Design & Technology Five Year Learning Journey

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.

Ecclesfield

Numeracy Careers & Education in Hospitality & Catering
Opportunities Z'0g o » w SCHOOL
o8 582 Aerospace Architecture Automotive L I
Literacy 287828 Building Services Chemical Civil il Education in Engineering
", S = Computing & IT Construction Design el « ¢ © 9T FTL ™ > C
Opportunities C o Electronics Health & Safety Infrastructure Sl = 5 S S 55 3 2 T O o
B S Manufacture Mechanical Petroleum Plant litsll © — 5 § o~ = ® g 2 8
SMSC & Project Management Rail Software il © <€ £ £ o — 5
. Systems Telecommunications Transport el § & UEJ" 225 B EQ é
A C 42 p—
Opportunities b W 5-53538w8
a Butcher Caterer Chef/Cook Confectioner Consumer Advisor FIAPELTOWN ACADEMY < O o i @ 43 #3 £ S
598 m Contract Catering Dietician EHO Food & Beverages Restaurant Manager Btec Level 3 o8 28 §7%
30%% B Manufacturer Retailer Food Scientist Food Writer. Food Photographer Enaineerin ge o© a
'\o %3_5, 3 Home Economist Hotel Management Microbiologist Menu Development gineering 373
&% 5233 =  Ministry of Agriculture Nutritionist Product Developer Teacher Trading Standards Course Link =
om9Y Q .
5 %% 23%e 2
D, 5% ©° At KS4 students will get to

7/ ; i H experience visits to
AN RO14 Exam Unit 40% Engineering Manufacture industry, in additional to

work experience. There are

Mo, CAre. % . _ _ _ : : :
‘9/70,;70['@,3 Techniques  Knife Techniques  Controlled Assessment 60% Cooking Techniques  Presentation Techniques links to local industries and
brg N there will be opportunities
Ceg, @(8“ mpmSRTH o nT» Zooow  Zonvm ~Tme wom fordrole;nodels eakers

S A02.3 _ B S83587 ) =84 =ga< =5878 Tas SX and professionals to visit
522 < Hospitality and catering provision < & Qé“g" %.8 8.8 g4 3-.2 8 833 g 8 523 g 5%53 33 the s‘%udents and provide
w'e3 Y, to meet specific requirements &3 8Tk uN Suge =308N Zalsw ~2S8a» 2 exemplar products/skills
23% o) A02.2 3¢ g 3 ® oy “£73 “538 Q3 53 parp :
2e& & Customer requirements in F s < g B o e85 53 S
£9¢ - hospitality and = 8s il =~
£68 = catering ' S g}%u_ozj 2 g & = S wn
D N (6“0306 £906Z 2 220 YL N2E8 AdP0 wlg ~NES
yO¥ e <20 8888 mES nE E nE58 T2 <£3E <¢5& mB8 Wil
SN S55855% H¥S 4%L% 4orRS £S5 nlaS 22 -8B N3RS
&S O05US38%2 0S5 08L5 082 £ O0gfg Q3. ©8¢% 0ogp
© 683285 <=8 =€ <Tzs wS <xca <«x% <La <c 8

Menu Planning Customer Needs HOspitality & Catering Unit Balanced Meals
E

Unit RO16

TR Rk Q)
. Qs = .s - Y 4
NoPEg Te5 Manufacturing WRe2e  ANZE 258
BLEGDE 8o i i m>a ® O s cS
o>EL8 [ in quantity 8>a,E [ R 8 =678
I-gmo-— .= 0 L5988 Egc oa=0
g0 = 95 < g > <P 8935 g << &8s LN
v 389 v ac © O3S T 5 c3 —
- o+ o - Q © Luna o] Uam _t_)m'o%
g &a v B8a&E g amE an 2§ . ©)
T 2 z g2 o ] o> a9 Manufacturing Iz
3z 0 © F F= = 5 a one of f I
EX-3 g 1 = © Product B= /
55 o 2 5 @) o " m w2 c importance
o = S 93d z = =0 sa e ) of nutrition
Ao 2 B g5 E 3 s3 B =8 c& _ 24
RS = 3 252 < 39 O3 gn §3 53
ECo s : il AiiArok0r:
a< @ = » 2a =3 = = Q@ =2

Level 1/2

Bol Past Past Bread § S Roll Hospitality
olognese asta as rea ausage RolIs .
9 Y 9 & Catering
£ @33 F-a @I 2 %5 95 E =z
= = =3 3 H = a =] =] D @
I 2 c35 Q Sl @ c oQ e =
o ® » o = = o = loi=3 (73w =4 @ n
=, R Q35 P\ @ 2= » o a
Q o S5'Q = c 32 = o3
=R > [ e Sa o 9o
53 (.DQO =1 5 (e
nﬁ P o A+
=4 @ @« n
3 " g 8
(2] [o] - (%] =1
="/ 0> = = =y =< O
oy 2 S5 g = £ g‘.gumo 2 'Ew
ES S S8 & 3 25 || = §5E . & - 28 55 @ In Year 9... Learners
23 5 22 .3 o 5% |9 _‘gigé’f'% v £ 88 g2 £z Wil tartio deveiop
wu-Q IS Qm?t G5 5 o= = 98 ¢@: 2 3 %S of gL skills in preparation
5@ = 35 22 @ 3 2= IO 383 @ ¢ 8 g2 8% 23 prep

for progression onto
the Hospitality and
Catering KS4 course.

)

Chicken Nuggets | Vanilla Cupcakes [ Chilli J| Carrot Cake Health & Safety

Practical Skills Numeracy Phone Dock Recall & Scaffold DART & Feedback  Practical Skills

A’@Ce 7

A

(o] [l e)] (o] wn v Om 0

#2022 35 A S s ys gs 77 @ 35 g 22 g2 2 8£ g%8
@' B 29 g = o] ax N 59 o5 o= BE § S% S8o 0,
o 0 az g 2 Q. o5 2= FA £ Lo s © oun 328 D
4] =1 = =] ==z S0 0 2 3 = o 5 ©'c e
%3 0 a a a Q a > 0 bl B2 © © EZ-C \(?\

E =3 ¢ Sl S gue |52 g § 8 L8 2T RS

82 CF s Wz gj¥ g < B N " i
o o seg g icalnllS
= - 2 - as Zs - =] Practical gl
> L o B > = c X ) - Skills ]
& 3 £ 3 = 2 g 480 Y o ZEZ2 £
m FY =X c o T g B5 ) = 98 o ) °E

Z 3 2 o '© B n? O w of ¢ w £t€ o c
[SALY o S ED c 53 c W c¢ e, W58 c o &
53 3 =2 ool 2 £p T o 3829’ G BOFEE B3 ¢
X za 3 S3 BJy O Ex 3 g Eg:‘“\ B oxES 29 &

S %, 2 - =T Iy = ET o S 0an S = = 0= R
o, 3 : 5

Numeracy Theory  Planning Designing  Numeracy Tools

Deg; :
SSion Cri In Year 8... Learners will develop confidence and learn to cook a range of
O " dishes, making informed decisions about healthy choices. Health an
'Assessment safety will be re-visited & learners understand where our food comes from.
ProraWing & [/
€ntation
Skills
=£ In Year 7...
duct Z 5 "
K{& Sis 0 52 = - 2 cu Learners will develop
Yy 3 E £ wuwc c © © 5
8 £3 o5 T3, o £ 53 basic understanding
anays's s £2 £8 0e g W E 38 of safety, nutrition
Tack =3 o2 £3 El g £g and culinary skills by
¢ N S ¥ o oo Sd producing healthy
\‘\(\$-%?ec,0 meals in a kitchen.
O\ " = = -
W French Bread w Nutriion ~ Health & Safety Hospitality & Catering

Welcome

Equipment Numeracy  Designing Health & Safety Manufact

r

—_— A 1)) wn ] %))
4 25 @ ®L 28 A 3 g BEL > ung o g 2 28 2T =z
£55 oz =2 e} S % & 83 £ L 95X p sE €9 L
525 £33 35 o § T 95" S BT F S5 i wvss A% 2

c © c < =0 = =

S=E 4 f2 .02 I £ e 4 85 2 23 5 9 £58 € 25 %o %
3 & < T g 4 i S o 80680 g gE <
= aQ v L) P Q a b }7% == 5
T 0O 7@ 300 AU Ip :
- > IF T

©sblashill (subject to change based on availability of materials and teachers)



