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FOOD 
TECHNOLOGY
Basic Skills

· Students learn
how to work
safely and
hygienically in a
FOOD
environment
through food
practical lessons.
They study food
hygiene,
temperature
control, food
labelling and are
introduced to the
eat well guide.

GRAPHICS Typography
· Introduced to Graphics, they research Paul

Thurlby and gain knowledge of tools, processes/
materials for model-making, including CAD/
CAM and card engineering, to help them design 
and make a unique typographic 3D letter on the 
theme of identity. 

PRODUCT DESIGN
Night Light
· Introduction to electronic circuits, components

and soldering to produce a night light engraved
using a CNC laser cutter with a design of their
choice.

FOOD TECHNOLOGY
Intermediate
Skills

· Students build on
their practical skills
from year 7 and
apply these to more 
complex meals. 
They learn about 
where food comes 
from and explore a 
range of cuisines 
from around the 
world.  

GRAPHIC Film  
· A film of their choice inspires

students to generate their own
original ideas for merchandise. They
are introduced to digital image
editing software and learn about the
process of sublimation printing.

PRODUCT DESIGN
Team work
Students produce a 
product based on a 
child’s toy working in a 
team using skills, 
processes and techniques 
to become independent 
learners. 

FOOD TECHNOLOGY
Advanced skills

· Students consolidate 
their practical skills 
and apply these to 
more complex, time 
restricted dishes.
They learn about why 
we need food, factors 
that affect food choice 
and the impact of 
different macro and 
micro nutrients in the 
body. 

GRAPHICS Band Flyer
· With greater independence students apply new 

and prior learning to select the most appropriate 
tools, techniques, materials and processes and 
combine these to create a professional-looking 
band flyer for an event of their own choice.

TEXTILE Not Lost
· Students will learn how to use a sewing machine and 

to explore applique. They will then write a design brief 
for an equipment roll based on one of three artists: 
Bob and Roberta Smith, Michael Craig Martin or 
Yinka Ilori. Students will then design and make an 
equipment roll to fulfill this brief.

PRODUCT 
DESIGN

· Students will cover all of the theory content this 
includes new and emerging technologies, energy 
storage and generation, smart and modern 
materials, mechanical devices, electronic systems, 
programmable components, metals, paper and 
boards, polymers and textiles. They will also cover 
timbers, which is their specialism. This is worth 
60% of their exam. 

· Students in Year 10 begin the GCSE course by 
developing their knowledge and practical skills in a 
range of different areas such as communication graphics, 
design for print, advertising and branding, illustration, 
packaging design, typography, interactive design, 
signage and exhibition graphics. 

GRAPHICSHOSPITALITY & CATERING
· Students develop their understanding of nutrition and menu 

planning before applying this knowledge in practical food 
preparation. They learn how nutritional needs vary for different 
groups, how cooking methods affect nutritional value, and how to 
plan dishes that meet customer requirements. Students then 
demonstrate a range of food preparation, cooking, presentation and 
food safety skills by producing dishes suitable for a given brief. 

PRODUCT 
DESIGN
· Students will 

continue their 
NEA the contexts 
are released from 
the exam board 
on June 1st in 
year 10.

GRAPHICS
·   Students are 

required to select an 
appropriate theme 
from a list provided 
by the exam board 
and produce a 
portfolio to show their 
design journey in 
preparation for the 
practical exam.

· Students develop their knowledge and 
understanding of the hospitality and 
catering industry, learning about different 
types of businesses, customer service, food 
safety, health and safety, and the roles 
involved in running successful hospitality 
and catering operations. 

PRODUCT DESIGN
Desk Tidy

· Students are introduced to PRODUCT DESIGN
learning about timbers, properties and stock form
including how to cut, shape and finish resulting in an
amazing desk tidy.

REVISION
&

EXAMS

DT CURRICULUM MAP
Further Study
Studying Graphics, Product Design, and Hospitality & Catering provides students with a 
strong foundation for further education through A Levels, Level 3 vocational 
qualifications, apprenticeships and university courses in creative industries, design, 

engineering, manufacturing, hospitality, catering, food science and business.

Career Paths
These subjects open the door to a wide range of careers including graphic designer, 
product designer, engineer, architect, chef, hospitality manager, caterer, marketing 
professional, entrepreneur, digital designer and many other roles within the creative, 

technical and hospitality sectors.

Skills
Students develop a broad range of transferable skills including creativity, problem 
solving, communication, teamwork, organisation, time management, practical making, 
digital design, research, project management, customer service and resilience, all of which 

are highly valued by employers and further education providers.

Interest
A continued passion and love of learning about creativity, innovation, design, 
technology, food, hospitality and the development of practical solutions that positively 
impact people and the world around us.

60% Coursework
40% Exam

50% Coursework
50% Exam
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PRODUCT DESIGN
Desk Tidy
PRODUCT DESIGN
Desk Tidy

60% Coursework
40% Exam

HOSPITALITY & CATERING

PRODUCT DESIGN
Team work




