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	Year 7
	Project 1: Food and Nutrition
The Bakery
	Project 2: Product Design
Blockhead

	Knowledge
	· I can name the 3 Macronutrients and tell you about their function and source
· I can state the allergy or intolerance link to some ingredients
· I can follow a recipe
· I can weigh and measure dry ingredients using scales and a Tala measure
· I can weigh and measure wet ingredients using a measuring jug and measuring spoons
· I can use equipment to combine ingredients to make dough
· I can use a rolling pin and/or cutter to shape my dough
· I can safely use an oven to cook my baked goods
· I can wash up 
· I can work as a team to keep my kitchen clean and tidy
· I can use a knife safely to cut vegetables
· I can evaluate my baking using Organoleptic qualities
· I can tie my own apron
	· I can name 3 properties of the materials I am using
· I can measure in millimeters
· I can use a try-square
· I can use a tenon saw safely /independently
· I can use the pillar drill safely /independently
· I can use a rasp 
· I can quality assure my work
· I can use sanding paper to improve the quality of my work
· I can convert my model into a 2D drawing
· I can draw in Orthographic Projection
· I can apply colour to represent materials (rendering)
· I can tie my own apron


	Tier 3 Vocabulary
	Food Preparation & Culinary Techniques
· Rubbing-in method
· Batch production
· Crimping
· Glazing
· Basting
· Mise-en-place
· Shortening
· Bake / Baking
· Dicing
· Rolling out
Food Science & Nutrition
· Carbohydrates
· Functionality (of ingredients)
· Organoleptic qualities (Taste, Appearance, Smell, Texture) 
Health, Safety & Hygiene
· Cross-contamination
· Food safety & hygiene
· Dietary Requirements, Allergens & Intolerances
· Allergens
Food Sustainability 
· Food miles
· Seasonality
· Food waste
Quality Control 
· Quality assurance
Utensils & Equipment
· Measuring jug
· Measuring spoons (teaspoon, tablespoon) 
· Cutter
· Tala (scales)
	Tools & Workshop Equipment
· Tenon saw
· Pillar drill
· Hand drill
· Bench hook
· Vice
· Steel rule
· Try square
· Drill bit
Materials & Component Terms
· Pine
· Dowel 
· Material properties (hard, soft, stiff, bendy, smooth, rough) 
Manufacturing & Practical Techniques
· Measuring and marking out 
· Wasting 
· Finishing
· Assembly
· Radius 
· Quality assurance
Technical Drawing, Geometry & Measurement
· Dimensioned technical drawing
· Engineering tolerance
· Protractor
· Cuboid
Design Analysis, Principles & Movements
· F.A.C.E. (Function, Appearance, Construction, End User) 
· Design criteria 
· Aesthetics
Health, Safety & Workshop Management
· Personal Protective Equipment (PPE)
· Risk & Hazard






	Year 8
	Project 1: Product Design
Slot construction: Architectural holder
	Project 2: Food and Nutrition
Cooking for myself

	Knowledge
	· I can read a design brief and identify the problem and target use
· I can analyse a building for Shape, Colour, Line, Pattern and textures using sketches to show my extractions
· I can use a ruler to accurately measure in millimeters
· I can use scissors to cut and create slot construction when using card
· I can write design criteria
· I can design ideas that met my specification
· I can develop my ideas into working prototypes
· I can select and use tools to make my idea
· I can use a try-square
· I can use a tenon saw &/or coping safely /independently
· I can use the pillar drill safely /independently
· I can use a rasp 
· I can quality assure my work
· I can use sanding paper to improve the quality of my work
· I can tie my own apron
	· I can name Macronutrients and tell you about their function, source and seasonality
· I can state the allergy or intolerance link to some ingredients
· I can follow a recipe
· I can segment an orange
· I can cut vegetables into a variety of cuts; Julienne / Baton / Small dice
· I can Brunoise an onion
· I can weigh and measure using the correct equipment
· I can safely use the hob to make a roux sauce
· I can wash up 
· I can work as a team to keep my kitchen clean and tidy
· I can tie my own apron
· I can evaluate my cooking using Organoleptic qualities

	Tier 3 Vocabulary
	Workshop Tools, Equipment & Manufacturing Techniques
· Tenon saw
· Coping saw
· Pillar drill
· Rasps
· Try square
· Slots, notches, and dowel joints
· Wasting / Waste removal
· Surface finishing
Technical Drawing, Projection & Geometry
· Oblique 
· Isometric 
· Orthographic projection
· Engineering tolerance
· Radii / Radius
Architecture & Design Movements
· Architecture
· Zaha Hadid
Design Methodology & Prototyping
· Iterative Design process / Linear Design process
· Design Brief
· Design Criteria 
· Flat pack construction
· Prototype / Card engineering / Card model
· SCAMPER technique (ideation tool) 
Product Analysis Frameworks & Acronyms
· F.A.C.E. (Function, Appearance, Construction, End User) 
· S.C.L.P.T. (Shape, Colour, Line, Pattern, Texture) 
· P.U.C.C. (Problem, User, Constraints, Criteria) 
· C.A.T.S. (Assessment criteria: Correct tool use, Angle, Teeth/Quality of cut, Shape) 
· Quality Assurance (QA) & Quality Control (QC)
	Food Preparation & Knife Skills
· Segmenting
· Slicing
· Dicing
· Fine dicing
· Parmentier (cubed potatoes) 
· Mise-en-place
Culinary Methods & Sauce Making
· Roux (flour and fat paste base for sauce) 
· Ragu
· Reduction
· Simmering
· Frying
· Whisking
· Aeration
· Batter
Food Science, Nutrition & Sustainability
· Nutrients
· Vitamins
· Seasonality 
· Farm to fork (provenance) 
Health, Safety & Kitchen Operations
· Allergens & Intolerances
· PPE (Personal Protective Equipment) 
Evaluation & Assessment Metrics
· Organoleptic qualities (Taste, Appearance, Smell, Texture) 
· Star profile (sensory analysis tool) 
· WAGOLL (What A Good One Looks Like) 
· Specification writing

	Year 9
	Project 1: Product Design
Biomimicry; How can nature help us Design?
	Project 2: Food and Nutrition
Mains and Desserts

	Knowledge
	· I can read a design brief and identify the problem and target use
· I can analyse a Biomimicry for Shape, Colour, Line, Pattern and textures using sketches to show my extractions
· I can use tools to make a lap joints that pivots
· I can write design criteria
· I can imaginate (use my imagination to create an idea)
· I can design ideas that met my specification
· I can develop my ideas into working prototypes
· I can select and use tools to make my idea
· I can use tools safely /independently
· I can quality assure my work
	· I can analyse a dish for its nutritional value
· I can suggest alternative to suit other dietary requirements
· I can explain the impact of nutrients
· I can debone a chicken thigh
· I can use the correct knives when cutting vegetables and meat
· I can use the hob to stir-fry and shallow fry
· I can select the correct equipment to weigh and measure ingredients
· I can combine ingredients to make a main course using high risk ingredients
· I can combine ingredients to make a dessert
· I can keep my area clean and tidy as I cook
· I can evaluate the success of my dish 
· I can review my own performance

	Tier 3 Vocabulary
	Biomimicry & Design Inspiration
· Biomimicry
· Function, Appearance, Construction, Ergonomics
Materials & Material Properties
· Polymers and Timbers
Workshop Tools & Manufacturing Techniques
· Coping saw
· Tenon saw
· Pillar drill
· Rasps
· Files
· Try square
· Surface finishing
Technical Drawing, Geometry & Representation
· Oblique projection / Oblique cuboids
· Isometric projection
· Orthographic projection
· 2D elevations / Plan views
· Engineering tolerance
· Radii / Radius
· Crating (drawing technique)
Design Methodology & Prototyping
· Iterative Design process 
· Design Specification
· Prototype 
· SCAMPER technique (ideation tool) 
· TAG Critique Method (Tell, Ask, Give) 
Analysis Frameworks, Movements & Acronyms
· F.A.C.E. (Function, Appearance, Construction, End User) 
· S.C.L.P.T. (Shape, Colour, Line, Pattern, Texture) 
· P.U.C.C. (Problem, User, Constraints, Criteria) 
· P.I.E.S. / P.I.P. (User needs: Physical/Problems, Interests/Intellectual, Emotional, Social/Preferences) 
· C.A.T.S. (Assessment criteria: Correct tool use, Angle, Teeth/Quality of cut, Shape) 
· Quality Assurance (QA) & Quality Control (QC)
	Food Preparation & Knife Skills
· Segmenting
· Slicing
· Dicing
· Fine dicing
· Parmentier (cubed potatoes) 
· Mise-en-place
Culinary Methods & Sauce Making
· Frying
· Baking
Food Science, Nutrition & Sustainability
· Nutrients
· Vitamins
· Seasonality / Season
· Farm to fork (provenance) 
· Environmental impact
Health, Safety & Kitchen Operations
· Allergens & Intolerances
· PPE (Personal Protective Equipment) 
Evaluation & Assessment Metrics
· Organoleptic qualities (Taste, Appearance, Smell, Texture) 
· Star profile (sensory analysis tool) 
· Skill matrix
· WAGOLL (What A Good One Looks Like) 
· Specification writing



image1.jpg




