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KS4 DESIGN AND TECHNOLOGY CURRICULUM  IMPLEMENTATION ROADMAP

WHAT IS DESIGN AND TECHNOLOGY AT KS4: A GCSE in Design and Technology offers a foundation in the principles and 
iterative design practices of various 21st century design and manufacture industries. The qualification offers flexibility in the 
approaches students use to apply knowledge and understanding of these practices and principles when designing and 
making prototypes that solve real and relevant problems.

QUALIFICATION AND WHAT TO ACHIEVE:
Students will achieve a GCSE grade 9-1 in Design and 
Technology. The GCSE is made up of 2 components. In 
the written exam students can chose on category to 
focus on for the in-depth knowledge section. The 
internal assessment contextual challenge is set by the 
exam board.

YEAR 11: From June of Year 10 until the end of the spring 
term, students  work independently to  complete a 40 hour 
Iterative design challenge (non examined assessment) from a 
contextual challenge set by the OCR examination board. 
Alongside this, students  prepare for a 2 hour Design 
Principles written paper that will be taken in May/June. The 
written paper contains 15% maths based questions and  tests 
students knowledge & understanding of core principles  and 
an in-depth knowledge of at least  one of the following 
categories;
• Paper and board
• Timbers
• Metals
• Polymers 
• Textiles

YEAR 9:  Students  focus on developing the skills needed to access the Iterative  design challenge and the design 
principles exam through a series of teacher led projects. These  cover  the main categories in the subject.  Students are 
encouraged to be  aware of health and safety implications and be  responsible for working independently and safely.

YEAR 10: Using  skills gained in year 9, students  complete a number of challenge based projects. They will be expected 
to work independently and at times in a team. Their creativity is encouraged in order to develop their problem solving 
skills. Topics, including, sustainability and iconic designers and their products are explored, building on the core knowledge. 
Students are expected to present their ideas in a formal professional manner in  preparation  the for the “Iterative design 
Challenge” in year 11 and for the real world.

EXAM PREPARATION

3 challenge based 
tasks. Cup holder, 
pringles post and 

marble run.

INDEPENDENT LEARNING

D&T SKILLS BUILDING

CHALLENGE BASED 

STUDENT LEAD LEARNING

Using the skills developed in 
year 9 - students learn about 
sustainability in design and 
upcycle an item that would 
normally be thrown away.

Encourage creativity  to 
develop modelling 

skills. Designing a lamp 
where there are no 

limits. 

Students explore  
iconic designers and 
their iconic products.

“Practice” drawing 
and sketching. 

Learning  rendering, 
perspective and 

isometric techniques. 

Design and make  a wallet 
using reusable materials. 

Improve on sewing 
machine skills and learn 

the importance of 
sustainability in design.

YEAR10

Improve on CAD skills and 
working independently. 
Learn about ergonomics 

through designing a 
computer mouse using 
Sketchup for schools.

Understand using a set 
square, craft knife and 

safety ruler. Produce paper 
/board nets, joining, slots.
Introducing graphics and 

lamination

Design and make a school 
trophy. Using polymers to 
Improve 2D design skills, 
the laser cutter, the line 
bender and safe use of 

liquid cement. 
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Students work in 
teams to  design new 
& innovative  products 

that doesn’t exist to 
present to the 

Dragons.

The contextual challenge is 
released. Students begin the 

N
EA

Following guidelines 
students continue to 
independently work 

on the NEA.

Students prepare for the Design 
Principles exam through 
developing knowledge 

organisers on topic areas and 
continuous testing.

Students complete 
and Submit the NEA 
on the Feb/March 
deadline date set.

Students sit the 
“Design Principles” 

written paper in 
May/June.

External assessment                             
Design Principles exam.             
(120mins)
Exam: May/June of year 11
100 marks
50% weighting

Internal assessement
Non examined assessment 
NEA (40 hours)
Start:  June 1st - year 10
100 marks
50% weighting
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November

KS4         FOOD PREPARATION & NUTRITION   CURRICULUM  IMPLEMENTATION ROAD MAP

YEAR 11: From September to October, students  undertake A Science Investigation (NEA1) 15% GCSE in a six week block of 
research, analysis, hypothesis, scientific experiment and analysis/evaluation. In November students begin A food preparation 
task (NEA2) 35% GCSE. In late November students sit  a written mock examination paper based on 5 core topics, 12 skills and 
NEA1, NEA2 Knowledge & Understanding. Post Mock examination students complete NEA2 task including a 3 hour practical 
exam. Exam revision takes place from Spring half term ( 9 weeks) + intervention classes to complete the terminal examination

YEAR 9: Students are  introduced  to   12 key skills and  5 core topics through “practical activities” in three skill blocks and 4 ICT  support 
lessons. Recipe format, research and modification, nutritional data analysis. hedonic star chart development   Term 1 – Knife Skills, 
Pastries, Sauces & Soups. Term 2 – Breads, Knife skills, Dovetailing complex recipes  Term 3- Modifying recipes, 5 Cake methods, 
Emulsification.

YEAR 10: Students  expand upon Year 9 practical  skills   to develop  competency in the 12 skills areas building knowledge & understanding of 
the 5 core topics  Term 1, emphasis on NEA1 activities to underpin Scientific principles, C2, through practical scientific investigations exploring 
the working characteristics of  materials and ingredients. Term 2, in the first part of the term students engage in developing  independent skills 
through  6 practical activities,  following their own  dovetailed recipes. In the second part of the term  students begin a 20 hour NEA2 food 
preparation   task which includes a 3 hour continuous and controlled “MAKE” activity (3 dishes). This NEA2 task completes in early June and 
indicates an accurate prediction on student performance for Year 11 when combined with a November Yr 11 Mock examination paper. AQA 
advises the delivery of a Mock NEA2 food preparation task in year 10 in order for the actual NEA1Science investigation September 1st (15%)  & 
NEA2 food preparation task November 1st (35%)  to “run” consecutively in Year 11

NEA2
Jan – Feb continued

NEA2
November 1

INDEPENDENT LEARNING

TEACHER LED

LEARNING

TEACHER & STUDENT LED 

LEARNING

Exam 
Revision

Food Skills T2Recipe Development T1 

W1 – W8 Pastry  -Shortening, Fats, Gluten formation Raising 
Agents, Glazes, Decoration  Batch Production, Cultural Capital. 

W9 -12 Sauces – Gelatinisation. Reduction, Oxidation,
Denaturation Protein Coagulation Rue, Bechamel
Learners to confidently  demonstrate how to follow recipes
Macronutrients. Protein Carbohydrate Fat
Micronurients Vitamins Minerals Trace elements –UK/Gov HEG 
2016.     RISK ASSESSMENT

W16  - W19 Bread 1 to Bread 4  - Dough, Raising Agents, 
Dextrinisation,   Smart materials   
W20 - Knife Preparation Skills   - Brunouise, Julienne, 
Jardinerre, Macedoine, Paysanne
W21 – W22. Dovetailing with Soup / Bread – Knife Skills
W23 – W24  Dovetailing  safely with Meat/Bread – Meat 
Safety, Temperature probing,
W25 – Challenge – NHS Soup & Bread task ( NEA2 Task)
Students begin to dovetail more complex recipes

Food Skills T3 

W26 – Changing Carbohydrates - Pasta
W27  Modifying recipe Lasagne Dovetailing own recipe   
W28 Challenge – Zizzi Starter  - (NEA2 Task)
W28  Cake Methods 1 Creaming   
W29   Cake Methods  2 All in one
W30   Cake Method 3 Whisking
W31   Cake Method 4 Rubbing in
W32   Cake Method 5  Melting
W33 Emulsification 1 Salad Dressing
W34   Modification  2  Roasted Vegatables

LINKS FROM KS3: Cooking & Nutrition 1 2 In addition, English, Science, Maths & ICT are key, allowing students progression for 
independent learning of skills through developing recipes, calculating, measuring, exploring  ingredients  and applying scientific  
principles relating to ingredients, health & nutrition in depth at KS4 

NEA2  Food Preparation Skill  35% GCSE
20 Hours – 10 weeks November 1st Yr 11
Knowledge, skills and understanding   in relation 
to the planning, preparation, cooking, 
presentation of food and application of nutrition. 
Students  prepare, cook and present  three dishes
A Written  electronic portfolio including  
Photographic evidence of three final dishes.

NEA1  Science Investigation 15% GCSE 
10 Hours 6 weeks September 1st Yr 11

An Understanding of the working 
characteristics, functional and chemical 
properties of ingredients. 
A Written  electronic report (1,500–2,000 
words) including photographic evidence of 
a practical science  investigation. 
undertaken under controlled conditions

External Examination – 50 %GCSE
Written Paper – 1 hr 45 min
Section A – Multiple choice 10%
Section B – Core topic  40%
Mock Examination  November
Final Examination June Terminal Year

NEA1 skills
Term 1NEA2 skills 

Term 2
NEA2 Year 10
Mock Examination 

NEA 1
Summer Preparation

W1 – W6  Student engaged in dovetailed 
practical activities in preparation for 
controlled Mock NEA2
W 7 – MOCK NEA2 Research Section A
W8 – MOCK NEA2 Research  Section A
W9 – MOCK NEA2 Skills Trial 1 Section B
W10 –MOCK NEA2 Skills Trial 2 Section B
W11 – MOCK NEA2 Skills Trial 3 Section B
W!2 – MOCK NEA2 Skills Trial  4 Section B

W13 – MOCK NEA2 Planning Section C
W14 – MOCK NEA2 Planning Section C
W15 – MOCK NEA2 MAKE Section D 3 hours
W16 – MOCK NEA2 Evaluation Section E
W17 – MOCK NEA2 Evaluation Section E
W18 – MOCK NEA2 FINAL HOUR COLLATION

W1 Research Section A
W2 Research Section A 
W3 Investigation 1 Section B    
W4 Investigation 2  Section B    
W5 Investigation 3 Section B
W6 Evaluation Section C

W19, W20  End of Term Science 
investigation preparation for September 
1st AQA published task
NEA 1  Students' understanding of the 
working characteristics, functional and 
chemical properties of ingredients.

POST 16
DESTINATION

4 ICT skills based lessons 
generate recipe formats,  nutritional information/data e.g
food tables, nutritional analysis software to calculate 
energy and nutritional values. Hedonic sensory testing
Star Diagram program – Food Fact for life 
Nutritional Analysis program
Students to develop a recipe “style” in order to be confident 
in generating and modifying own recipes

7 controlled activity hours
C 2  

W7 Research Section A
W8 Research Section A
W9 Recipe Bank for 
Skills trials

W11 Mock Examinations
W12 Mock Examinations
WK13 Skills Trial 1 Section B
WK14 Skills Trial 2 Section B
WK15 Skills Trial 3 Section B
WK16 Skills trial 4 Section B

S1 – 12
C1 – C5

W17 Planning Skills Section C
W14 Planning skills Section C
W15 Making EXAM 3HR Section  D 
W16 Analyse + Evaluate Section E
W17 Analyse + Evaluate Section E

8 controlled activity hours
C1,C2,C3,C4,C5

12 controlled activity hours
C1, C2,C3,C4,C5 

3 controlled activity  
hours C2

C2 S1-12 S1 -12
C1,C2,C3,C4,C5

S1-12
C1,C2,C3,C4,C5

S1 – 12
C2

S 1,S2,S4,S5,S6,S7,S8, S9,S10,S11
C1  C2 C3

S1,3,4,5,6 10,11,12
C 1 C2  C4

S1,2,3,4,6,9,10,11,12
C1 C2 C3 C5

WHAT IS FOOD PREPARATION AT KS4    A practical based course which  focuses on practical cooking skills to ensure students 
develop a thorough understanding of nutritional science, food provenance and the working characteristics of food materials. This
AQA qualification focuses on nurturing students' practical cookery skills to underpin scientific principles and give  a strong 
understanding of nutrition. Food preparation skills are integrated into 5 core topics: • C1 Food, nutrition and health • C2 Food 
science • C3 Food safety • C4 Food choice • C5 Food provenance
12 Key Skills - delivered in practical lessons - S1. General Practical Skills S2. Knife Skills  S3. Preparing Fruit & Vegetables S4. Use of 
the Cooker S5. Use of Equipment  S6. Cooking Methods S7. Prepare, Combine, Shape S8. Sauce Making  S9. Tenderise & Marinate  
S10. Dough S11. Raising agents S12. Setting Mixtures

W18 - 30
Food & Nutrition Exam revision period for 
Early June examination series – 10 -12 
Weeks – Students tested weekly and use 
PIXL programme Knowledge base, Dept 
Key word tests and student independent 
KO’s

C S C S C S

C C C C

CCCCC

W1- W2-NEA1 Scones Chemical raising agents
W3 W4 -NEA1 Pastry changing fats        
W5-W6 -NEA1 Pastry changing Flour
W7 –NEA1 Cakes changing flour   
W5 –NEA1 Cakes changing fats  
W6 – NEA1 Eggs as setting agents
W7 - NEA1 Eggs as Foams
W8 – NEA2 Gelatinisation of Sauces & liquids
W9 -15 – Student NEA1 investigations

S S S S

SSSSS

KEY: 5 Core Topics              12 Key SkillsC S



EXAM 
RETAKE

EXAM
REVISION

CAD & 
CAM

SU
M

M
ER

 H
O

LI
DA

Y 
 

K.
O

. R
EV

IE
W

 

MOCK SYNOPTIC 
PROJECT

MATERIAL & 
PROCESSES

SE
CT

O
RS

 IN
 

EN
GI

N
EE

RI
N

G

9
YEAR

YEAR

10

NHS FACE SHEILDS 
PROJECT

TECHNICIAL 
DRAWING

MOUSE TRAP 
CAR PROJECT

MATHS & SCIENCE 
IN ENGINEERING

TOOLS & 
EQUIPMENT

POST 16
DESTINATION11

YEAR

JAG’ LAND 
ROVER TRIP

SWEET 
DISPENSER

SYNOPTIC 
PROJECT PREP’

KS4                                          STUDIES CURRICULUM  IMPLEMENTATION ROAD MAP
WHAT IS ENGINEERING AT KS4: NCFE Engineering 
Technical Award is a technical qualification for KS4 
learners. They are a technical alternative to GCSEs with 
equivalent levels of rigour & challenge. 
The Level 1/2 Technical Award in Engineering is designed 
to provide learners with the skills, knowledge and 
understanding of the applied study of good engineering 
practices and an understanding of working in the sector. 

QUALIFICATION AND WHAT TO ACHIEVE: To be awarded Level 1/2 Technical Award in Engineering, 
learners are required to successfully complete 2 mandatory units. 
Learners must also achieve a minimum of a Level 1 pass in the internal and external assessments.
The grade available are Level 1, Pass, Merit and Distinction and Level 2 Pass, Merit and Distinction 
(An overall Distinction* requires 2 Distinction grades from both mandatory units)

External assessment Internal assessment
- Engineering exam (90) mins - Synoptic project (21 hours)
- 40% weighting - 60% weighting
- Exam occurs in November & March of year 11                       - Starts in Dec’ of year 11 
- 2nd retake available - Resubmission available

YEAR 11: From the start of 
the academic year to 
November, student will 
undertake revision as well as 
using their knowledge 
organisers to help prepare for 
their exam. 
Student will use their 
experience from the Mock 
Synoptic Project to prep 
them for the actual Synoptic 
Project starting on the last 
week of the Autumn term.  
Student will work 
independently to create a 
portfolio with 21 hours of 
work to develop, design, plan 
and manufacture a working 
prototype from a given brief 
set by the examination board

YEAR 9: Students will complete 3 core topics. End of topic tests, knowledge organisers and mini 
projects will underline understanding. These mini projects are CAD/CAM to allow students to work 
independently. A materials project based on NHS face shields and a Mousetrap Car project to place 
Maths and Science theoretical knowledge into practical knowledge. 

YEAR 10: Students will complete 2 core topics. End of topic tests, knowledge organisers and a Sweet 
Dispenser mini project will underline understanding. 
Students will visit Jaguar Land Rover in the W. Midlands to see first hand engineering. The trip is 
curriculum based to assist students understanding of careers, pro’ planning, materials, process etc 
providing real world engineering experience. 
Half way through the year, students will undertake a Mock Synoptic Project as a ‘dry run’ in 
preparation for year 11. Summer homework will require students to evaluate their knowledge 
organisers in preparation for their year 11 exam in November of that year. 

SYNOPTIC 
PROJECT

EXAM

A core topic to 
understand 
engineering 

disciplines e.g. 
Mechanical, Bio, 

Civil, Electrical etc 

A core topic to understand 
how science and maths are 

applied in engineering.  

A core topic to 
understand how to read 

engineering drawings 
e.g. orthographic, 2 

point perspective etc 

A mandatory 90 min 
calculator theoretical 

exam held in November 
with a mixture of multiple 

choice and essay based 
questions 

8-9 weeks of 
revision based on 
the engineering 

knowledge gained 
from year 9 to 10 

A core topic to understand 
properties and 

characteristics of 
engineering materials and 

know why specific 
materials 

are selected for 
engineering applications 

Depending on the 
grade obtained in 

November, students 
will have the option 
to retake in March

After the exam, students will 
have 3-4 weeks to undertake 
preparation work prior to the 
start of the Synoptic Project

The mandatory Design Brief 
will be release in December. 

Students will have 21 hours to 
create a engineering portfolio 

of work, independently  

INDEPENDENT LEARNING

TEACHER LED LEARNING

TEACHER & STUDENT LED 

LEARNING

Students will use their 
knowledge of tool, 

equipment, materials & 
processes to 

independently make a 
Sweet Dispenser 

A core topic to 
understand engineering 

tools, equipment and 
machines 

Students will gain an 
understanding of 

careers, production 
planning, materials, 

process etc providing 
real world engineering 

experience

Students will spend half the year (21 
hours) undertaking a ‘Mock’ 

Synoptic Project as a ‘dry run’ in 
preparation for independent 

learning in year 11. Students will use 
the previous year 11 design brief 

Students will 
review their 
knowledge 

organisers of 
their 5 core 

topics areas, in 
prep for for 

year 11

Students will 
need to 

understand how 
to use Sketchup, 
2D Design & the 

laser cutter 

An intro into the importance and 
impact engineering has in the real 

world. Students will use their 
CAD/CAM skills to understand 

about, cost, pro’ planning 
processes and materials

Students will spend a term 
to use the knowledge 

gained in year 9 especially 
Maths & Science to design, 

develop and make a self 
propelled Mousetrap car 

KEY:

Practical

Independent Learning

Knowledge Organiser

Assessment

Core unit

Summer homework
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LINKS FROM KS3: The research, 
development & manufacturing skills 
from all KS3 DT topics especially CAD, 
Technical Drawing and Systems & 
Control. In addition, English, Science, 
Maths & ICT are key, allowing students 
progression for independent learning 
at KS4 engineering. 




