Laurence Jackson Design & Technology Curriculum Map

D&T offers you a curriculum which will engage and enthuse a passion for the subject. Giving you the opportunity to explore practical activities which will enable
you to master the skills and secure your knowledge. D&T provides the subject specific skills and knowledge as a platform for you to take your next steps, from
KS3 to KS4, then onto a professional career within the Creative sector or further education.
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Laurence Jackson Technology Curriculum Map

Technology offers you a curriculum which will engage and enthuse a passion for the subject. Giving you the opportunity to explore practical activities which will enable you
to master the skills and secure your knowledge.

Technology provides the subject specific skills and knowledge as a platform for you to take your next steps, from KS3 to KS4, then onto a professional career within the
Creative sector or further education.
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