DESIGN & TECHNOLOGY KS3: Year 7

PRACTICAL SKILLS
Basic 2D Design skills -
* Adding colour
* Adding images and details

* Creating additional features e.g. hair,
cape etc.

Scoring, creasing, folding and
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Cutting MDF using a coping saw
Smoothing edges with a file
Smoothing surfaces with glass paper
Applying a finish

Drilling a hole
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Softwoods TIMBERS Stir fry
Manufactured boards Grilling -
. Names and uses of Halloumi cheese kebabs
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