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A- Level Product Design

F — Analysing &
Evaluating

E — Realising
design ideas

Post 16

Destinations

KS4 — Design and Technology

D — Developing

A — Identifying &
design ideas

Investigating

Electronics

C — Generating

L B — Producing
design ideas

design brief and

specification Year 10 - 11 you will

KS4 — Design and Technology develop core and
specialist technical

Commercial principles
manufacturing
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Desian development Sustainability and the
Polymers gn CAD/CAM environment
Communication
Forces and
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Core technical
principles

Timber theory . .
equipment Modelling social footprin P
KS3 — Design and Technology
In Year 8 learners
will develop
. Scale of
confidenceina Textiles oroduction
range of
materials and
deeper
understanding of
theory knowledge

Basic electronics

Year 7 - 9 responding

i to a range of design

KS3 — Design and Technology toa range of design

Health and Safety through the Design

within the cycle.
workshop
Finishing
techniques
Paper and boards

Year 7 baseline test
In Year 7

Timber joints learners will
develop basic
understanding
of a range of
materials used
in DT




Food Preparation & Nutrition
Learning Journe
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B- c-
Demonstrate Planning
technical skills for the final

menu

Post 16

Destinations

A - Researching

E — Analysis and
evaluation

D — Making the
final dish

KS4 — Food Preparation and Nutrition

Food and the
environment

Food
production

Taste receptors

Provenance

Food Sustainability

. developments
Science

Year 10 -11- a range
of savoury and sweet
dish will be produced

along side theory

British
KS4 — Food Preparation and Nutrition

Energy
needs

Buying and
storing food

Balance
diet

Food miles

Selecting appropriate
cooking methods
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. In Year 9
Why;‘I:Od ";co?'.@d learners will
and how heat is
transferred Healthy Eating develop a
— Recap eat deeper
. . well guide and understanding
KS3 — Food Preparation and Nutrition nutrition . of food choice
Vitamins .
and its affects
; i . o on nutrition
Microorganisms  Fairtrade : ethics International cuisine Minerals Food
and enzymes Labelling

Food, Nutrition
and Health
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Food and
Temperature

Function of ingredients

Carbohydrates

Recipe adaptation .
Protein

KS3 — Food and Nutrition

Fats

Diet and

In Year 8 learners
will develop
confidence of
cooking a range
of dishes and
make informed
decisions about
food choice.

Diet for teenagers
lifestyle

Vegetarians

Food and the environment

Food choice (diet analysis) Special diets and religion

Meal planning

Food from around
the world

Food preparation

Eat Well guide
and nutrition

Food Bacteria &
Microorganism

Food diar
y Diet for children

KS3 — Food and Nutrition

Yan

Year 7 - 9 a range of
savoury and sweet
dish will be produced

Health and Safety along side theory

within the
kitchen and food.

Sensory

Using the Analysis

oven

USIgrg”;the The ‘4’ C’s
Bacteria and Hygiene
Using the In Year_7
Hob learners will
Cooking develop basic
terms Knife skills understanding
of nutrition
and culinary

skills.




