
Year 
7

Year
8

Year
9

Year
10

Year
11

Mu l t i c u l t u r a l  D i s h e s Developing
creativity and

interest in food
choices

Health and
safety

Healthy eating and
nutrition

Basic practical
skills: knife

skills, baking and
cooking pasta Rules and routines

of the subject

Healthy eating
and nutrition

Evaluation
skills

Researching
suitable dish
choices and

planning

Practical
independence

Cooking of
food

Food processing

Revision

What will I learn in Food
Technology?

Food science with a
focus on pastry

Planning

Evaluation
skills

Evaluation
skills

Researching suitable
dish choices and

planning

Awareness of SMSC
issues related to food

Macronutrients and
micronutrients

Our Lady's 
Catholic High School

Food science

Developing skills:
pastry making,

bread doughs and
independence

L u n c h  B o x  S n a c k s

S n a c k s  f o r  S a l e

Food choices and
current dietary advice

Developing
and practising
practical skills

Environmental
issues

Dietary needs
 and illnesses

Life stages

Energy
needs

Food
science

Food choice

British and
international

cusines

Sensory evaluation

NEA 2: 3 hour
practical

assessment NEA 1

Cadbury World
research trip

Chocotastic
Challenge



Year 
7

Year
8

Year
9

Year
10

Year
11

What will I learn in
Textiles?

S o f t  T o y
Practical skills:
completing the

product

GSCE NEA

Introduction to
design specification

Evaluation

Practical skills:
exploration of

decorative
techniques

Design
specification

Product
analysis

Practical
skills:

templates

Evaluation

Theory

Theory

Design skills

Product analysis

Evaluation

Theory 

 CP: energy
generation and

storage

Our Lady's 
Catholic High School

Design skills:
CAD/CAM

C u s h i o n

P e n c i l  C a s e

Design
specification

Design skills

CP: mechanical
devices

CP: new and
emerging

technologies

CP: systems
approach to

designing

CP: materials
and working

properties

i P h o n e  s t a n d L u n c h  b a g

Upcycled shirt



Year 
7

Year
8

Year
9

Year
10

C l o c k
Manufacturing

(4): cold
forming and

brazing

GSCE NEA:
research

Design (1): fridge
magnet

Manufacturing
(2): workshop

safety and
hand tools

Manufacturing (1):
CAM

Design (3): using
imagery to create a
recognisable form

Evaluating
the design
against the

specification

Manufacturing
(6): assembly of

CAM parts

Problem solving

CP:
automation

What will I learn in Resistant
Materials?

Theory

Sequence
diagram

Design (2): key fob and
using abstract patterns

Development (1):
creating a scale

drawing and cutting list

Manufacturing (5):
making a wooden base

Theory 

Our Lady's 
Catholic High School

Theory

Manufacturing (3):
cutting metal

safely and
accurately

K e y  f o b

S p o r t s  f i g u r e

Developing a design for
a particular customer

Design (4):
advanced use

of CAD

CP: mechanisms

CAD/CAM

Isometric
drawing

CP: industry

Design eras
and the work

of others

CP: energy
generation
and storage

CP: materials

Casting
and mould

making

Metal work

F r i d g e  m a g n e t

L a m p  p r o j e c t B o o k  e n d s

Coat hooks

Laminating

CP: systems
Year

11

Chocotastic
Challenge

Cadbury World
research trip



Year 
7

Year
8

Year
9

Year
10

B o a r d  G a m e

Practical skills:
CAD/CAM

GSCE NEA:
research

Introduction to
product analysis

Practical
skills: CAD

The design process
(1): research

Product
analysis recall

The design
process (3):
planning for
target user

Practical
skills: photo
editing and
CAD/CAM

Sequence

CAD

What will I learn in
Graphics?

Theory

Sequence

Design skills

The design process
(2): planning and

prototyping

Sequence

Theory 

Photo
editing

Our Lady's 
Catholic High School

Theory

Design skills

B o a r d  G a m e

 P h o t o  f r a m e

Product
analysis recall

Design skills

CP: systems

Colour and
typography

CP:
industry

CP: mechanisms

Working
drawings

CP: energy
generation
and storage

The design
process and

ideas

CP: automation

Sustainability

CP:
materials

CAM

Stock
forms

Commercial
processes

Year
11

Cadbury World
research trip

Chocotastic
Challenge


