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 Graphics Catering Engineering Materials/Construction 

Y7 

Topic Title 
Pop-up card 
 

Topic Title 
Healthy Eating 
 

Topic Title 
Torch 

Topic Title 
Pull-along train 

Big Questions: 
What makes the Aesthetic 
properties of a product so 
essential when designing a new 
product?  
 
 

Big Questions: 
What do I need to consider to 
prepare and eat healthy food?  

Big Questions: 
What process go into designing 
and creating a product? 
What considerations need to be 
made for health and safety. 

Big Questions: 
How do I use create a final 
design?  What considerations are 
needed?   
What tools and processes are 
required? 

Links to 
NC 

- Develop specifications to inform 

the design of innovative, 

functional, appealing products 

that respond to needs in a variety 

of situations. 

- Use a variety of approaches [for 

example, biomimicry and user-

centred design], to generate 

creative ideas and avoid 

stereotypical responses 

- Select from and use specialist 

tools, techniques, processes, 

equipment and machinery 

precisely 

- Select from and use a wider, 

more complex range of materials, 

components and ingredients, 

- Understand and apply the 

principles of nutrition and health 

- Cook a repertoire of 

predominantly savoury dishes so 

that they are able to feed 

themselves and others a healthy 

and varied diet 

- Become competent in a range of 
cooking techniques [for example, 
selecting and preparing 
ingredients; using utensils and 
electrical equipment; applying 
heat in different ways; using 
awareness of taste, texture and 
smell to decide how to season 
dishes and combine ingredients; 
adapting and using their own 
recipes]  

- Use research and exploration, 

such as the study of different 

cultures, to identify and 

understand user needs 

- Develop and communicate 
design ideas using annotated 
sketches, detailed plans, 3-D and 
mathematical modelling, oral and 
digital presentations and 
computer-based tools 
- Select from and use specialist 
tools, techniques, processes, 
equipment and machinery 
precisely, including computer-
aided manufacture 
- Investigate new and emerging 

technologies 

- Test, evaluate and refine their 
ideas and products against a 
specification, taking into account 

- Identify and solve their own 

design problems and understand 

how to reformulate problems 

given to them 

- Select from and use specialist 
tools, techniques, processes, 
equipment and machinery 
precisely 
- Understand developments in 
design and technology, its impact 
on individuals, society and the 
environment, and the 
responsibilities of designers, 
engineers and technologists 
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taking into account their 

properties 

- Analyse the work of past and 
present professionals and others 
to develop and broaden their 
understanding 

- Understand the source, 
seasonality and characteristics of a 
broad range of ingredients. 

the views of intended users and 
other interested groups 
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 Graphics Catering Engineering Materials/Construction 

Y8 

Topic Title 
Designing in the Natural World 

Topic Title 
Energy and nutrients 

Topic Title 
Technological Display Project 

Topic Title 
Maze Game 

Big Questions: 
How can nature be used to inspire 
function and form? 

Big Questions: 
What affects the amount of energy 
and nutrients in different types of 
food. 
What health and safety 
considerations are needed when 
cooking? 

Big Questions: 
Our designs for this project should 
consider manufacturing the 
technological display in larger 
quantities, what do you need to 
consider? 

Big Questions: 
What is a Design brief? Who is it for? 
How is applied to designing a new 
product? 

Links 
to 
NC 

- Develop specifications to inform the 

design of innovative, functional, 

appealing products that respond to 

needs in a variety of situations. 

- Use a variety of approaches [for 

example, biomimicry and user-

centred design], to generate creative 

ideas and avoid stereotypical 

responses 

- Select from and use specialist tools, 

techniques, processes, equipment 

and machinery precisely 

- Select from and use a wider, more 

complex range of materials, 

components and ingredients, taking 

into account their properties 

- Understand and apply the principles 

of nutrition and health 

- Cook a repertoire of predominantly 

savoury dishes so that they are able 

to feed themselves and others a 

healthy and varied diet 

- Become competent in a range of 
cooking techniques [for example, 
selecting and preparing ingredients; 
using utensils and electrical 
equipment; applying heat in different 
ways; using awareness of taste, 
texture and smell to decide how to 
season dishes and combine 
ingredients; adapting and using their 
own recipes]  

- Use research and exploration, such 

as the study of different cultures, to 

identify and understand user needs 

- Develop and communicate design 
ideas using annotated sketches, 
detailed plans, 3-D and mathematical 
modelling, oral and digital 
presentations and computer-based 
tools 
- Select from and use specialist tools, 
techniques, processes, equipment 
and machinery precisely, including 
computer-aided manufacture 
- Investigate new and emerging 

technologies 

- Test, evaluate and refine their ideas 
and products against a specification, 
taking into account the views of 

- Identify and solve their own design 

problems and understand how to 

reformulate problems given to them 

- Select from and use specialist tools, 
techniques, processes, equipment 
and machinery precisely 
- Understand developments in design 
and technology, its impact on 
individuals, society and the 
environment, and the responsibilities 
of designers, engineers and 
technologists 
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- Analyse the work of past and 
present professionals and others to 
develop and broaden their 
understanding 
 

- Understand the source, seasonality 
and characteristics of a broad range 
of ingredients. 
 

intended users and other interested 
groups 
 

 


