Design Technology

INTENT

At Pelsall Village school out intentions for Design and technology are to prepare
our children to take part in the development of tomorrow's rapidly changing
world. We provide opportunities for the children o make sense of the world
around them through developing their designing, making, evaluating, technical
knowledge and their cooking and nutrition skills. We also encourage the children
to think creatively which enables the children to make positive changes to their
quality of life and others. The subject encourages children to become
autonomous and creative problem-solvers, both as individuals and as part of a
team. It enables them to identify needs and opportunities and to respond by
developing ideas, creating prototypes and eventually making products and
systems. Through the study of design and technology they combine practical
skills with an understanding of aesthetic, social and environmental issues, as well
as functions and industrial practices. This allows them to reflect on and evaluate
present and past desigh and technology, its uses and its impacts. Design and
technology helps all children to become discriminating and informed consumers
and potential innovators.

Where possible we teach Design technology in context, through our Creative
Curriculum so that children see the purpose for Design technology and are more
likely to retain the knowledge and skills taught. At times Design technology is
taught alone when this is more applicable in developing specific skills.

It is important that the children at Pelsall Village School develop their Design
technology skills as they progress through school so that they are confident and
competent in readiness for their next phase of learning.

Subject Skills Progression Plan including (from EY -6):



Breadth of study

F2

Yri

Yr.2

Yr.h

Yr.6

Design
(D)

ark within differant
contexts such as story- based,
oal, playground.

1. Generate ideas from
esisting examples.

3. Beginto talk about
their designs.

Work within a range of

2. State what products
they aredesigning and
making

3. Say whether their
products are for
themselves or other
users.

4. Describe
what their
products
arefor.

5. Use existing
knowledge to
generate their own
original designs.

6. Begin to develop and
communicate idess by
talking and drawing.

1. Work confidently withina
range of contexts e.g.
imREinany, locsl community,
industry and wider
environment.

2. State what products
they are designing and
making

3. Say whether their
products  are  for
themsalves or other
users.

4. Describe what their
products are for.

5. Sayhow their products
will wark and how
they're suitable for
intended users.

6. Use simple design
criteria to help develop
their ideas.

7. Generateidessby
drawing on their own
experiences.

8  Use knowledgs of existing
praducts to help come up
with ideas.

9. Develop and
communicars idess by

talking =nd drawing.

L

=

Madel ideas by
exploring materials,
components,
constructions kits and by
making templates and
mock- ups.

1

=

Use information and
communication
technology, where
appropriate, todevelop
and communicate their
ideas.

Yr.3 Yrd
1. Workconfidentlywithina | 1. Work confidentlyinarange | 1.
rangeof contexts, such asthe | of contexts, .g. home,
hgme, schaol, leisure and schaol, leisure, culture,
industry. industry and wider
environment.
2. Describe the purpose of
their products. 2. Describe the purpose of
their products.
3. Indicate design
features of their 3. Indicate design features
praducts. of their products that will
appeal to intendsed users.
4. Gather information
about the needs and 4. Gather information
wants of individuals ar about the neads and
groups. wants of individuzls or
groups.
5. Develop their own
design criteriz. 5. Develop their own
design criteria and
6. Shareand darify ideas use this to inform
through discussion. their ideas.
7. Modelidess using €. Share and clarify ideas
confidently, through
prototypes. discussion.
8 Use annotsted disgrams 7. Modelidess using
and somacompurse protaypesnd aten
aided design packsges, 10 | g Use annotated sketches,
some cross-sectional
develop and drawings and camputer-
aided design packages, to
communicete deas. Sovelop and commicate
ig=as.
9. Generate realistic ideas,
focusing on the needs 9. Generate realistic ideas,
of the user. facusing on the needs
ofthe user.
10. Begin to tzke account
of the availability of 10. Make design decisions that
resources. take account of the
availability of resources.

‘Work confidently in a wide
range of contexts,

.5 home, schaol, lsisure,
culture, industry, enterprise
2nd wider enviranment.

2. Describein detail, the
purpase of their
products.

3. Indicate design
features of their
products that will
appeal to intended
users.

4. Gather information
about the neads and

5. Develop their own
design criteria znd
use this to inform
their ideas.

6. Carryoutressarcheg.
surveys and interviews
taidentify users’ needs,
wants and prafarances,

7. Develop asimple
design specification to
guide their thinking.

8. Share and clarify
ideas confidently,
thraugh
discussion.

9. Model idezs using
prototypes and
pattern piaces.

10. Use annotated
sketches, cross-
sectional drawings,
axploded diagrams
2nd computer-aided
design packages, to
develop and
communicate ideas.

11. Generste realistic ideas,
focusing on the nesds
of the user

1. Work confidently in a wide
range of comtexts,
e.£. home, school, leisure,
Sulturg, industry, enterprise
and wider environment.

2. Describe in detzil, the
purpose of their
products.

3. Indicate design
features of their
products that wil
appeal to intended
users.

4. Gather infarmation
bout the nesds and
wants of particular
individuals and groups.

5. Develop their own
dasign criteria and use
this to inform their
idezs.

6. Carry outressarch

quastionnaires and
web-based
resources, to
identify users’
nesds, wants and
preferences.

7. Develop detailed design
specifications to guide
their thinking 2nd
planning.

2. Share and clarify
ideas confidently,
through discussion.

S, Model ideas using
prototypes and

pattern pisces

10.

=}

Use annatated
sketches, crass-
sectional drawings,
exploded diagrams
and computer-aided
design packages, to
develop and
communicate ideas.

Making
(M)

EERiTG what todo next

2. Begins tofollow
safety procedures.

5. selects from a range of
materials and components.

1. shows seme planning skills by

2.selects fromarange of
tools, meterials and
compenents.

3. Follows procedures for
safety and hygiene.

4. Uses a range of materizls,

textiles, food ingredients and
machanical praducts.

5. Measures, marks out,
shapes and cuts most
materials.

1.Plans bysuggesting what todo

components, construction kits,

1. Flans by suggesting what to 4
DE

2. selects from a range of
tools, materials and
companents according to
thair characteristics,

3. Explains thir choicss.

4. Foliows procedures for
safety and hygiene.

5. Uses a rangs of matarials,
compaonents, construction kits,
textilas, food ingredients and
mechanical products.

5. Measurss, marks out,

1. select toolsand equipment | 1.

suitabl to the task.

2. Explain their

Confidently select tools and
equipment suitable 1o the
1;

L. confdently select toolsand | %

£quiRmEqt suitsble to the
task.

2. Explain their choices, z
giving evidence.

3. Selects materisls and ES
COMponents suitable
o the task.

4. Produce sppropriste lists | 4
of tiols, equipment and
matarials that they will
nesd

5. Order the stages of the 5
making process, in logical

=quipment suitable to the
1

cuts and shapas 3 range
of materials and
components.

7. Assembles, joins and

combines materials and
compenents.

5 Beginstouse

finishing technigues,
including those from
art and design
sgssions.

steps.

2. Explain their choices,
choices. giving evidence.

3. selects some =, Selscts materizls and
materials and compaonents suitable
companents o the task.
suitable to the task

4. Order the main

4. Order the main stages of making in
stages of making. logical steps.

5. Follow procedures 5. Follow procedures for
for safety and safety and hygiene.
hygiene.

6. Usean extensive range of

5. Use a wide range of materials and componants
materials 2nd &.g. textiles, mechanical,
compenents ez construction kits, lectrical
textiles,  mechanical, and food ingrediens.
construction kits,
slectrical  and  food | 7. Measures, marks out, cuts
ingradients. and shapes materials and

7. Measures, marks out,
cuts and shapes
materials and
companents with
30ME BCCUraCy.

5 Assembles, joins and
combines many
materials with some
accuracy.

5. Appliss some
finishing
techniguas.

companents with
sccuracy.

5. Accurstely sssembles, joins
and combines most
materials.

9. Accurately apply
seversl finishing
technigues.

6. Formulate step-by-stap.
plans s guids to making,

7. Follow progedures for
safety and hygiene.

& Use an extensive range of
materials and components
& E. textiles, mechanical,
construction kits, electrical
and food ingredients.

9. Messuras, marks out, cuts
and shapas materials and
COmpOnENts with
accuracy.

10. Accurstehy sssembles, joins
and combinas most
matarials

11. Accuratehy apply & range
of finishing techniquss,
including those from art
and design sessions.

12. Use tachnigues that
involue a number of
sTeps.

13. Use resourcefulness
when tackiing practic|
problems

3

7.

b
15

1.

b
I

. Accurately ssssmbles,

. Use technigues that

Confidently select tocls and

Explain their choices,
giving evidence.

Selects matarizls and
compaonents suitable
ta the task.

Produce sppropriste
lists of tacls, equipment
and materizls that they
will nesd,

Order the stages of
the making process,
in logical steps.

Formulate step-by-st=p
plans a5 guide to making

Follow procedures for
safety and hygiene.

Usa an extensive
range of materials and
components &g,
textiles, mechanical,
construction kits,
electrical and food
ingredients.

Maasures, marks out, cuts
and shapes materials and
components with
sccuracy.

jins and combines
materials.

Accurately apply a range
of finishing techniquss,

including thass from art
and design.

invalve a number of
steps.

Usa rasourcefulness,
resilience and innovation,
when tackling practical
problems.

Explains next steps in
learning, drawing fram
prior exparience




Evaluating
EV)

Begin to talk about their
designideasandwhat they
are making.

Think about haw to make
their products better.

Begin to explors  what
products are, whotheyare
for, how they are ussd,
where theyare from.

1. Talkabout theirdesign ideas|
&nd what theyare making.

2. Talksbouthowtomake
their products better.

3. Explore what products are,
what theyaremade from,
who they are for, how they
are us=d, whers they are
fram.

4. Talk about likes and
disfikes of existing
products

1. Talkabout their design|
ideas

3nd what they are making.

2 Make simple
judgements about
their products and
ideas against design
criteriz.

3. Talkand write
sbout how to
mike their
products better.

4. Explore what
products are, what
they are made from,
wha they are for,
how they are used
and where they
might be used.

5 Talkabout fikes and
dislikes of existing
products.

Give reasons.

\dentify the strengths
and areas for
development in their
ideas and products.

‘Consider the views of
others. Refer to their
design critzria as they
design and make.

Use their design
criteria to evaluate
their completed
products.

Investigate and
analyse: how well
products have been
designed and made;
which materials and
methods were used
and which were
successful; how well
the products worked;
whether they achieved
their purpose and the
neads/wants of the
users.

ize successful
inventors, designers,
chefs and engineers,
whe.hays been
influsntial in the design
and technology
industrizs.

1. \dentify the strengths
and

areas for development in

thair

idzgg.and products.

Consider the views of
others, including
intended users, to
improve their work.

3. Refler totheir design
criteria as they design
and make.

4. Use their design
criteria to evaluate
and improve their
completed
products.

Investigate and

how well products have
been designed and
made; why materials
have been chosen;
what methods of
construction were used;
how well the products
waorked; whether they
achieved their purpose
and the needs/wants of
the users.

6. Investigate and
analyss; who designed
the products; where
products were
designed and made;
when products were
designad and made;
whether products can
be recycled or re- usad.

7. Berpenise several
inventors, designers,
chefs, manufacturers
znd engineers, who
have been influentizl in
the design and
technalogy industries.

1. Identify the strengths and
3[B35 for development in their
ideas and products.

2. Consider the views of others,
including intanded users, to
improve their work.

3. Refer to their design criteria as
they design and make.

4. Use their design criteria to
evaluate and improve their
completed products.

5. critically avaluate the quality of

the design, manufacture and
fitness for purpose of their
products.

6. Evaluate theirideas and
products against their original
design specification.

7. Investigate and 3nalyss; how
well products have been
designed and made; why
materials have been chosen;
what methods of construction
were used; how well the

products warked; whather they

achieved their purpose and the
of the users.

E. Invastigate and apalyse: who
designed the products; where
products were designad and
mads; when products wars
designed and made; whether
products can be recycled or re-
used.

9. Consider cost and
sustainability.

M
5

. Consider the impact and
innovative qualities of their
products.

11. Berpanise several invantars,

designers, chefs, manufacturers

and engineers, who have been
influential in the design and
technology industries.

1. Confidently identify the
strengths and arezs for
dsygioement

in their ideas and

products

2. Consider the views of others,

including intended users, to
improve their work.

3. Refer to their design criteria

25 they design and make

4. Use their design criteria to

evaluate and improve their
completed products.

5. Critically evaluate the quality

of the design, manufacturs
and fitness for purpose of
their products.

6. Evaluate theirideas and

products against their original
design specification.

7. Investigate and anzlyse: how

well products have been
designed and made; why
materials have been chosen;
what metheds of construction
werz used; how well the
products werked; whether they
achieved their purpose and the

needs/wANLs.of the users

B. Investigate and analyse: who

designed the products; where
products werz designed and
made; when products were
designed and made; whether
products can b= recycled or re-
used

9. Investigate and 3nghEs; how

much products cost to make;
how inncvative products a

how sustasinable the materials in

products are; what impact
products have beyond their
intended purpose.

10. ReppEnise several inventors,

designers, chefs, manufacturers
and enginaers, who have been
influential in the design and
technology industries.
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Technical Knowledge
(TK)

1. puplls [zrogniss thata range
of technology is used in
places suchashames and
schoals.

I. Theyselectand uss
technology far particular
purposes

3. They showaninterastin
toys withhuttans and
mechanisms.

2. Eegin to knowaboutthe

simple warking
characteristics of materizls
and components.

5. Begintounderstand
the movement of
simple mechanizms
suchas levers, sliders
andwheels.

5. Know thatfood
ingredients should be
combined according to
their sensory
characteristics.

PUpIls [560ERIsE 2 range
nology isused in
places such as homes and
schools.

2. Theyselectanduse
technalogy for
particular
purposes.

3. Theyknow how to
operate simple
equipment and show
an intersst in toys
with buttons, flaps
and simple
mechanizms and
operste them
successfully

4. Pupils understand the
simple warking
characteristics of
mizterizls and
components.

5. Know about the
mavement of simple
mechanisms such as
levers, sliders, whasls
and axles,

& Basoenisg thatfocd

ingredients should be
combinad zccording to
their sensory
characteristics.

7. Begin to use the

corract  technical
worabulary for
projects.

1. Pupils undarstznd
the

characteristics of
mzterizls and
components.

2. They know about
the movement of
simple
mechanisms
such as levers,
sliders, wheels
and axles.

3. BEgpenisa that
food inzredients
should be
combined
according to their
sensory
characteristics.

4. Understand how

1 Pugils know how t
use

lamige,  from

stience and

mathematics to help
design  and make
products that work.

2. They
understand
that materials
have
functional
and aesthetic
qualities.

3. ReppEnise  that
materials can be
comgined  and
mixed to create
mars useful

charactaristics.

4. Know how

structures can be
made stronger,
stiffer and morz
stable.

5. Uszthe
comect
tachnical
vocabulary
for projects.

systems such s
levers and
linkzges create
mavement.

5. Know that simple
electrical circuits
and companents
can be used to
create functional
products.

5 Progrm a3
computer
to  control
their
products.

7. Maks
strong,
stiff shell
structures

B Know that a single
fabric shape can
be used to maks 2
3D textile product.

several  frash,
pre- cocked and
processed

1. Pupils use learning from
science, mathematics and
other subjacts to help design
and make products that
gtk

2. Theyunderstand
that materials have
functional and
zesthetic qualities.

3. apply this thinking
successfully to their
own products.

4. Bgrpenise that materizls
can becombined and
mixed to create mare
useful characteristics.

5. Enow that mechanical
and electrical systems
have an input, process
and cutput.

6. Know how mechanical
systems such as levers
and linkages create
movement.

7. Hnow thatsimple
electrical circuits and
components can be
used to create
functional products.

8 Progama
computer to
control their
products.

9. Make strong, stiff
shell structures for 3

purpose.

10

=

Know that a single
fabric shape can be
used to mzke 3 30
taxtile product.

11. Refpenise a range of
frash, pre- cooked and
processed foods

1. sz, that materizls
580 b= combined and mixed to
create mora useful
characteristics.

2. Know that mechanical and
electrical systems have an
input, procass and output.

3. Know how mechanical
systems such s levers and
linkages creats movement

4. Enow that simple electrical
circuits and components can
be used to create functional
products

5. Program a computerto
control their products.

6. Ndake strong, stiff shell
structures for a purpose.

7. Know that a single fabric
shape can be used to make
& 3D textile product.

8. Bespenisea range of fresh,
pre- cooked and processed
foods.

5. Know that machanical
systems e.g. cams, pulleys or
gears create movement

-
5

. Explore more complex
electrical circuits and
components.

"
=

. PrOETam a Computer to
manitor changas in the
envirenment and control their
products.

-
o]

. Reinforce and strengthen 3 30
framawork.

-
i}

. Know that 30 textile
products can be made from
= combination of fabric
shapes.

=
3

. adapt recipes by adding
or !LIESH“UIIHE one or
mare ingrediants.

10.

5

11

=

1

=}

13.

jr

14,

isg that materials can be
combined and mixed to create
mare useful characteristics.

Enow that mechanical and
elactrical systems have an
input, process and output.

Know how mechanical
systems such as levers and
linkages create movement.

Know that simple electrical
circuits and components can be
used to create functional
products

Program computer systems and
devices  to  control  their
products

Make strong, stiff shall
structures for a purpose.

Know that 2 single fabric
shape can be used to make 2
30 textile product.

Baspeniss 3 wids range of
fresh, pre-cookad and
processed foods

Know that mechanical
systems e.g. cams, pullsys or
EEars Create movement.

Explore more complex
elactrical circuits and
components.

Program computers and
devicas to monitor changes in
the emvironment and contral
their products.

. Reinforce and strengthen a 30

framaworic

Know that 3D textile products
can bs made from 3
combination of fabric shapes.

Recreate and adapt existing and
news racipes by adding or
substituting a range of
ingredients




Coaking and Nutrition

SEMSa from plants or animals.

2z foodisfarmed,
grown elsewhare
or caught.

3. Begintoname andsort
foods into thafive
groups in“The Eagwell,

Plate.”

4. Begintorzcoznjzs that
everyone should eatat
least five partions of
fruitand vegetables
svery day.

5. Starttoprepare
simple dishes.

6. Use techniques
8.5 tutting and pesling.

1. Beginto[2Lognise thatfood

1. BECAZNIE thatfood come:
from plznts or animals.

2. Feodis
farmad,
grown
elsewhere ar
caught.

3. Name =nd sort foods
inta the five groups

in “The Eatwizl]

Plate.”

4. Begin to (RCOENKSE,
that everyons
should eat at lzast
five portions of fruit
and vegetables
every day.

5. Preparz soms
simple dishes. Use
techniques e.E.

cutting,

BaRliog 2nd grating.

1. Know that food comes from
plangs.oranimals.

2 Food s farmed,

1. know that food is farmed,

[RaI5Y, grown elsewhers
5.5 home}, imparted or
caught lacally, regionally

grown and
(55 hams},

importad or 2 know how to prapare and
caught. cook & vanety of

3. Mameand sort foods
into the five Zroups in

“The Egtwel] Plate.’

4. Begin to recggnise that
everyane should satat
least five portions of
Fruit and vegatables
every day

5. Know how to prepare
simples dishes safely znd
hygienically, without
using a heat source.

6. Preparearange of
simple dishes.

7. Use technigues &g
Cutting, chopping, peeling
and grating.

predominzntly saugury.
dishes safely and
hygienically, including the
use of a heat source.

3. Know how to use arange
of tachnigues such as
pezling, chepping, slicing,
grating, mixing,
spreading, kneading and
baking.

4 BgsRanizs thats healthy
diet is made up of 3 varisty
and balance of differznt
foods and drinks, a5
depictad on

"The Eagysll Plate.

5. Know that 1o be active
and healthy, food is
needed to provide energy
for the body.

1. knowthatfood is
farmed,
18arsg, grown elsewhere
{25 home, alletments),
exported, imported or
caught This canbaona
local, regional and
international scale.

2. Know how to prepare
and caok 3 variaty of
Sayqup; and seme
swest dishes safely and
hygisnically, including
the use of 3 heat
sourca

3. Know howtousea
wide range of
tachnigues such as
peeling, chopping,
slicing, grating, mising,
spreading, kneading
and baking.

4. Kknow thata healthy
diet is made up of 3
wariety and balance of
different foods and
drinks, as depicted on

“The Ezfwel] Platz’

5. Knowthatto be
active and healthy,
food is needed to
provide energy for
the body.

1. know that food is farmed,
1BatEs, Erown elsswhers (2.5
home, zllotments), exportad,
imparted or caught. This can be on
2 local, regional and international
scale.

2. Begin to know that seasons
and weather affect food
availability.

3. Begin to know how food is
processed into ingredients
that can be esten or used in
caaking.

4. Know how to prepars and
«cook & variety of s3ypung and
some sweet dishes safely and
hygienically, including the use
of a heatsource.

5. Know how to us = wide
range of techniques such a5
pezling, chopping, sicing,
griting, mixing, spreading,
kmeading and baking

6. Know thata healthy diet is
made up of 3 variety and
balance of different foods
and drinks, as depicted on

"The Egsuesl] Flete.’

7. Knowthatto be active and
healthy, food is neadsd to
provide energy for the
body.

B.  Know thatrecipes can be
adapted to change the
taste, texture, sroma and
appearance.

2. Know that different foods
contain substances that are
needed for health 2 g
water, fibrg, vitamins and
nutrients.

1. Kknowthatfood is farmed,
earss grown slsewhere (e.g.
home, allotments), exported,
importad or caught. This can be
on a local, ragionzl and
international scale.

2. Beginto know that seasons
and weather affect food
availability.

5. Begintoknow how focd s
processed into ingrdients
that can be zaten or used in
cacking.

4. Know how to prepare and
cock a variety of saygury and
some sweet dizhes safely and
hygienically, including the
use of 3 heat source.

5. Know how to use a wide
range of techniques such as
peeling, chopging, slicing,
grating, mixing, spreading,
kneading and baking.

6. Know thata healthy dietiz
made up of a variety and
balance of different foods
2nd drinks, 25 depicted on

‘The Egtwel] Flate.’

=

Know thatto be active
and healthy, food i
needad to provids energy
for the body_

Know that recipes can be
zdapted to change the
taste, texture, aroma and
sppezrance.

=

Know that differant foods
contain substances that
are needed for health e.g.
water, fire, vitamins,
minerals znd nutrients.

N
B

. Understand that heslthy
dists must incarparste the
carrect amounts of food
types and substances.

-
B

. Understand that exercise is
also important for our
wellbeing and fitness

IMPLEMENTATION

Design technology is coordinated by Mrs Bell who has the responsibility to
ensure that the contents of the Subject Plan are carried out to the highest
possible standards.
Design technology is taught predominantly through our Creative curriculum.
Teachers model the correct use of equipment and discuss the rules for safety

and any hygiene considerations. The children are given time to complete
complete practical tasks to develop a particular skill;
list a design criteria; create their own design; complete

research for their work;
choose an intended user;

an evaluation against their design criteria; state whether their work is fit for
purpose and to make improvements and develop their understanding of technical




knowledge including mechanical and electrical systems. Risk assessments are
completed where an activity may need careful consideration and the staff follow
the guidelines as stated. Teachers cover two Design Technology areas each term
with one having a focus on cooking and nutrition.

LA TILILITE

We ensure that the learning of Design technology is stimulating and exciting by
linking their projects to the creative curriculum. Children's interests are
integrated into each project to gain their attention and motivate the children.
The children now have the opportunity to experience a Design Technology skills
day. At the beginning of 2020, the children had a sewing skills day which was
linked to a variety of sectors in the textile industry. The children have now
experienced completing a variety of stitches and are now more confident when
sewing a button onto a piece of material.

IMPACT

Design technology allows children o research and develop their subject
knowledge about the world around them.

Design Technology allows children to learn about a variety of inventors and key
events.

Design Technology provides opportunities for the children to select from a
range of tools, materials and components.

It allows them to communicate their ideas in a variety of ways including
Information Technology.

The subject focusses their thoughts and decisions on the intended user.

It allows focus time for skills progression.

The children carefully consider the criteria for their design.

They complete labelled designs and choose the appropriate design for their
work.

They use and develop their skills and knowledge to complete their work.

They work together as a feam and individually.

They spend fime evaluating their work, identifying strengths and weaknesses.



e The subject allows them fo understand and become more familiar with technical
knowledge including mechanical and electrical systems.

o Design Technology also helps the children to learn about a healthy lifestyle.

e To understand the Eatwell Guide and its importance to a healthy diet.

¢ To understand where their food comes from.

e To prepare and cook a variety of dishes.

e To learn about the ingredients they use and how they are grown, reared, caught
and processed.

Design Technology has a close connection to the subject Science where children
need and understand about the properties of materials they are using and the
concepts of areas such as electricity and forces. Learning and developing Design
technology skills will support the children to obtain a variety of future jobs with a
technology theme including an engineer, an architect, a game creator or a clothing
designer.




