
Cooking & 
Nutrition
Key Stage 3

YEAR

7
Food 
Hygiene

NEXT STEPS:

Key Stage 4

YEAR

8

YEAR

9

Health & 
Safety

Knife 
Skills

Nutrition & 
Food 
Groups

Dietary 
Needs

Timings 
Weights &
Measures

Sauces
RatiosRaising 

Agents

Flour & 
Yeast

Recipe 
reading

Time 
Management

Presenting 
Dishes

Seasonalit
Provenance 
y

Provenance 
and 
seasonality

World
Foods

Sweetcorn
Fritters

Flapjack

Stir-Fry

QuicheShortbread

Properties of 
ingredients

Veggie Burger Fudge Cake

Principle

s of 
cooking



Product 
Design
Key Stage 3YEAR

7
Workshop 
Health & 

Safety

NEXT STEPS:

Key Stage 4

YEAR

8

YEAR

9

Understanding 
a Specification

Designing 
& Isometric 

Drawing
Marking, 

Cutting &  Emb
ellishments

Product 
Testing & 
Evaluation

Specification
& Research

Designing

Computer 

Aided 
DesignFinal 

Assembly 
& 

Evaluation 

Soldering & 
Laser 
Cutting

Computer 
Aided 
Design

Specification 
& Research

Mechanisms
Final  Assembl

y & 
Evaluation

Timber
Joints

Block Bot

CAD - 
Layered Light

CAD - Cam Toy



Textiles
Key Stage 3

YEAR

7
Sewing 

Machine Skills

NEXT STEPS:

Key Stage 4

YEAR

8

YEAR

9

Fibres to 
Fabrics

Product 
Analysis

CAD
Designs

Making &
Evaluating

Smart and 
Modern

Fabrics

Applique and 
Patchwork

Market 
Research

CAD Design
And Hand Drawn

Making, 
Sewing 
Machine and 
and Hand 
Stitching

CAD Designs 
on Affinity

Life Cycle
of an item 
of 
clothing.

Making - 
creating a 
Pattern

Making using 
the Sewing 
Machine

Making – 
Tie Dye

Creating a Tote Bag
WWF

Creating a
Pop Art

Cushion

Creating a Bucket 
at for a Festival


	Slide 1: Cooking & Nutrition
	Slide 2: Product Design
	Slide 3: Textiles

