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In Year 8… Learners will develop confidence and learn to cook a range of 
dishes, making informed decisions about healthy choices. Health and 
safety will be re-visited & learners understand where our food comes from.

D
es

ig
n 

&
 

D
ev

el
op

m
en

t 
sk

ill
s

M
ea

su
rin

g 
 &

 Q
ua

nt
ity

Fo
llo

w
in

g 
 D

es
ig

n 
Br

ie
fs

M
ar

ki
ng

 O
ut

Q
ua

lit
y 

As
su

ra
nc

e

D
ra

w
in

g 
&

 
Pr

es
en

ta
tio

n 
Sk

ill
s

Pr
ac

tic
al

 
H

an
d 

Sk
ill

s

Re
m

ov
in

g 
M

at
er

ia
l 

Te
ch

ni
qu

es

Fi
ni

sh
in

g 
Te

ch
ni

qu
es

Te
st

in
g 

& 
Ev

al
ua

tin
g

Fo
llo

w
in

g 
Sp

ec
ifi

ca
tio

ns

Health & SafetyDesigningNumeracy

Numeracy  
Opportunities

Literacy  
Opportunities

SMSC  
Opportunities

It is our belief that creativity is an essential part of education, and everyone has the ability to  
find their own creative niche. When you provide a learning environment in which students  
have the confidence to trust their instincts; innovation can flourish.
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Learners will develop 
better understanding 
of small & large 
equipment, learning 
how to use it safely 
and effectively. They 
build on their 
knowledge from Y7 
and are introduced to 
the iterative design 
process. 
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In Year 9… Learners 
will start to develop 
skills in preparation 
for progression onto 
the Hospitality and 
Catering KS4 course.

In Year 9… Learners  
start to develop skills in 
preparation for  
progression onto the 
Engineering KS4 course.

At KS4 students will get to 
experience visits to 
industry, in additional to 
work experience. There are 
links to local industries and 
there will be opportunities 
for role model speakers 
and professionals to visit 
the students and provide 
exemplar products/skills. 

©sblashill (subject to change based on availability of materials and teachers)
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In Year 7… Learners 
will experience 
independence & 
creativity, produce 
simple products using 
a range of skills safely. 

In Year 7…
Learners will develop 
basic understanding  
of safety, nutrition 
and culinary skills by 
producing healthy 
meals in a kitchen.
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