Toot Hill School and Sixth Form College

Technology Department: Long Term Curriculum Plans

Y7 Intent: To develop a creative skill set, that enables everybody to work with a range of techniques, processes, materials and ingredients in response fo a
design brief or recipe. From this, students will be able to create imaginative solutions to problems, begin to work independently in the different subject
specialisms, and have an understanding of the wider ethical and social agenda associated with design and food.
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Skill development

To be able to respond to a design brief, developing a project that fulfils the design criteria set out.
To understand how designers, products and key innovations have helped to develop and inspire new advances in Food and

Technology.

To be able to successfully fransfer skills developed in each subject specialism to each project.
To develop an understanding of the subject specialisms through use of research, analysis and evaluation skills.

To understand and acknowledge the need to work safely and hygienically in all subject specialisms, demonstrating the ability to
analyse if a task is safe to undertake.

Students will complete three of the five projects above over the course of the year, with each project lasting one term in length.




