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Rotation Grabber Project
IMPACT :

Students produce a unique
grabbing product that’s
supported by a range of research
and design development Within
their folder. Knowledge is
evidenced in the final outcome
and design drawings.

An-end of 'oroject evaluation oOf
their folder and prgdduct is
evidenced through #Zhe lhiwve class
matking and will Support final
summative gradeg

A deeper appre€éiation for issues
relating toditter and the
impact onglthe environment. This
builds into the departments
ethos of developing students
understanding of sustainability.

Rotation Desk Tidy
IMPACT :

Students produce a unique desk
tidy product that’s supported by
a range of research and design
development within their folder.
Knowledge is evidenced in the
final outcome and design
drawing.

An end of project evaluation of
their folder and product is
evidenced through the live class
marking and will support final
summative grades.

A deeper appreciation for
recycling and its uses builds
into the departments ethos of
developing students
understanding of sustainability.

Core Areas covered

Year 7 D&T Theory

e=@==(Grabber e=@==Desk Tidy

Analysis

Cardboard : Research

Plastic deas

Metal inal Design/3D...

Wood Planning

Evaluation

Year 7 D&T Practical

Development/model

6
Manufacture an

5
4 outcome
3

Finishing materials

Wasting materials . Traditional tool skills

loining materials Bandfacer

CAD/CAM Pillar Drill

Yr '7 Design & Technology

T T
NTE
i 41
Practical problem solving and
recognising failure can be
beneficial. In the Foundation
years learning 1s embedded
through practical application or
design and make activities.
Discussions on sustainability and
the impact of waste on the
environment.
Cultural influences and social
impacts of design within the
current social & economic
climate; explored™tUsing videos
and diseétussions on environmental
Impact of designs and materials.
Recognising others wviews and
preferences/empathy.
Understanding the importance of
risk taking with a programme to
support student leadership




ROEAEISANFSSANTechnol 86y Y r 7 Food Technology
IMPACT:

This project will introduce pupils to kitchen hygiene/safety and develop
strong practical routines to implement these. Practical sessions will
familiarize pupils with basic kitchen equipment, including the oven/hob.
Students will start to develop basic practical skills such as kneading,
frying and knife skills, and grow confidence within practical sessions.
The theory lessons will provide a basic overall introduction to healthy
eating, including the Eatwell Guide- linking in to the KS3 National
Curriculum and feeding into Unit 2:L01 of the KS4 qualification should
They choose to 4take this on.

T T 1
Core Areas covered . N T --'_I

Year 7 Food Theory == Fruit Salad
—e—Foccia Bread The project will equilp

Hygiene, Health & Safety = Poached Eggs students with a good knowledge
6 === Carrot & Orange Muffins Of balanced dlet and healthy
=== Soup o o . .
eating, highlighting some of
the main dangers young people
Hygiene, Health & Safety face as a result of poor diet

Reducing Sugar Eatwell Guide (Intro) B . su Ch as Ob es l t y an d t yp e 2
diabetes.
Simmeri '~ Practical lessons will equip

them™w1ith skills to cook
healthy and nutritious meals
in future.

=== Savoury Rice

Year 7 Food Practical

Nutrition (fats/obesity)




Rotation Graphic Skills

IMPACT:

Students learn about a
range of technical drawing
skills and practice these
skills. They will recognise
the sustainable and visual
impact of logo and branding
in graphic design.

Students will produce
several drawings showing
perspective drawing,
isometric drawing, crating
an orthographic projection.
Technical drawing development
and practice will support
further understanding of
designing techniques in other
areas of DT within the rotation

Rotation USB Lamp Project
IMPACT:

Students produce an animal
themed USB Lamp product
that’s supported by a range
of research and design
development within their
folder. Knowledge is
evidenced in the outcome and
live class assessments and
class feedback sheets.

A continuation of the
understanding from yr7 for
issues relating to recycling
and the impact on the
environment. This builds into
the departments ethos of
developing students
understanding of
sustainability, particularly

and in latter years. the 6Rs.
T T
—
i 41
c Practical problem solving and recognising failure can be beneficial.

or design and make activities.
branding in graphic design.
tutorials,

products on society.

Discussions on recognising the sustainable

Graphical skills and examples given with support from visualiser
videos and discussions in class.
Discussions on recognising the sustainable

and financial impacts of

In

the Foundation years learning is embedded through practical application

and visual impact of logo and

Theory Year 8 Design & Technology

==@=CGraphic Skills === Animal Lamp
Analysis
6

Cardboard 5 Research

Plastic
Development/model
Wood

Final Design/3D Drawing skills

Evaluation Planning

Practical Year 8 Design & Technology
=== Graphic Skills ==@=Animal Lamp
Manufacture an outcome
5

Traditional tool/equipment
skills

Finishing materials
Wasting materials

Joining materials Pillar Drill

Environmental impactstof“design explored through real world examples with
stupport from videos and discussions on materials, energy and natural

CAD/CAM

Yr 8 Design & Technology

resources.
Recognising others' views and preferences through peer assessment and
collaboration opportunities.

nding the importance of risk taking with opportunities to reflect
ove skills.



Rotation Food Technology
IMPACT:
Students will be exposed
to different food
cultures from around the
world, and also be
introduced to special
diets such as Halal diets
and Vegan preferences.
This rotation will
reinforce practical
skills learnt in year 7
and start to grow pupil’s
confidence and get them
to begin to work
independently.
A number of skills and
knowledge will be
assessed through live
class marking and
summative assessments.

T 1
-

i |

C The rotation will also reinforce knowledge such as hygiene and

safety practices and nutritional impact of certain food groups, for
example, fats and sugars.

O Practical sessions will feature recipes from different geographical
origins around the world, introducingia“cultural awareness to
lessons.

O Theory work will focus on introducing sustainability and sourcing

in food production, linking to the KS3 National Curriculum with the
introduction of food miles and feeding in S a

qualification should they choose to take Practical Yr8 Food Techn0|0gy

==@==Tomato Salsa === Astralian Damper Bread === C ;e Empanadas
Dutch Apple cake ==@= Quorn Chilli

Theory Yr8 Food Technology

Weighing and Measuring
=@ Tomato Salsa el Australian Damper Bread s=@==Cheese Empanadas
Dutch Apple cake ==@=_Quorn Chilli ==@=Savoury Rice

iene, Health & Safety
6

Boiling and Simmering Mixing

Reducing Carbon Footprint Food Miles

Baking

Sustainability

Food Technology
Vegetarianism Y r 8



Grand Designs Project
IMPACT:

Students produce a model that
shows unique exterior or
interior design that’s
supported by a range of
research and design
development within their
folder. Modelling skills and
design knowledge developed
from yrs7/8 are evidenced
within work, with students
refining their dexterity
skills using modelling tools.

Knowledge is evidenced in the
Yr9 Live class marking and
summative project
assessments.

Theory Year 9 Design & Technology

=== Grand Designs Sustainable Speaker

Analysis
6

Cardboard/Foamboardg, Research/Questionnaire

Plastic ’ Ideas

Development/model

Wood Flnal Design/3D Drawing skills

Fvaluation Planning

Yr 9 Design & Technology

1 : Project
IMPACT:

Students produce a unique
Speaker product that uses a
range of recycled material.
It will include skills that
allow them to design a
customized case and soldering
skills that will produce the
electronic circuit. The
folder work is supported by a
range of research and design
development within their
folder.

Practical problem solving and
recognising failure can be
beneficial.

In the yr9 Transition years

learning i1s embedded through

practical application and design
and make activities.

Discussions on recognising the

sustainable and financial impacts

of design on society.

Technical drawing theory recapped

and explored further from yr8.

This recognises the benefit of CAD

and traditional floorplan

modelling methods that can further
influence product requirements,
for example the use of 2D design
software.

Electronic theory is developed to

support basic circuit manufacture.

Recognising others wviews and

preferences through peer

assessment and collaboration
opportunities.

BTcrstanding the importance of
al and ethical designing and
ng evaluative techniques to
test a final prototype.

Knowledge is evidenced in the
Yr9 Live class marking and
summative project
assessments.

Practical Year 9 Design & Technology

o= Grand Designs — ==@==Sustainable Speaker

Manufacture an outcome

Traditional tool/equipment

Finishing methods .
skills

Wasting methods Bandfacer

Joining methods Pillar Drill

CAD/CAM




T T
NTE
4 11
Students will be learning a
programme of study related to how
food can cause 111 health, they
will be investigating and exploring
food safety hazards in a range of
situations.
Within practical lessons they will
be carrying out control measures
and carry out food safety
regulations so that they get first-
hand experience of preventing food
poisoning.
Students will continue to develop
their knowledge of balanced diets,
nutrients berforc, during and after
COOKTTIg and factors affecting food
choice.
The developing a menu focus will be
on different dietary requirements
and addressing the needs of
particular people and allergies.
Students wITl learn about the
variety of hospitality and catering
establishments, focusing on
success, the food they serve,
the job roles involved in the
establishment.

and

Yr9 Theory Food

Analysis

Developingamenu 6 Research

Yeast and raising... 5

lanning

HACCP Preparation processes

Food labelling Cooking processes

Allergies &... Dish presentation

High/Low risk foods Safety & Hygiene 4C's

Obesity & Malnutrition Diet and Nutrition

Food Poisoning Finished outcome
Evaluation and taste...

Yr9 Practical Food

e=@==fHreakfast ==@==Hecan Burrito === Bread rolls

Chicken Jambalaya e==@==Quorn Cottage Pie ==@==|emon Meringue pie

Chopping
6

Dicing

Grating

Boiling and Simmering

Baking or grillin Presenation skills

eighing and...

Mixing

IMPACT:

In preparation for Yrl0 Unit
1 topics, Students will be
made aware of foods that can
cause 111 health prior to
cooking which links to food
safety. They will start to
understand the importance of
nutrition when planning
meals. Students will start to
learn about the environment
in which hospitality and
catering providers operate.
In preparation for Yrl0 Unit
2 topics, students will be
improving skills learnt in
yr7/8.

Students will develop a range
of skills and techniqgues
using different pieces of
equipment; with an emphasis
on food safety and hygiene.
Students will prepare and
cook a range of high-risk
dishes and follow the
principles they have learnt
in the theory lessons.

They will be learning to make
links to specific groups,
including special dietary
needs and allergies.

Knowledge is evidenced' in the

Yr9 Live class marking and
summative assessments.

i r 9 Food Technology



Yr10-
11

GCSE

GCSE Design & Technology

e=@==GCSE Exam ==@==NEA

3.1.1 New and emerging technologies
3.3.11 Spedalist techniquesand... g 3.1.2 Energy generation and storage
3.3.10 Spedialist tools and equipment 3.1.3 Developments in new materials

3.3.9 Material management 3.1.4 Systems approach to designing

3.3.8 Tolerances 3.1.5 Mechanical devices

Design & Technology

3.3.7 Selection of materials and... 3.1.6-1 Materials and their working...

3.3.6 Prototype development 3.1.6-2 Material properties

3.3.5 Communication of design ideas 3.2.1 Selection of materials or...

3.3.4 Design strategies 3.2.2 Forces and stresses

3.3.3 The work of others 3.2.3 ecological and social footprint

3.3.2 Environmental, social and... 3.2.4 Sources and origins

3.2.5 Using and working with materials

3.3.1 Investigation, primary and...

3.2.9 Surface treatments and finishes

and ] 3.2.6 Stock forms, types and sizes
3.2.8 Specialist technigues and...

3.2.7 Scales of production

impacts

design

IMPACT:

Students produce a
range of theory notes
based of knowledge

delivered through ppt,
video and practical
resources, which all

released from the exam
boards. These allow
students to
investigate real world
problems and think
about developing
designs based on very
open contexts.

Knowledge is evidenced
through the Live class
feedback and end of
topic assessments.




NCFE L1/2 Technical Award in Engineering

==@==Jnit 1: Examined assessment ==@==Jnit 2: Internal assessment

1.1.1 Engineering discipline skills
9.2.2 Control measures 5 1.2.1 Health and safety legislation
9.2.1 Preparation and use of tools, ... 2.1.1 Sl units of measurement

9.1.4 Finish materials 2.1.2 Application of base Sl units

9.1.3 Join materials 2.2.1 Equations for properties

9.1.2 Modify shape and size of materials 2.2.2 Application of equations

3.1.1 Drawing conventions

9.1.1 Prepare materials

8.1.2 Production plan 3.1.2 British Standards

8.1.1 Risk assessment 4.1.1 Properties of materials

7.1.3 The uses of CAD 4.1.2 Characteristics of materials

7.1.2 A CAD orthographic drawing sheet 4.1.3 Materials

7.1.1 A CAD isometric drawing sheet 5.1.1 Marking out

6.1.3 A hand-drafted orthographic drawing.-. 5.1.2 Modification

6.1.2 A hand-drafted isometric drawing... ' 5.1.3 Joining
6.1.1 A freehand sketch 5.1.4 Finishing
5.2.1 Control measures

To understand
engineering disciplines
To understand how
science and maths are
applied in engineering
To understand how to
read engineering
drawings

To understand properties
and characteristics of
engineering materials
and know why

specific materials are

selected for engineering

applications

To understand
engineering tools,
equipment and machines
To produce hand-drawn
engineering drawings
To produce Computer

Aided Design engineering

drawings

To demonstrate
production planning
techniques

To demonstrate
processing skills and

techniques applied to
materials for a
manufacturing task
Practical machining and
tool skills developed
through double lessons

IMPACT:

It encourages the learner to
use knowledge and practical
tools to focus on developing
transferrable skills in
practical engineering
scenarios. This is

carry out a directed
practical task; working in a
safe manner in line with
current health and safety
legislation.

The qualification focuses on
an applied study of the
engineering sector and
learners will gain a broad
understanding and knowledge
of systems within this
industry sector.

14

Knowledge is evidenced
through the Live class
feedback and end of
topic assessments.




Yr10-

The students will receive an introduction to
the course structure and will begin learning
for the unit 1 exam.

During practical lessons, they will learn to
cook several key commodities, with a focus on
homemade pasta and breading (using both
poultry and fish).

In the second half term, they will focus on
bread recipes and other techniques.

This will focus on learning setting agents,
sauces and side dish recipes in the first
half term, before moving on to a pastry focus
in the second half term.

Once the Unit 1 content has been fully
covered by Easter, the first half term of the
Summer term will focus on revision of content
before the June’s first exam sitting.

In year 11 students will receive an
introduction to the NEA structure and will
build on learning started in the summer term
of year 10 for their“written NEA.

During practical lessons, they will learn to
€ook several key commodities, refreshing
skills from their year 10 study. After the
half term, the students will work on skills
of their choice, refining areas of weakness
with the help of the teacher.

In the second half term, the students will
undertake a further mock NEA and start their
assessed NEA, with completion by Easter.

UNIT 1: The hospitality and catering industry

1.1.1 Hospitality and catering

providers
1.4.4 The Environmental Health [
Officer (EHO)

1.1.2 Working in the hospitality
and catering industry

1.1.3 Working conditions in the
hospitality and catering industry

1.4.3 Preventative control
measures of food-induced ill..

1.1.4 Contributing factors to the
success of hospitality and...

1.4.2 Symptoms and signs of food-
induced ill health

1.2.1 The operation of the front
and back of house

1.4.1 Food related causes of ill
health

1.2.2 Customer requirementsin

hospitality and catering
1.2.3 Hospitality and catering

provision to meet specific...

1.3.2 Food Safety

1.3.1 Health and safety in
hospitality and catering provision

UNIT 2: Hospitality and catering in action
2.1.1 Understanding the
importance of nutrition

2.1.2 How cooking
methods can impact on
nutritional value

2.4.2 Reviewing own
performance

2.2.1 Factors affecting

2.4.1 Reviewing of dishes .
menu planning

2.3.3 Food safety
practices

2.2.2 How to plan
production

.3.1 How to prepare and
make dishes

2.3.2 Presentation
techniques

IMPACT:

The practical
lessons will start
to build higher
level cooking skil
with the students,

skills.

Knowledge is
evidenced
through the
Live class
feedback and
end of topic
ssessments.




