Design & Technology Curriculum: Long Term Plan

In KS3 we use a unitised approach to facilitate learning using a variety of different materials and skills including food ingredients. Students study a range of core competencies
that are applied and embedded within different contexts. Annually, all students will be inducted into health & safety practices across the Design and Technology facilities in
readiness for the academic year.

“We cannot solve our problems with the same thinking we used when we created them.” Albert Einstein

In Year 7, our students have encountered a varied experience of Design & Technology throughout KS1 & KS2.
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Year 8:

“Recognising the need is the primary condition for design.” Charles Eames
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Year 9:

“Design creates culture. Culture shapes values. Values determine the future.” Robert L Peters.

YEAR 9

Communication Skills 3

Materials 3

Systems & Control 3

Knowledge 3

Cooking & Nutrition 3
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KS4 Hospitality & Catering: As the fourth largest industry in Britain, we aim to provide students with the practical skills and understanding of the Hospitality and Catering
sector to allow them to make informed choices relating to career progression in their chosen industry.

“The best way to find yourself is to lose yourself in the service of others.” Ghandi

Our Hospitality & Catering curriculum is designed to develop students’ knowledge and understanding related to a range of hospitality and catering providers; how they operate
and what they have to take into account to be successful.

YEAR 10

H&C

What is Hospitality and catering? Students will learn about the different types of providers within the hospitality and catering industry. They will also learn about the
operation of hospitality and catering establishments and the factors affecting their success.

Hospitality & catering operations: Students will learn about operation within a kitchen and front of house, how this relates to customers and their requirements.
What are the transferrable skills essential to the Hospitality & catering industry? Students will develop important transferrable skills such as problem solving, time
management & organisation, planning and communication that are essential in the workplace.

Health & safety requirements: Using a range of contexts students will develop learn about personal safety, requirements and control measures. They will also
investigate food safety. Students will research the different legislations surrounding health and safety in the Hospitality & catering sector, applying them to different
scenarios.

Nutrition & menu planning: Students will further develop their understanding of healthy eating from KS3 and investigate the dietary requirements of different groups.
They will use different scenarios to develop an understanding of the importance of menu planning for specific groups.

Food preparation & cooking: Students will be given opportunities to develop and refine their practical skills using a range of different techniques. They will look at how
to prepare ingredients prior to service. Students will have the opportunity to develop presentation techniques.

Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2

What will be covered?

You will... You will... You will... You will... You will... You will...
Know how food can cause ill | Know how food can cause ill | Understand how hospitality | Understand how hospitality | Understand how hospitality | Understand the importance
health (Unit 1 - LO4) health (Unit 1 — LO4) and catering provision and catering providers and catering provision of nutrition when planning
operates operate meets health and safety meals (Unit 2 — LO1)

Be able to cook dishes Understand the importance (Unit 1-L01) (Unit 1 -L01) requirements (Unit 1 — LO3) | Understand menu planning

(Unit 2 —LO3) of nutrition when planning (Unit 2 -L0O2)

meals Be able to cook dishes Be able to cook dishes Understand menu planning Be able to cook dishes
(Unit 2 -L01) (Unit 2 - LO3) (Unit 2 -L03) (Unit 2 -L02) (Unit 2 -L03)
Be able to cook dishes Be able to cook dishes
(Unit 2 -L03) (Unit 2 -L03)




YEAR 11

H&C

You will...
Be able to propose a Hospitality
and catering provision to meet
specific requirements.

You will...
Understand how hospitality and
catering provision meets health and
safety requirements.

Spring 1

You will...
Understand how hospitality and
catering provision operates.
(Unit 1 -1L02)

Spring 2

You will...

Revise Unit 1 — Hospitality and
catering in action, ready for the

Summer 1

You will...

Revise Unit 1 — Hospitality and
catering in action, ready for the final

(Unit 1- LO5) (Unit 1 - LO3) final examination. examination.

Complete the Unit 2 Assessment
Be able to cook dishes (LO1, LO2 & LO3)

(Unit 2 — LO3)

Be able to cook dishes
(Unit 2 —LO3)

What will be covered?

KS4 Engineering: to promote Engineering by developing an enthusiasm for the many wide and diverse aspects of the manufacturing and engineering industry.
“Strive for perfection in everything you do. Take the best that exists and make it better. When it does not exist, design it.”
- Sir Henry Royce

Our Engineering curriculum will further develop the knowledge and skills of Design & Technology from KS3 to be able to solve engineering problems and
independently produce an engineered product.

e The design Process, analysing: students will learn how to analyse a product so they can see what features make it work and how it meets certain
requirements. They will learn how to take ideas from different products in order to produce a design specification for a product. Students will develop
their formal and informal communication techniques in order to present a creative and relevant solution. Students will use technical drawing equipment
and CAD to provide pictorial engineering information using British standard drawing conventions.

e Plan and interpret engineering information: Using a range of different products and scenarios students will learn to interpret different types of engineering
information in order to plan how to make an engineered product.

e Materials, their properties and manufacturing techniques, including H&S requirements: Students will be given a range of opportunities to develop and refine the KS3
technology skills needed to work safely with a range of engineering processes, equipment and tools. They will learn to use a range of engineered processes that are fit
for purpose.

¢ The impact engineering has on society and the environment: Students will explore different engineering achievements and how they have influenced the
development of a range of products and processes. Students will learn about how environmental issues affect engineering applications throughout the lifecycle of a
product.

e What are the transferrable skills essential to the Engineering industry? Our students will become familiar with the generic and transferrable engineering skills,
language and processes that allow them to work alongside others and present their solutions in a professional manner.
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Engineering
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