
Design ideas.

Testing and 

evaluating

Product Analysis

Pillar drill and 
belt sander. 
Sanding and 
refining skills

Refining and 
finishing 
techniques

Weighing and 
measuring 

Generating 
Design Ideas.

Logo and 
Branding – 
Typography

Hygiene routines

Knife Skills 
– Bridge 
and Claw

Sensory Analysis 
of food and 

flavour profiles

Food seasonality 
and provenance

Food Packaging 

– Legislation, 

Product Analysis 

and Product 

Labelling 

Adapting a recipe and 
dietary requirements. 

Raising agents

Wood Joints 
Investigation

Grab Toy 
ProjectCatapult Project

Knife Skills:
Cutting 

techniques 
when preparing 

food

Forces and 

Motions

Rubbing method 
and combining of 
ingredients 
techniques

Design, Make and 
Investigate : Types of 

Raising Agents 

Function of 
ingredients

Chocolate Bar 
Project

Vacuum 
forming

Packaging 
design and 
Evaluation

Cutting and 

shaping Mold

Health and 
Safety in the 
workshop

Evaluating the 
final product

Using a Method and 
Understanding 
timings/processes

7 
Year

9 
Year

Understand 
and investigate 
Carbohydrates

Understand the 
importance and 
function of nutrients 
when planning 
menus. 

Understanding 
Sauces, Stocks 
and Cooking 
techniques

Packaging / Sustainability 
food miles, provenance

Wood Joints

Lap Joint 
Construction

Testing and 
Evaluating

Investigate 
nutrition 

and 
balanced 

diets

Cutting and 
Cooking 
techniques

Time Planning 
and 
Understanding a 
method

Soft Modelling

Investigate 
user groups 
and factors 
effecting 
food choice

Hospitality and 
Catering

Key Stage 3 
Design and 
Technology

Product Testing 

and evaluation

Marking and 

cutting of Lap 

Joints

Class 1,2 and 3 levers

Tools and Equipment

Food safety and 
hygiene in the 

kitchen
Safe Food 

preparation

8 
Year

End of Year 
Assessment

Crating 
Drawing design 
strategy

Refining and 
Product 
assembly

Marking 
out and 
Measuring

Understand the 
function of 

ingredients – 
Micro and 

Macro Nutrients

Safe Food 

preparation

Health and 
Safety in the 
kitchen

Knife Skills 
– Bridge 
and Claw

Sensory Analysis 
of food and 

flavour profiles

End of Year 
Assessment

Understand the 
function of 

ingredients – 
Types of Protein 

and Fats

Understand the 
function of 

ingredients – 
Micro and 

Macro Nutrients

Money Box 
Project

Sweet 
Dispenser 

project

Understanding 
Timbers

Testing and 
Evaluating

CAM 
Mechanisms

Reading 
Engineering 
Drawings

Storage box project

Properties 
of Timbers

Pillar Drill 

Cutting, refining 
and assembling 
from Engineering 
Drawings

End of 
Rotation 

Assessment Design and 
Make : Create a 

menu for a 
specific user 

group

Safe Food 

preparation

Health 
and Safety 
in the 
kitchen

Understand and 
investigate Fats 
and Oils

Understand and 
investigate Sugars

Understand and 
investigate the 
consequences of 
a unbalanced 
diet

Mid-
Rotation 

Assessment

KS4 
Options

Investigate 
the origins of 

food and 
sustainability 

Food seasonality 
and provenance

Food Packaging – 

Legislation, 

Product Analysis 

and Product 

Labelling 
Food 
Miles

End of Year 
Assessment

All students will have the opportunity to experience 
both Design Technology and Food Technology in 
Year 7, 8 and 9.  They will spend one and a half 
terms in each subject area before changing rotation. 

Dowell Joint 
Construction
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