
Food, 

Hygiene 

& Safety

Gelatinisation

of Starch-

Macaroni 

Cheese

Graphics –

Eco T-Shirt Design

Product Design -

Rainforest 

Inspired Clock

STEM –

USA drag 

racing 

challenge

Food & Nutrition -

Basic Bread

Product Design –

Secret Gadget 

Project

Graphics – Electronics: 

Interactive Posters

Food & 

Nutrition –

Fruit Crumble

Graphics 

– British 

Values 

Novelty 

Products

Food Rationing 

– Carrot Scones Design & Make –

Tigers, monsters 

and dragon book

Graphics –

London Bunting

Food Safety

Apprenticeships

/ College

Further
Education

Post 16 

KS4

KS4

KS3

KS3

KS3

KS2

KS2

GCSE Art or 
Photography?

KS1

KS1

Breakfast,

Lunch & Dinner

Structures –

Greek 

Monuments

Food 

Provenance

Year

3

Year

4

Year

5

Year

6

Year

7

Year

8

Year

9

Year

10

Year

11

Fruit Crumble

Food & Nutrition- Learning Journey

Mechanisms –

Moving family 

portraits

Food & Nutrition 

Brazilian Food  –

Carnival Salsa

Food & Nutrition

Focus on Fish  -

Tuna Pasta Salad

CAD – Living 

on Mars 

TinkerCAD

Savoury

Scones

Pasta 

Salad

Courgette

Soup
Tomato 

Pasta 

Sauce

Vegetable 

Cous-Cous

The 

Eatwell

Guide

Vegetable 

Risotto

Food 

Provenance

Thai 

Chicken 

Curry

Fruit 

Muffins

Food Choice Dairy & 

Alternatives

Food and 

drink high in 

sugar

Health

Starchy 

Carbohydrates

Recap on 

Year 10
NEA 1 – Food 

Investigation Task

Revision

Year 10

Year 11

Year 8

Year 9

Year 7

UpperKS2

Year 1 & 2

EYFS

Intent

Demonstrate effective and 

safe cooking skills by 

planning, preparing and 

cooking using a variety of 

food commodities, cooking 

techniques and equipment.

Intent

Gain a deeper 

understanding of the 

relationship between 

diet, nutrition and 

health.

Intent

Become competent in a 

range of cooking 

techniques. Understand the 

source, seasonality and 

characteristics of a broad 

range of ingredients.

Intent

Cook a repertoire of mainly 

savoury dishes so that 

learners are able to feed 

themselves and others a 

healthy and varied diet.

Intent

Understand and apply 

the principles of 

nutrition and health.

Intent

Intent

Safely use and explore 

a variety of materials, 

tools and techniques, 

experimenting with 

colour, design, texture, 

form and function. 

Reception

Joining 

Materials Experimenting with 

colour, design and texture

Exploring tools 

and techniques

Year

1

Year

2

Vegetable 

Chilli

Fruit Salad

Fruit 

Pancakes

Fruity 

Flapjack

Revision

NEA 2 – Food 

Preparation Task

Sensory 

Properties

Fats & 

Oils

Food 

Processing 

and 

Preservation

Learners will have gained a secure and detailed knowledge of diet, 

nutrition and heath which enables them to make healthy choices.  

They will also have developed an understanding of food provenance, 

food safety, food preservation and food science.  They will be able to 

demonstrate a wide range of practical cooking skills, using a variety 

of food commodities whilst working safely and hygienically. 

Induction 

– Welcome 

to D&T

Rock 

Buns

A 

Balanced 

Diet 

Yeast-

Homemade 

Pizza

Raising 

Agents-

Vanilla 

Cupcakes

Food Science
Design & Make 

Savoury Scones

Mechanisms 

- Catapults

Fruit & 

Vegetables

Food 

Security

Protein 

Foods

Design purposeful, 

functional, appealing 

products. 

Generate, develop, model 

and communicate their ideas 

through using a range of 

techniques.

Select from a range of tools, 

materials and equipment to 

perform practical tasks.

Explore and evaluate a range 

of existing products.

Intent

Generate, develop, model 

and communicate ideas 

through discussion,annotated

sketches, cross-sectional and 

exploded diagrams, 

prototypes, pattern pieces 

and CAD.

Select from and use a range 

of materials and components, 

including construction 

materials, textiles and 

ingredients, according to 

their functional properties 

and aesthetic.

Evaluate products against 

their own design criteria and 

consider the views of others 

to improve work.

Food & 

Nutrition –

focus on 

wheat

Shortbread

Lower KS2
Intent

Use research and develop 

design criteria to inform the 

design of innovative, 

functional, appealing products 

that are fit for purpose, aimed 

at individuals or groups.

Select and use a range of tools 

and equipment to perform 

practical tasks accurately.

Investigate and analyse a range 

of existing products.
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