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ST MARY’S R C HIGH SCHOOL
ART AND DESIGN TECHNOLOGY DEPARTMENT
The Art/DT Department at St. Mary’s is staffed by very experienced professionals and provides a wide ranging curriculum allowing every student to achieve their potential and beyond. We are a creative vibrant department who are committed and passionate about our subject areas.
The department, though spread out in the school is a close knit team who are committed to providing outstanding education for all of the students in our care.

At Key Stage 3 the curriculum is currently delivered by way of rotating modules which include Resistant Materials, CADCAM, Textiles, Food Technology and Art.  Students opt for GCSE in any of these subjects in Years 10 and 11.

Art, Design &Technology, Food and Textiles are popular subjects in the school and students enjoy achieving their potential by way of a vibrant and developing curriculum. By applying for the available post you will have the chance to help develop further one of the most enjoyable and interesting subject areas in the school.
ART

The Art department has consistently been one of the most successful in the school with regard to GCSE results and frequently has multiple GCSE groups due to its high popularity with students at KS4. The Art room is well resourced with all of the usual equipment but also includes a Kiln which is utilised across the Key Stages to produce Ceramics, there are also printing facilities as well as a dedicated print room allowing students to explore a wide range of media. Students at St Mary’s regularly win or place highly in local and national Art competitions and produce some outstanding work. Art students follow the AQA ‘Art and Design’ specification at GCSE and can choose to either follow a Fine Art focus or a Textiles Focus for their work.
FOOD TECHNOLOGY
Food Technology is a well funded and resourced area in the Design and Technology Department. With a wide range of facilities at its disposal including video cameras and a large screen used to show demonstrations as they happen and record them for future use. As well as this all of the cooking equipment required to deliver outstanding lessons is available including blast chillers and a wide range of utensils and crockery. 

The subject is compulsory for all students in years 7, 8 and 9, and investment in the Food Technology rooms and equipment over recent years has ensured that the school has an excellent resource base to allow all students to exceed their potential. The focus in key stage 3 is Healthy Eating and preparation of healthy dishes. Students currently cook a minimum of five times in each module and learn how to produce a range of healthy dishes from raw ingredients. Students are expected to source and bring their own ingredients in from home to complete all cooking tasks. They learn vital skills including those in Health and Safety to allow them to produce meals for themselves and others in the future.

RESISTANT MATERIALS

The Resistant Materials department is well funded and resourced with a successful track record of achievement. The subject is popular with students at all Key Stages and a significant number of students choose it as an option at GCSE. The department has good resources with a wide range of machinery and equipment available for use by the students including a dedicated suite of computers, a separate practical room and modern CADCAM machinery including a Laser Cutter and CNC Router.

TEXTILES

The Textiles room is also well resourced with a good range of equipment and materials available for students of all ages to access. We deliver creative and challenging schemes of work in order to ensure a wide range of learning takes place building skills as students move through the school. Textiles students follow the AQA ‘Art and Design’ specification at GCSE focussing on Textiles media for the projects and portfolio. Textiles results at Key Stage 3 and GCSE level are outstanding and maintaining this standard is one of our key objectives in the department.
