
The Aims of Our Curriculum 
1. Enable children to retain and apply this essential knowledge. 2. Inspire children to become life-long learners. 3. Create a culture of high aspiration through challenging 
content and therefore pride in achievement. 4. Promote the spiritual, moral, social and cultural development of children, including fundamental British values of 
democracy, the rule of law, individual liberty, mutual respect and tolerance for those with different faiths and beliefs and for those without faith. 5. Provide opportunities 
for developing self-confidence, self-awareness, independence, creativity, respect and resilience in children. 6. Promote knowledge and understanding of how children can 
keep themselves safe and healthy. 7. Develop children’s numeracy, literacy and oracy, including the sustained expansion of their vocabulary. 8. Promote reading as a life 
skill and enable our children to become life-long readers. 

 

Year 5  Areas  Term 1 Term 2 Term 3 

Content 
 
 
 
 
 
 
 

Food technology: Farm to Fork 

 All pupils are encouraged to work 
independently in the food room 
and will gain many valuable life 
skills to support them beyond 
school  

 Understanding the cost of food 
and where best to buy it 

 How to plan and follow a healthy 
diet (The Eat Well Guide) 

 How to cook delicious and 
nutritious meals 

 Develop knowledge about how 
food gets from the farm to the fork 

 Understand seasonality. Explain 
how animals should be cared for  

 Know about food standards e.g. 
Red Tractor, British Lion. Year 5 – 
Food tasting  

Pop up card 

 Conducting product research and 
analysis  

 3D model making using a wider 

range of tools and equipment to 

make a pop up mechanism 

 Work to a design brief 

 Use a wider range of materials and 

processes to perform practical 

tasks accurately: designing, 3D 

drawing skills, cutting, folding 

 Explore ideas and create a range of 

designs  

 Create a successful pop up card 

(Functional, appealing, well made) 

 Test and evaluate product 

thoroughly (suggesting 

improvements while using 

assessment criteria) 

Pneumatic toy Moving Monster 

 Research at pneumatic moveable 
toys 

 Team building skills  

 Articulating joints and discovering 
ways to move a variety of objects 

 Investigate pneumatic systems in 

teams 

 Explore ideas and create a range 

of designs  

 Create a moveable toy using 
materials, equipment and tools 
skilfully 

 Present your toy to class and 
articulate using appropriate 
vocabulary when talking about 
your design/model  

Literacy link  Discussion skills, note taking Discussion skills, note taking Discussion/ presentation skills, note 
taking,  



Assessment  Assessment booklets: Teacher 
feedback/self and peer assessment 
Formative assessment via Plickers 

Assessment booklets: Teacher 
feedback/self and peer assessment 
Formative assessment via Plickers 

Assessment booklets: Teacher 
feedback/self and peer assessment 
Formative assessment via Plickers 

Cross 
curricular 
links 

Life skills - safety within the food room 
Science – balanced diet  
Maths – portions size   

Maths – research and presenting data Science – exploring air pressure  

Year 
6  

Areas  Term 1 Term 2 Term 3 

Content Clock Project 

 Develop an understanding of how 
design technology is used to create 
purposeful and functional products 

 Develop knowledge of clog and 
gears and how they work together 
to make a functional clock 

 Develop an understanding of market 
research and how it is used to 
influence designs  

 Develop accurate drawing skills 
when drawing in one point 
perspective  

 Design a functional product when 
working to a design brief  

 Demonstrate the ability to use a 
range of tools and equipment to 
make a functional clock  

 Make, test and evaluate your 
product to demonstrate quality 
control 

Design and making bread and Pizza 

 Understand the methods of bread 

 Understand cultural origins and 

impact of pizza on our culture and 

apply knowledge to your design 

 3 detailed pizza box designs with 

annotation demonstrating 

accurate drawing and designing 

skills  

 Demonstrate knowledge of kitchen 

equipment independently and 

safely to make and cook a pizza 

 Design and make a pizza box using 

a net including all the product 

information linked to The Eat Well 

Guide   

  Lamp shade Project:  

 Develop an understanding of how 

key events, individuals in design and 

technology have helped shape the 

world in the context of looking at 

technological developments in the 

way we light our homes 

 Use electrical systems in their 

products (series circuits, 

incorporating switches, and bulbs) in 

the context of understanding how a 

series and parallel circuit create light 

 Work to a design brief and criteria to 

develop and communicate their 

ideas through annotated sketches 

 Select materials and components to 

make a light shade 

 Use a range of tool, equipment and 
materials independently 



 
 
 

Year 
7  

Areas  In KS3, the children are split in to two groups so they can access the specialist rooms  and equipment at different times, therefore the 
sequencing of the projects will be different depending on which group the children are in 

Content 
 
 
 
 
 
 
 

Food and Nutrition  

 Pupils follow a practical, hands-on, 

broad curriculum aimed at 

developing their cooking and 

preparation skills (baking, boiling, 

frying, grilling, knife skills, hygiene) 

 Demonstrate knowledge of health 

and safety procedures and know 

why they are so important in the 

food room  

 Demonstrate knowledge of 

equipment, food preparation skills 

and cooking techniques 

independently 

 Develop knowledge of how to store 

and label foods correctly to ensure 

safe consumption  

Accessories Hook 

 Pupils will develop their knowledge 

and show clear understanding of 

health and safety within the 

workshop 

 Pupils will develop their 

understanding of key vocabulary 

and knowledge of equipment, tools 

and machinery within the 

workshop 

 Conduct market research and use 

information to inform designs  

 Develop their design skills while 

adhering  to a design brief and 

specification 

 Pupils will have the opportunity to 

develop their practical skills when 

 Textiles: Under the sea  

 Pupils will develop knowledge of the 
textiles industry and key terms such 
as sustainability and eco  

 They will develop basic textiles 
stitching skills (back, running, sewing 
a button) 

 Pupils will experiment with creating 
patterns with batik  

 Pupils will also experiment with 
creating colour, pattern and shape 
with block printing  

 Pupils will plan to make a fabric 
weave wall hanging using different 
materials and techniques; some 
areas of neat stitching, dying 
techniques while exploring layers, 
colours, pattern and design 

 Pupils will use the textiles skills they 
have developed throughout the 
project to make a wall hanging to 

Literacy 
link  

Discussion skills, note taking Discussion skills, note taking Discussion skills, note taking 

Assessment  Assessment booklets: Teacher feedback/self 
and peer assessment 

Assessment booklets: Teacher 
feedback/self and peer assessment 

Assessment booklets: Teacher feedback/self 
and peer assessment 

 Cross 
curricular 
links 

Maths - technical drawing, one point 
perspective  

Life skills - safety within the food room 
Science – balanced diet  
Maths – portions size   

 Science - circuits 



 Demonstrate your knowledge and 

understanding of the importance of 

eating quality ingredients to lead a 

healthy life style  

 Demonstrate understanding of the 

risked of being overweight, obese, 

underweight or having and eating 

disorder can have on the body (BMI, 

energy balance) 

 Understand and can explain in detail 

the role of physical activity and diet 

(energy balance) 

Knowledge of allergies (Natasha’s 
law) 

working with a variety of 

equipment, tools and machinery. 

Such as: coping saw, pillar drill, 

files, disc sander, sand paper and a 

vice 

 Make, test and evaluate a product 

to ensure quality control 

raise awareness of the impact the 
textiles industry has on the oceans 

Literacy 
link  

Discussion skills, note taking, reading recipes  Discussion skills, note taking Discussion/ presentation skills, note taking,  

Assessment  Assessment booklets: Teacher feedback/self 
and peer assessment 

Assessment booklets: Teacher 
feedback/self and peer assessment 

Assessment booklets: Teacher feedback/self 
and peer assessment 

Cross 
curricular 
links 

Life skills – Cooking safety within the food 
room 
Science – balanced diet  
Maths – portions size, weighing, mixing, 
calculating BMI,  

Maths – research and presenting data, 
measurements  

Maths – mixing and measuring 
SMSC – environmental issues    

 
 
 
 
 
 
 
 



Year 
8 

Areas  In KS3, the children are split in to two groups so they can access the specialist rooms  and equipment at different times, therefore the 
sequencing of the projects will be different depending on which group the children are in. 

Content 
 
 
 
 
 
 
 

Food and Nutrition  

  Pupils follow a practical, hands-on, 

broad curriculum aimed at 

developing their cooking and 

preparation skills (baking, boiling, 

frying, grilling, knife skills, slicing, 

dicing, hygiene) 

 Demonstrate knowledge of health 

and safety procedures and know 

why they are so important in the 

food room  

 Demonstrate knowledge of 

equipment, food preparation skills 

and cooking techniques 

independently 

 Demonstrate knowledge of 

packaging (branding, traffic light 

systems, allergies, ingredients) 

 Demonstrate knowledge and 

understanding of macronutrients & 

micronutrients  

 Understand and discuss the different 

factors which could affect people’s 

diet choices (religious beliefs, 

intolerances to foods, illnesses) 

 Understand of how different foods 

are needed at different stages of life 

Money Box Project 

 Health and safety procedures will 

be recapped again in year 8 

 Develop analytical research, 

designing and accurate isometric 

drawing skills 

 Conduct market research and use 

information to inform designs  

 Develop their design skills while 

adhering  to a design brief and 

specification 

 Pupils will have the opportunity to 

develop their practical skills when 

working with a variety of 

equipment, tools and machinery. 

Such as: Tenon saw, fret saw, pillar 

drill, files, disc sander, sand paper, 

tri square, bench hook and a vice, 

independently  

 Make, test and evaluate a product 

to ensure quality control 

 

Textiles: Animal Activism 

 Pupils will develop knowledge of the 
textiles industry and ethics in 
fashion (animal activism, vegan 
fashion)  

 Pupils will experiment with creating 
patterns and effects when 
experimenting with eco-friendly 
dyes  

 Pupils will also experiment with 
creating colour, pattern and shape 
when creating tie dye  

 Pupils will plan to upcycle a garment 
using different materials and 
techniques; some areas of neat 
stitching, dying techniques while 
exploring layers, colours, pattern 
and design 

 Pupils will use the textiles skills they 
have developed throughout the 
project to upcycle a garment to raise 
awareness of the negative impact 
the fashion industry has on animals 



and know how they help our bodies 

to develop, grow and repair 

 Discuss and calculate energy balance 

and BMI  

Literacy link  Discussion skills, note taking, reading recipes Discussion skills, note taking Discussion/ presentation skills, note taking,  

Assessment  Assessment booklets: Teacher feedback/self 
and peer assessment 

Assessment booklets: Teacher 
feedback/self and peer assessment 

Assessment booklets: Teacher feedback/self 
and peer assessment 

Cross 
curricular 
links 

Life skills – cooking safety within the food 
room 
Science – balanced diet  
Maths – portions size, weighing, mixing, 
calculating BMI & energy 

Maths – research and presenting data, 
measurements 

Maths – mixing and measuring 
SMSC –animal ethics 

 


