Curriculum Journey

Subject Vision

DT AND FOOD

To develop creative, technical, and
practical expertise needed to perform
design tasks confidently.

To develop students who rise 1o challenges
as part of our team in a calm and safe
environment.

To enjoy learning through problem solving in
a variety of contexts, considering personal
needs and the needs of others. We aim for
our students to become resourceful,
iInnovative, enterprising and capable
citizens.

Personal, Social
and Emotional
Development

Communication
and Language

<\ES
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Physical
Development

DT Textiles
And Collage

EAR

2

Food
And Nufrifion
Why are vegetables

Textiles the best?

How can you
repurpose an item
of clothing?

DT Mechanisms
Are bigger
wheels always bettere

Food and Nutrition
What does healthy
mean¢

How can two piece of
fabric keep your warm?e

How can you build

Materials
How can you
waterproof a hat?

BOURNVILLE
ALL-THROUGH SCHOOL

Aims:

1 To enable students to plan and prepare dishes based on their
knowledge of the nutritional values of different foods.

1 To follow Health and Safety guidelines and work safely.

1 To enjoy Food as a subject, through exploration of dishes from
different countries.

1 To give students the opportunity to express themselves
articulately, confidently and clearly.

1 To explore factors such as religion and festivals and use this to
inform their preparation and presentation of dishes

1 To show progression in theory and practical work, building on
knowledge and skills.

1 Value the well-being and nurturing qualities that making can

have, as well as the importance of learning practical skills and
career links that D&T has.

Expressive Arts

Mathematics
and Design \KEA/P
Literacy Unﬁweers\j\(/]gr%ng
DT Mechanisms
Food How can we make a

And Nutrition
How does food affect
your sensese

picture move?

Structures
How can you stop a tower
from toppling overe

Materials

with bread?

Food and Nutrition
How healthy is your
food?
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Structures
How strong is a
piece of paper?

DT Textiles
How can you make a
box out of cloth?

DT Mechanisms

Systems
EA How are things How can you do a lot
\\ / F oowered? more work with little
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Structures
What makes a
bridge strong?
Food and Nutrition
What's really in your
food? DT Textiles

How do you keep a
tea towel from slipping
off the hook?

DT Mechanisms
How many ways are
there to open a doore
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Structures
How are frames
strengthened, reinforced
and made rigide

Mechanisms
How can you lift a car
onto a roof?

Food
And Nufrifion
Can street food save
use

Food
And Nuftrition
Does food affect the
way you feel?

Structures
Which shapes will give
a structure stability 2

Food
And Nufrition
What can you learn from
different cultures' diets?

effort?

Food and Nutrition
What do we mean by
a balanced diet?

Food and Nutrition
How does food affect
your body and mind@e

Electrical Systems
How useful are
switches?
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Food and Nutrition
Is cheap food always
worse for you?

Food
And Nutrition

Which ?TJ?XT.IIG.; 't Why are our diets so
ich fabric is ideal for different2
creatfing a
hardwearing lunch bag?
Systems

How can we keep
ourselves safe on the road?

Electrical Systems
Can switches perform
more than one function?
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DT Mechanisms Structures Textiles
How do pulleys and How strong is a piece How can we reduce,
gears let you see the of spaghettie recycle and repurpose?¢
world?e
Introduction to DT and
Food
Health and Safety
Graphics
Introduction
Food Food Food Safety and Hygiene
\kEA/P Taste Tests Seasonality The 4 Cs
Food Food
, DT , Sugar and Micro-organisms
Multifunctional Obesity Eatwell Guide
Block Bot Dietary Requirements
|
DT and Food
Health and Safety
Food DT Design
Micro-organisms Working with plastic Biomimicry
Macro-nutrients Making a phone Architecture *EA,P
holder CAD
Food Food Provenance
Dietary Requirements Food Miles
Allergies
Food Cost DT and Food
Food Packaging Health and Safety
(\ Food
O The Effect of Cooking
< = Food Science
Textiles _ Food
*EA/P Upcycling to Life Stages Fpod .
Special Diets

inspire

L1,

Food
Sensory
Analysis

Food Processing
and Food
Fortification

Food
Functions of Food and Micro
and Macro-nutrients

Food
Specialty Diets and
Food Culture

Food Choice and
Sensory Analysis

Food Preparation and Nutrition
NEA 2
Food preparation assessment

Revision of Specialty Diefs,
Culture, Food Choice and
Science

FAIRFAX

MULTI-ACADEMY TRUST

&

Religion and Food

(Non-examination assessment)

Food

) - DT
Sustainability

Speaker box project
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Food Preparation and Nutrition

Mock NEA 2
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Food Science and Food
Storage

Technological
Advancementsin
Food

Food Preparation and
Nuftrition
NEA 1

Food Investigation Assessment

Revision of Principles of
Nutrition and Food
Provenance

GCSE Food Preparation and Nutrition

Exam Board: Edugas
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