclusive products through extensive user centred research, looking at clients 

from all social backgrounds including those with disabilities. Learning about social issues in wider 

communities allows for investigative work, referencing designer influences and the impact issues can 

have on design decisions in the production of everyday items. 

 

 

 

 

 



Cultural:  

Heritage shapes and informs students learning and practical experiences. Origins develop wider 

cultural awareness of where, what and why we are influenced. Expanding student’s appreciation, 

knowledge and respect of cultural diversity is central to our teachings. We explore the richness in 

world faiths and encourage all to incorporate what we discovery in written and practical work. 

Examples of cultural development: 

KS3  

Design Technology project work is inspired by a range of cultures. Students think about design 

features and the vibrancy cultures and transfer learning into their work. 

Food pupils learn about dietary needs of different cultures and religions and then demonstrate this 

knowledge in the practical dishes produced. 

KS4  

Students in Design Technology are encouraged to consider the cultural responsibilities of designers 

and manufacturers with respect to factors such as materials, people, the environment and working 

conditions. Students are taught about the impact of culture on design and the importance of meeting 

the needs of a culturally diverse society. 

Food students will learn about foods associated with different cultures and how diet is affected by 

culture. Pupils will gain experiences in cooking foods from a range of cultures. They will develop 

understanding of the dietary rules that may be followed by different cultures and religious beliefs. 

Event students work around considering the needs of clients and the community when planning and 

hosting events.  Their consideration of the diverse community we live in as a school supports a deeper 

appreciation and awareness of cultural diversity. 

In Child development pupils are taught about our diverse society and how culture may impact on a 

family, religion and ethical beliefs. This subject helps learners appreciate that child development 

contributes to the development of our culture and to social cohesion. It teaches that learners need to 

show cultural awareness of children when communicating and interacting with them 

KS5  

Cultural diversity can be seen in design and make activities as students explore and research wider 

communities and design features of cultures. There is a great emphasis and importance placed on 

designing and making products which are culturally acceptable and do not offend people due to race, 

gender or religious beliefs. 

 

 

 

 


