
. 

YEAR

9

Exam & 
Post – 16

Destination

YEAR

10

Laser Cutter

7
YEAR

Multi materials - intro

8

Design & Technology Curriculum Map –KS3 rotation - GCSE DT and 3D design

D&T offers you a curriculum which will engage and enthuse a passion for the subject. Giving you the opportunity to explore practical activities which will 
enable you to master the skills and secure your knowledge.

D&T provides the subject specific skills and knowledge as a platform for you to take your next steps, from KS3 to KS4, then onto a professional career 
within the Creative sector or further education.

Design •   Knowledge •   Manufacture •   Evaluate

Year 7

Year 11

YEAR

11
YEAR

Textiles – basic sewing 
skills

Design skills 

Electronic hanging 
decoration

Mutli materials – phone 
holder

Design
CAD intro

Textiles

Hand tools

Marking out

Health and 
safety

Surface Finish

Learn – Understand – Apply – Analyse – Evaluate - Appraise

Design Brief & 
Specification

Graphic
finish

Biomimicry
Design

Research

Fret Saw

Mood Boards

Microbit

Block
Coding

Hygiene

Catering

Marking out

Electronics

Specification

PPE

Product
Evaluation

Risk
Assessment

Hand tools

Marking out

Life cycle
analysis

Design

Flowchart
Planning

EBI/WWW

Design Brief

The 3 R’s

2 Point 
Perspective

Multi materials – picture 
frame

Light activated switch

Timbers-box Systems- speaker  3D Design-Lamp

Specialist
Exam

Content

None Examined Assessment 
(Research)

None Examined Assessment
(Design and Manufacture)

Specialist Exam Content Core Exam Content

None 
Examined 
Assessment
(Evaluation)

Design Brief

2D Design
Contours

EBI/WWW Fret saw Drilling

Graphic
finish

Electronics

Product
EvaluationRisk

Assessment

Laser cutting 2D Design
Contours

Soldering

Living Hinge

fibres

Plastics

arduino

Timber

Flowcharts

Product Evaluation

Design Brief

2 Point 
Perspective

Standard
ComponentsUpcycling

Isometric 
Drawing

Product 
modifications

Timber 
properties and 

sources

Mechanisms

Life Cycle 
Analysis

Product testing 
and analysis

Product 
evaluation

Risk 
assessment

Iterative 
Design

Design Ideas drawing

Manufacture skills

Tools

Forming

Product 
Specification

Market 
Research

Research 
Analysis

CAM

Assembly CAD design Related 
product 
analysis

Sustainability

Renewable 
Energy

Design Math

Product 
evaluation

Design 
modifications

Timber
Properties

Energy Sources

3D Printing

Laser cutting

FixingsManufacture

Types of Finish

Marking out

Wasting 
techniques

Hand tools
Machine tools

Accuracy of 
finish

Quality 
Assembly

GCSE Design and Technology will develop you skills in working with multi materials, and your knowledge of Design and Technology across a range of 
materials including textiles, electronics, and 3D design. You will explore iterative designed concepts, review a range of past designs and designers, 

develop your drawing skills and find out about new and emerging technologies such as Laser cutting, 3D printing and smart materials. 

Electronics
Plastics

Hand Drill

Food

Soldering

Electronics

Mechanisms

Design 
movement 

Systems

Manufacture

Design Brief

Design Brief

Food Design, 
modelling 

Google 
sketchup

Timber

Baking 

Knife skills

Knife skills

Heating and 
sautéing 

Heat pressSewing 
machine

Hand Sewing 

Knife skills

Food

Hand drawing 

Block
Coding 123D Design

Hospitality and catering 
See specific food journey map



AC3.1
Use techniques 
in preparation 

of
commodities

AC3.2 
Assure quality of 

commodities
to be used in food 

preparation

AC3.3 
Use techniques 

in cooking of 
commodities

AC3.4 
Complete dishes 

using
presentation 
techniques

AC3.5
Use food safety 

practices

U
ni

t 2
 L

O
3

3.411
YEAR

Understand how hospitality      
and catering provision operates

Propose 
provisions 
to meet  
specific       
- needs

NEA mock
Understand the importance of 
nutrition when planning menus

3.4

Protein

Understand the environment in which hospitality 
and catering providers operate

AC 1.3
Working conditions of different job roles 

across the hospitality and catering industry

KS4 – Hospitality and Catering

KS4 – Hospitality and Catering

LO
1

Know 
how food

can cause ill 
health LO

4
LO

1

LO
2

LO
2

Understand how hospitality and catering 
provision meets health and safety requirements

LO
3

Revision

June

KS4 – Hospitality and Catering

AC 1.1
The structure of the 

hospitality and catering 
industry

AC 1.4 
Factors affecting the success 

of hospitality and catering 
providers

AC 1.2 
Job requirements within the  

hospitality and Catering industry

AC 4.1 
Food related 
causes of ill 

health

AC 4.4 
Common 

types of food 
poisoning

AC 4.3
Food Safety 
legislation

AC 4.2
The role and responsibilities of the 
environmental health officer (EHO)

AC 4.5 
The 

symptoms 
of food 

induced ill 
health

AC 2.1
The operation 
of the kitchen

AC 2.2
The operation of 
front of house

AC 2.3
How hospitality and catering provision 

meets customer requirements

AC3.1
Personal safety control measures for 

hospitality and catering provision

AC3.3
Options for 

hospitality and 
catering provision

AC3.2
Risks to personal safety in 

hospitality and catering

AC5.1
Review 

options for 
hospitality 

and 
catering 
provision

AC5.2  
Recommend 
options for 
hospitality 
provisionLO1

LO2LO4

LO3LO5

3.410
YEAR

3.49
YEAR

Year 9 - 11 a range of 
savoury and sweet 

dish will be produced  
along side theory

Understand menu planning
Non Exam 
Assessment 

LO
1

LO2

Unit 2

Unit 1

3.4

AC1.1
Describe functions 
of nutrients in the 

human body

AC1.2
Compare nutritional 

needs of specific groups

AC1.3
Explain characteristics of 
unsatisfactory nutritional 

intake

AC2.3 
Explain how menu dishes 

meet customer needs

AC2.1 
Explain factors to 

consider
when proposing 
dishes for menus

AC2.2
Explain how dishes 
on a menu address 

environmental issues

AC1.4
Explain how cooking methods

impact on nutritional value

AC2.4 
Plan production of 
dishes for a menu

LO1
LO

2

Research, plan and 
cook a  meal for a 
specific provision

Food SafetyCulinary Skills

Food 
Science

Commodities Heat transfer

Nutrition Food Poisoning

Culinary 
skills

Food Choice

Health and Safety 
within the 

kitchen and food.

The ‘4’ C’s 
Bacteria and Hygiene

Enzyme 
Browning

Eat Well guide 
and nutrition

Rubbing in 
method

Convection

Sensory 
Analysis

Using the 
hob

Cooking 
terms

Conduction

Organic 
Farming

Raising 
agents

Gluten

Food 
Miles

Gelatinise –
sauces

Seasonal 
Foods

Special 
Diets and 
religion

Year 7 - 8 a range of 
savoury and sweet 

dish will be produced  
along side theory

In Year 7 
learners  will  

develop basic 
understanding 

of nutrition 
and culinary 

skills. 

In Year 8 learners 
will develop 
confidence of  
cooking a range 
of dishes and 
make informed 
decisions about 
food choice. 

Practical 
routine
(recap)

Macronutrients Food poisoningFood 
BacteriaFats and 

Sugars Food 
Labelling

Fairtrade : ethics

Micronutrients

Accident 
Prevention

Diet and 
lifestyle

Vegetarians

Food choice (diet analysis)

Food and 
Temperature Seasonal 

foods/food 
miles

(recap)

Healthy Eating 
– Recap eat 

well guide and 
nutrition

Food safety in 
the kitchen

(recap)
Food 
choice

KS3 – Food and Nutrition

3.48
YEAR

3.47
YEAR

KS3 – Food and Nutrition

Be able 
to cook 
dishes

Unit 1

Unit 2

Food Journey from ks3 to KS4

Be able 
to cook 
dishes

U
nit 2 LO

3

Post 16
Destinations

Exam & Post  
16

Destination

D&T offers you a curriculum which will engage and enthuse a passion for the subject. Giving you the opportunity to explore practical 
activities which will enable you to master the skills and secure your knowledge.

D&T provides the subject specific skills and knowledge as a platform for you to take your next steps, from KS3 to KS4, then onto a 
professional career within the Creative sector or further education.

https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.shutterstock.com%2Fsearch%2Fvegan%2Bicon&psig=AOvVaw3rfk-i8pGZViPM20lDrqVx&ust=1588609755455000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjFodOOmOkCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.shutterstock.com%2Fsearch%2Ffood%2Bchoice&psig=AOvVaw1p9Fw11VqKUPNv48HFV42u&ust=1588612084453000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjzwaqXmOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.shutterstock.com%2Fsearch%2Fanaemia&psig=AOvVaw21cpv9Tc9Ua54GtJ-KVAI6&ust=1588617201904000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJD2lrSqmOkCFQAAAAAdAAAAABAD


DT OVERVIEW
YE

AR
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N

TR
O

DU
CT
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•SYSTEMS
•CODING 
•CAD DESIGNING
•MICROBIT 

•TEXTILES
•HAND AND 

MACHINE 
SEWING  SKILLS

•FOOD
•FOOD HYGIENE
•BASIC CULINERY 

SKILLS

•DESIGN
•DRAWING 

SKILLS
•MODELLING

•MULTI 
MATERIALS

•HAND AND 
MACHINE 
SKILLS

•WOOD AND 
PLASTICS 
INTRO. 

YE
AR

 8
 -D

EV
EL

O
PM

EN
T

•SYSTEMS
•ELECTRONICS
•DESIGN
•PRODUCT 

DEVELOPMENT

•TEXTILES
•DEVELOPING 

SEWING 
TECHNIQUES  
FOR GARMENTS

•FOOD
•DEVELOPING 

CULINERY 
SKILLS

•DESIGN
•CAD
•CAM

•MULTI 
MATERIALS

•PRODUCT 
DESIGN AND 
MANUFACTURE. 
NATURAL 
TIMBERS

YE
AR

 9
 -M

AS
TE

RY

•SYSTEMS
•DESIGN CODE 

AND CIRCUITS 
TO PERFORM 
TASKS

•TEXTILES
•DESIGN AND 

MAKE A FULL 
PRODUCT WITH 
SURFACE 
PATTERN

•FOOD
•MAKE RECIPES 

TO MEET NEEDS 
OF TARGET 
GROUP

•DESIGN
•DEVELOPING 

DESIGN AND 
MODELING 
SKILLS TO 
PRODUCE A 
WELL MADE 
SCALE MODEL

•MULTI 
MATERIALS

•JOINTED 
PRODUCT 
USING MULTI 
MATERIALS 
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