
Workshop 
health & safety 

Learn the names of 
a variety of tools

Learn to evaluate 
work in progress Learn to cut with a 

coping saw

Create a lap joint 
in wood

Be able to generate ideas 
through sketching

Apply colour and text 
to a good standard

Apply accurate cuts 
and measurements to 

work

Evaluate 
success/failure 

of dish 
through 
testing

Develop ability to evaluate 
both own work & peers

Apply electronic 
system to productUnderstand the term 

biomimicry giving examples

Produce detailed 
design 

specification

Develop designs 
from initial 

concept sketches

Evaluate and test design functionality

Exploration of 
materials such as 

Timbers, Polymers, 
Plastics, Ceramics

Begin high quality 
prototyping 

selecting 
appropriate 

materials 

Food related causes 
of ill health

NEA worth 60% of 
the final course. Set 
by the Exam board 
in September Year 

10

Sample designs 
and explore 
feedback.

HACCP, COSSH, 
HASAWA, RIDDOR,

PPER

Booster 
Revision 
sessions

Draw and scale 
prototype selecting 

appropriate 
software

Mock Examinations 

1 - Timbers (Pencil & Phone Holder)

Measure & mark wood 
for precise cuts 

Learn how to cut 
with a tenor saw

Create a butt lap joint in 
wood

Year
7Learn how to apply finishes 

such as sanding and varnishing

Year
9

Year
11

2 - Food Prep & Kitchen Safety

3 – Design for Print
4 – Nutritional Values 

6 – Cooking Techniques

Apply correct 
terminology and 

language

The five year curriculum: Design Technology 

Draw basic 
shapes on 2D 
Design

5 - 3D & Product Design

External Exam Assessment 40%

Learn the basic 
controls of 2D 
Design

Analyse design 
brief exploring 

existing products

3D CAD 
generated 
Prototype 
construction

Evaluate process and outcome 
against the iterative pattern for 
design

Use correct 
language and 

terminology to 
evaluate own work

Creating slotting joints 
using CAD/CAM

Development & assemble 
of design work using 2D 

Design & laser cutter

Develop cooking 
methods and skills

Assessment 
Chicken roulade 

with presentation 
of the dish.

Hospitality and 
catering providers

Evaluate products 
and linking them to 

the dishes which 
have been made

Food safety in 
hospitality and 

catering

Hospitality & Catering

The hospitality 
and catering 

industry

Draw, measure 
and mark out 

component parts

To understand factors that 
can effect the menu and 

choice of dishes

Food hygiene and 
safety taught 
through practical's

Jobs in the 
hospitality and 

catering
industry

 

Exam based  
revision on all 

of Unit 1

Developing knife 
skills but jointing of a 

chicken and fish.

Research designers 
focused on design 

movements

Apply accurate cuts 
and measurements 

to work

Year
8

Papers & boards 
(card based 
packaging).

Understand 
typography rules 

and settings

Analyse design 
process & 

outcome - Testing

Design development 
through CAD building 
2D shapes and layers

Use language of the 
expert to evaluate 

own work

Refine design work 
following testing

Year
10

Understand the Eatwell 
guide & healthy eating 

guidelines

Health & 
Safety in 

the kitchen

Fruit & 
Vegetable 

Seasonality

Identify the areas 
and uses of an 
oven/cooker

Be able to 
make an 

ingredients 
list

Further understanding of 
vegetables and how to 

prepare; peeling, boiling, 
blending

Understand 
knife grips and 

safe use

Accurate 
weighing and 

measuring

Be able to name  
equipment in 

the kitchen

Introduction to 
food prep 
practicals

Learn about 
heat process 
transfer for 

print

Explore a design 
brief inspired by 
Day of the Dead

Understand the 
concept of food 

hazards caused by 
contamination of food 

Food nutrition : How 
peoples’ nutritional 

needs change 

Learn which foods 
contain macro 

nutrients

Use temperature & visual 
colour check to establish 
whether an ingredient or 

recipe is ready

Roux Sauce
Mac & Cheese/Pasta 

Bake

Assessment: 
Practical : Pizza

What is a 
specification 

when looking at 
a recipe?

Exploring a recipe 
considering portion 

size

7 – Exploring Materials

8 – Food Preparation

Practical: Stir Fry, 
fast dry heat hob 

based

Learn how food 
can cause ill 

health

Assessment: 
Cheesecake practical

Understand what food 
provenance & food 
miles are

Describe common 
types of food 

poisoning 

Understand the 
concept of food 

hazards caused by 
contamination of food 

Practical: Swiss Roll, 
Shape, Wrap and 

Bake

Selection of appropriate 
preparation, cooking methods 
and times to achieve desired 

characteristics

Practical: Spring Rolls

Practical: 
Risotto 

Baking Techniques 
and methods

To understand different 
types of bread 

Health and safety 
in hospitality and 
catering provision 
of the kitchen and 

front of house

Customer requirements in 
hospitality and catering

 
The operation of 

the front and 
back of house

 

Hospitality and catering
provision to meet specific

requirements
 

Working conditions in 
the hospitality and

catering industry

Looking at special diets and 
considerations to changing food 

to make suitable.

Assessment Lemon 
meringue pie 
method and 

Practical.

Developing pastry 
work with a range 

of practical's

Understanding of 
Nutrition and 

groups

To develop cutting 
skills, with a cooks 

knife To understand 
food waste

UNIT 2 –Hospitality 
and Catering in 

action

Assessment
Practical: Chinese 

personal make

Develop awareness of 
preparation and cooking 

methods for dishes

Symptoms 
and signs of 

food-induced 
ill health

Preventative control
measures of food  
induced ill health

Contributing factors to 
the success of a 

provision

Food safety

Non- Exam 
Assessment 60%

Mock NEA to be 
competed
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