Key
Stage 4

Key Aims:

To embed and

develop

knowledge learnt

during KS3

- Demonstrate
arange of
skills —
practical,
planning and
developing

- Beableto
Research and
understand
the needs of
the user

- Improve
subject
knowledge
and explain
the use of
Ingredients
and Nutrition

Y11 Review 2:

P 4

Y11 Review 1:

( Y9 Depth

Curriculum:
Yr 9 students
develop a
detailed
knowledge
and
understanding
about the
characteristics
and working
properties of
various macro

Key
Stage 3

Key Aims:

Gaps in National

Curriculum

- Practical
Expertise

- Make high
quality
prototypes

- Use specialist
tool,
techniques
and processes

- Range of
Materials

- Taught how to
cook —range
of techniques

and micro-
nutrients
linked to key
commodities
i.e. HT1 meat,
HT2 fish, eggs
and HT5/6
carbohydrates.
(This builds on
related topics
& knowledge
introduced in
the Yr 7 and Yr

\ 8schemes). /

Yr 7 Careers
Opportunities

- Introduction to
Careers in D&T
- Class discussions
about Careers
- Understanding the
Link Between D&T
and Careers

Sandbach School

Food and Nutrition Curriculum

Y11 Review 3:

AW N

HT3 HT4

Finalise
portfolio,
Final Making
and Evaluate

NEA - Plan Final Revision
and Practise

Practical

HT2

NEA 2 — Main
Coursework
Topic
T

HT1
NEA 1-Food
Experiment
Task

Y10 Review 3:

e

Y9 Review 3:

\

Yr 9 Breadth - Where Yr7 & 8 receive an
introduction to commodities, Yr 9
broaden their understanding by
applying this knowledge to a wide
range of practical situations during a
broad range of cookery lessons. Focus
on personal organisation, time

management, understanding recipes =
K and applying relevant practical skills /

Breadth

Y9 Review 2:

's

Y10 Review 2:

Y10 Review 1:

/

HT6 HT5
D e pt h Furniture/ Africa
Street Project HT3 & HT4
Food (Food) CAD/CAM
Project

Yr 8 Careers

Opportunities

- Further
exploration of
Careers in D&T

HT5 &6 Y . HT2 - ) Class
T iscussions

CAD/CAM ear Spain Proiect Multicultural about Careers
HT4 Pen Project 8 P ) Food - Exploring the
Factors Link between

3 D&T and

Affecting Industry

Food
m o Igeentifs;:gi/:rgut;;::summ
Sustainability Project H—Tz HT1 . Root words, prefixes, suffixes
Healthy Food My World . l\/rl]orphololgyi(etgmology
L] Thematic links between texts
Product (Blel_’]ded o Drawing inferences
PI'OjeCt) o Summarising ideas

Understand wide range of texts

By the end of
KS4, students
should be able to:
- Produce NEA
that has
fulfilled the
requirements
of the Exam
Board and met
the needs of a
user

- Explaina
range of
ingredients
and Processes
- Made the link
between
Catering in the
Food Room
and the Real
World
- Demonstrate a
range of skills
and problem
solve

By the end of
KS3, students
should be able to:
- Produce
creative ideas
- Have an
understanding
of how
Designers
work
- Understand
elements of
the Design
Process
- Have
experienced
some practical
activities




