Key Stage 3 Curriculum Journey: Design Technology

Through a variety of creative and practical activities, the curriculum in design technology will teach pupils the knowledge, understanding and skills needed to engage in an iterative process of designing and making.

The Food Preparation and Nutrition curriculum will teach pupils good knowledge of food, food preparation and cooking to achieve and maintain a healthy, balanced diet.
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Key Stage 3 Curriculum Journey: (Subject)

Through a variety of creative and practical activities, the curriculum in design technology will teach pupils the knowledge, understanding and skills needed to engage in an iterative process of designing and making.

The Food Preparation and Nutrition curriculum will teach pupils good knowledge of food, food preparation and cooking to achieve and maintain a healthy, balanced diet.
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QO w » Properties of natural and 4 » Computer-aided different amounts during their » How to taste and cook a religion.

_; QL) synthetic fabrics . manufacture — laser cutter life. broader range of ingredients » How to taste and cook a
o0 © Skills Skills > How to taste and cook a and healthy recipes, broader range of ingredients
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Key Stage 3 Curriculum Journey: Designh Technology

Through a variety of creative and practical activities, the curriculum in design technology will teach pupils the knowledge, understanding and skills needed to engage in an iterative process of designing and making.

The Food Preparation and Nutrition curriculum will teach pupils good knowledge of food, food preparation and cooking to achieve and maintain a healthy, balanced diet.
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