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We work with our primary school partners
to make sure we get to know you and you
get to know us and what we teach you links
up and follows on from what you have
learnt already
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The sector also includes customer service roles, as well as working iy
he supply network that provides food and drink to other industries.

There are many degree courses that lead
into Hospitality or Catering such as
hospitality, leisure and tourism degrees.
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KS3 DT Curriculum Map

Unit 2:
Planning to
meet the needs
of others!
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Hospitality &

Unit 1: Catering

Food for
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Art Deco design movement
Processing metal
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Generating Design ideas

Preparation and Cooking Techniques
Preventing Bacterial Growth
Functions of Nutrients
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Dietary Needs of Teens
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Modelling
Shaping metal
Soldering
Finishing metal

InYear 9 ...
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Function of Protein
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Unit 1
Nutritional

Dietary Needs of Groups
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Function of Bread Ingredients
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In Year 8 learners will take on a
confidence of cooking a range of dishes and make informed
decisions about food choice.
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Eatwell Guide
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InYear 7 learners will
develop a basic
understanding of materials
and nutrition building on

Battery Tester

e Smart Materials
e Colour theory
e CAD 2D Design

knowledge learnt at KS2.
This year focuses on
designing and
manufacturing products for
themselves.

WORK TOGETHER; SUCCEED

Key Stage 2 pupils
are introduced to
our curriculum
through transition
days and taster
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Post 16 [ KS5 - Product Design Curriculum Map
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i KS4/5 Engineering Curriculum Map
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Students learn vital
Engineering skills such as
reading technical
drawings, accurate
marking out, and
precision manufacturing.
Good understanding of
Maths & Science (grade 4)
will support learning.
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