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Design & Technology -
Product design & Elecironics
Focused practical task -
Speakers

Food & Nutrition
Focused practical tasks
International cuisine

Infroduction fo Graphic design
Develop understanding of working
with paper and board.

Rendering, typography,
2D/3D design.

E-Textiles, technical & smart materials

Nutrition & Healthy Eafing - Eaiwell guide -
Carbohydrates
Pasta production
Different methods of sauce making
Food science (geldtinization)
Infroduction to food provenance

Design & Technology -
Product Design
Focused practical task
Mobile phone holders

Food & Nutrition
Focused practical tasks
Fruits & vegetables 1

Developing graphical skills

(orthographic & isometic drawing).

Developing practfical skills
Study past/present designers for
inspiration

Develop awareness of Food safety
Foods from around the world
Healthy Eafing - Proteins and
altematives
Diet and lifestyle
Food science

Design & Technology -
Graphics, Textiles &
Elecironics
Design & make tasks -
Chocolate boxes
Soft keyring torches

Food & Nutrition
Carbohydrates

Hedalth & Safety in the workshop
Development of practical skills

Tools and equipment

Develop understand of different

types of materials
(fimber and polymers)

Health & Safety
'Getling ready to cook’
Basic knife skills
Weighing and measuring
Infroduction to Nutrition &
Hedlthy Eating

Design & Technology -
Product design & Elecironics
Design and make tasks -
LED desk lamps

Food & Nutrition
Focused Practical tasks
Design and Make task

Traditional British food

Development of practical skills
Explore different manufacturing
processes and mechanical systems,
Develop understanding of different
types of different types of materials
(fimber, polymers and metals)

Health & Safety - washing up
Extend knowledge of Nutition & Healthy Eating -
Eaiwell guide - Fats & Oils
Infroduction to food science (raising agents)
Diet& lifestyle (dietary related diseases)
Food labelling

Design & Technology -
Textiles
Design and make task
Eco tote bags

Food & Nutrition
Focused practical tasks
Design and make task
Fruits & vegetable 2

Selectfrom a wider, more complex
range of materials, taking into
account their properties (including
modem & smart materials).

Test and evaluate product against
design specification
Consider impact of environmental
issues on design

Tradifional British Foods
Nutition & Healthy Eafing - Dairy foods
Food provenance
Social, moral, cultural and
environmental issues impacting food
choice.

Design and make task -
Clocks

Food & Nutrition
Fats & Oils

Hedlth & Safety when working with Textiles
Infroduction fo lterative design
Leam how to use sewing machine
Using a paper pattemn fo create product
Methods of fransfer prinfing
Environmental considerations - 6'Rs of
sustainability, fair frade

Development of practical skills
Nutrition and Healthy Eating
Eatwell guide - Fruits and Vegetables
Factors influencing food choice, including
seasonality
Use of the cooker, including understanding
methods of heat ransference
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