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	Subject: Design and Technology 
	KS7–1: ENGINEERING - Workshop Health & Safety,  Metric  Measures and Conversions, Tolerance Concept, Orthographic Drawings, Engineering Symbols, Material Science and their Properties (Timber), Marking out, Machine and Handtool Processes. Basic Soldering for LED, Stage-by-Stage Manufacture Logs & Evaluation, Iterative design process, Mind Map Concepts, Annotated Sketches. 
	KS7–2: HOSPITALITY - Kitchen hygiene and safety rules; difference between hazards, risks, and control measures; Kitchen equipment names; Eatwell Guide sections; Macronutrient functions & typical sources, Food labels & UK traffic-light system; Food miles & seasonality. PRACTICALS - Apple crumble; Spaghetti bolognaise; Red lentil soup; Vegetable stir fry; Swiss roll; Fish goujons; Jammi thumb biscuits; Cheese twists; Patatas bravas; Cheese garlic bread
	KS8–2: HOSPITALITY - Kitchen hygiene and safety rules; Kitchen equipment & uses; Macro & micronutrient functions & sources; Organic foods; Social media effects on business; Special diet adaptations; Product analysis. PRACTICALS - Apple pancakes; Meatballs Fra Diavolo; Minestrone soup; Chicken & potato curry; Tiramisu; Fish en papilotte; Sausage rolls; gingerbread; Foccacia; Ethical design product. 
	KS8–1: ENGINEERING - 3rd Angle Orthographic Conventions, Machine/Process Repertoire (Milling, Lathe, Drilling, Buffing, Gluing/Finishing) Material Science and Properties (Metal, Ferrous VS Non Ferrous), Destructive Testing and Purpose of Testing, Metal Casting Process, Iterative Design Process, CAD/CAM conversion, Product analysis Framework ACCESSFM. 
	KS9–2: HOSPITALITY - Health & safety in the kitchen; commercial kitchen equipment; Dietary planning; Food waste; Nutrient excess & deficiency; Food substitutes & innovations; Allergen labelling & legislations; Product analysis; Evaluation techniques. PRACTICALS - Apple pies; Shepherds pie; Sweetcorn chowder; Chicken corden bleu; Sticky toffee pudding; Fishcakes; Pastry pizza; Vienesse swirls; Doughballs Design product for hospitality setting. 
	KS9–1: ENGINEERING - Orthographic & Dimensioning (multi-part assembliesm Material science and Properties (Alloys) & Metal Categories Recapped, Engineering sectors and Historical Achievements, Engineering Impact on Society, Energy sources & Sustainability in Engineering, AI/automation in Sectors (healthcare, transport, workforce), Architecture, Iterative Design , 3D CAD Modelling.
	KS10–2: HOSPITALITY- Types of hospitality and catering provision (commercial vs non-commercial)

Job roles, responsibilities, and working conditions

Factors affecting success of hospitality businesses

Kitchen and front-of-house operations, Health and safety legislation, Customer requirements and service styles, Food related Illness, Preventative control measures, Role of the Environmental Health Officer.
	KS10–1: ENGINEERING - Health and Safety in Engineering Workshops, Engineering materials and their properties, Tools, Equipment, Processes for Manufacturing, Interpreting Engineering Drawings, Sequencing Manufacturing Tasks, Quality Control and Tolerances, Evaluating Finished Products against Specifications, Independent Working, Recording and Reviewing manufacturing processes. 
	KS11–1: ENGINEERING - Understanding Product Function and User Requirements, Propose Design Solutions to Meet Specifications, Communicate Ideas Using Sketches, Drawings, Critical Thinking to Solve Design Problems, Sustainability and Manufacturing Constraints, Interpreting Technical Data and Drawings, Material science, Problem-solving Using Applied Engineering Scenarios and Mathmatics. 
	KS11–2: HOSPITALITY - Nutritional needs across life stages and special diets, Functions of nutrients and impact of cooking methods on nutrition, Menu planning and environmental considerations, Production planning and time management, Practical food preparation and cooking skills, Presentation techniques and portion control, Food safety practices, Reviewing dishes and evaluating own performance.


