1 Autumn Term Ist Sept-23 Oct

Half Term 26th oct-
1st Nov

2 Autumn Term 2nd Nov-18th Dec
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YEAR 7 Graphics Project Graphics Project
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Year 8 Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8 Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7
Pull Along Toy Project Pull Along Toy Project
Pull along Into  Designs Designs Marking out and Pull Along Toy  Pull Along Toy Sanding and Pull along Into  Designs Designs Marking out and Pull Along Toy  Pull Along Toy  Sanding and
and Product Sawing Project Project Finishing and Product Sawing Project Project Finishing
Analysis (Woodwood) (Woodwood) Analysis (Woodwood) (Woodwood)
Year 8 Design | Health and Practise cutting Practise cutting Practise cutting Practise cutting
& Technology Safety Pt 1 wood wood wood wood
H&S and food H&S and food What do spaghetti Spaghetti Spaghetti chicken goujons chicken chicken goujons pizza demo &  Pizza Quick Pizza Quick Apple plait Apple plait Chocolate quiz
hygiene hygiene Astronauts eat  bolognese bolognese bolognese demo & age goujons Skill Skill and cross  theory allergies- bread base skill bread base skill & theory
in space demo & macro  practical practical related and cross contamination  intolerences-
extended and micro choppingand  chopping and contamination focus coeliac/lactose
reading nutrient theory  balanced meal balanced meal focus
comprehension focus focus
Food task.
Year 9 Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8 Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7
Anthometric Chair Project Anthometric Chair Project
3D Sketching 3D Sketching 3D Sketching in What is a Chair, Initial ideas. Solidworks, Solidworks Hand Modelling Hand Modelling Model Analysis Developments  Model of Modelling with  Final design
Basics, Basics, Situ, Chair Analysis, Page layout and intro extruding  Fillet, Chamfer Craft knife Craft knife of Design Developments CAD CAM and Evaluation
Shoulder Blockbuilding & Proportions, Primary and proportions and extruded and Shells safety safety
movement, crating and Rendering Secondary Data cut
weight, angles
Health and and parallel
Safety Pt 1 lines
Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8
H&S and 3D 3D Sketching 3D Sketching in Initial Ideas- Full scale model Marking out on Wasting and Polishing and Evaulations and Line Bending Line Bending Line Bending
Sketching Basics, Situ, bottle opener Metals Abrading Buffimg improvements  Project Project Project
Year 10 Design Basics, Blockbuilding & Proportions,
Technology crating and Rendering Revision Week
3D Sketching 3D Sketching New and Industrial Sustainability Sustainability People Society People Society People Society Unit 2 Energy  Finite Energy Formes of
Basics, Basics, emerging Revelution and the and the and Culture and Culture and Culture Generation Sources Renewable
Shoulder Blockbuilding & technlogies Environment Environment energy
movement, crating Advances in
weight, angles Tehcnlogy and
and parallel crowd funding
lines Revision Week | Mock Week 1 | Mock Week 2




L1 Course L1& 2 Brownies L1- 1.4 Specific L1- 1.4 Specific L1&2 Samosas L1-1.4 Revision L1-1.4 Revision L1&2 Dishes L1-1.3 L1-Risk L1- 1.3 Risk L1&2 Dishes
overview & 1.4 bacteria bacteria questions questions using higher COSHH, PPE  assessments assessments using higher
Year 10 Bacteria and skills and HASAWA skills
Hospitality and | chemicals L3-
Catering Revision Week
L2-Bacteria L1& 2 Brownies L2-1.4 HACCP L2-1.4 HACCP L1&2 Samosas L1-1.4 Revision L2-1.4 L1&2 Dishes L2-MHOR, L2- HACCP L2- L1&2 Dishes
and chemicals questions Assessment using higher RIDDOR Consolidation  using higher
skills questions skills
L3-
Revision Week
L3-Allergies L3- EHO L3-1.4 Food L3-1.4 Food L3-14 L3- L3-Marking and L3-Marking L3- Risk L3-Accident L2-
and (Environmental Poisoning Poisoning Legislation Consolidation  answers- Look and answers- assessment Forms & Consolidation  L3-Paper
intolerances Health Officer) (Murder (Murder questions for high skilled  Look for high Consolidation  questions practice
mystery) mystery) recipe skilled recipe questions questions 1.3 Revision Week | Mock Week 1 | Mock week 2
Year 11 Design
Technology NEA Section A NEA Section A NEA Section A NEA Section B NEA Section B NEA Section C NEA Section C NEA Section C NEA Section D NEA Section D NEA Section D NEA Section D
NEA Section A NEA Section A NEA Section B NEA Section B NEA Section C NEA Section C NEA Section C NEA Section C NEA Section D NEA Section D NEA Section D NEA Section D
Unit 5 Unit 5 Unit 5
Unit 5 Metals, Commercial Polymers, Commercial Unit 6
Sources, origins Unit 5- Working Maufacturing of Sources, origins Unit 5- Working Maufacturing of Unit 6 - The Unit 6 - The Unit 6 Design  Communication
NEA Section A NEA Section A and Properties With Metals Metals and Properties  With Polymers  Polymers Mock Week 1 | Mock Week 2 Jwork of others  work of others  Mock Analysis  Stratergies of Designs
Recap and Rough puff Recap and Ravioli Unit 2- brief and Unit 2- Mind Unit 2- Unit 2- cooking Unit 2- cooking Unit 2- Factors  Unit 2- Factors  Unit 2- How to
recall pastry & recall analysis- PLAN maps of dishes- importance of methods can methods can affecting menu  affecting menu  plan production
Year 11 presentation PLAN nutrition -PLAN impact on impact on planning -PLAN planning
Hospitality and nutritional value nutritional value
Catering Revision -PLAN
Recap and Rough puff Recap and Ravioli Unit 2- brief and  Unit 2- Mind Unit 2- Unit 2- cooking Unit 2- cooking Unit 2- Factors  Unit 2- Factors  Unit 2- How to
recall pastry & recall analysis maps of dishes importance of methods can methods can affecting menu  affecting menu  plan production
presentation nutrition impact on impact on planning -PLAN planning
nutritional value nutritional value
Revision Mock Week 1 | Mock Week 2 |-PLAN




