
Where are areas of surplus and deficit located globally?

Technology Learning Journey

7
YEAR

8
YEAR

9
YEAR

11
YEAR

Skills School Packaging Design 

Food and Nutrition Textiles Eco bag 

Working with metal Electronics – mood light 

Food and Nutrition Textiles – cultural designing

3D computer design 

What is Design & 
Technology?

How do we shade 
effectively?

How do we draw 
in 3D?

What is 
vacuum 
forming?

How do 
we use 
CAD to 
design?

How do we 
analyse existing 
products?

What are 
hardwoods 
and 
softwoods?

How do we mark 
and out and cut 
wood?

How do we use 
the belt sander 
and pillar drill?

How do we 
evaluate our 
work?

What is quality 
control?

Understand a 
healthy and 
balanced diet 

How do we 
prepare 
food safely 
using a 
knife?

What is the 
eat-well plate?

What is nutrition? 
Carbohydrates 
and fats

What is a healthy 
breakfast?

How do we 
understand 
sensory 
analysis?

How do we make 
bread and healthy 
fast food 
alternatives?

How do I plan my 
own meals?

How do we use 
our practical 
skills to make 
pizza?

What is textiles and 
what  key tools and 
equipment are 
involved?

Designing an 
eco bag to 
understand 
textiles 

What is applique 
and how do I create 
this?

How do we 
thread and use 
a sewing 
machine safely 
and effectively?

How do we 
produce a 
pattern?

What are 
the social 
and moral 
issues within 
the textiles 
industry?

How do I 
use a 
sewing 
machine to 
construct a 
product?

What is 
an ethical 
brand?

What are ferrous and 
non ferrous metals?

Where, why and 
how are Jigs used?

How do we cut and 
shape metal using a 
range of saws?

Creating a coat hook 
using aluminum

How do we 
file metal 
and what 
techniques 
are used?

How do we bend and 
form metal?

What is a 
design 
movement and 
how do they 
influence 
design?

Soldering 
a mood 
light

How do we solder safely 
and effectively?

How do we 
recognize circuit 
symbols and 
components?

What is CAD/CAM 
and how do we 
design for the laser 
cutter?

How do we 
cut and shape 
plywood?

What is 
manufactured 
board?

How do 
we make 
a roux 
sauce?

What is food 
hygiene?

How do we 
work safely 
with raw meat 
and understand 
the different 
types of meat?

What are 
different 
methods 
of 
cooking?

How do we use our 
knowledge of 
sensory analysis to 
combine 
ingredients? How can we 

understand a range 
of fabric decoration 
techniques?

How do we 
create cultural 
mood boards 
and 
understand 
other cultures?

Design and 
make a cushion 
based around a 
culture

How do we use 
sewing 
machines 
safely and 
effectively?

What are 
renewable and 
non renewable 
energy resources?

Health & 
Safety in 
the 
workshop 

What is 
mechanical 
movement?

How can I 
understand how 
3D printing is 
used?

How can I use 
computer drawing 
software to draw 
in 3D?

Understand 
CAD/CAM

Using 3D 
computer 
drawing 
software 

What 
workshop 
tools and 
equipment 
do we use to 
create 
autometer?

Understanding CAMS 
and designing and 
making an autometer 

How can I identify 
the difference 
between a natural 
and a synthetic 
fibre?

How are meals 
planned and 
prepared to timings 
and sensory 
analysis?

What is food 
styling and why is 
it important in the 
food industry?

What is the role of 
an environmental 
health officer?

Can you identify a 
woven, nonwoven 
and bonded 
fabric?

I can understand how fabrics 
are made, dyed, printed and 
finished in small scale, one -
off production as well as 
commercial and industry 
settings.

Understand how a 
tap and dye is 
used to thread a 
steel bar

How can a re-cap 
on my practical 
knowledge to 
design and 
manufacture a 
speaker?

‘ ‘If you think good design is expensive, you should see the cost of bad design – Ralf Speth

What are the global 
goals to combat 
climate change?

How has technology 
helped poorer 
countries?

What is  
sustainable 
design?

Understand 
suitability and 
global issues 

How can we 
help design 
for a better 
future?

How do we 
consider the 
environment as 
designers?

What is the design 
process?

How do we write a 
design brief and 
specification?

Yorkshire wildlife 
park project 

Eco-system 
Bug Hotel 

How do we 
consider Health & 
Safety in practical 
rooms?

How do we 
conduct 
detailed 
research?

What are 
successful design 
ideas?

Continuing to 
build practical and 
skills and 
theoretical 
knowledge within 
food and nutrition

How do we 
prevent 
food 
poisoning?

What is a circuit 
board?

How do we 
apply a finish 
to metal and 
why do we 
apply them?

How do we 
show creativity 
in our work?

What is market pull and 
technology push?

What is a template 
and why are they 
used?

CAMS/gears

Electronics

How can we 
use cams to 
make 
different 
types of 
movement?

Catering & Hospitality

How do we 
prepare 
vegetables with 
different 
techniques?

11
YEAR

10
YEAR

WJEC Level 1/2 
Catering & Hospitality

AQA GCSE
Design & Technology

AQA GCSE 
Design and 
Technology 

How can I understand 
the properties of 
different materials 
across technology?

What are new and 
emerging 
technologies?

What are the 
different production 
techniques and 
systems?

What are the 
developments of 
new materials?

How can I 
understand input's, 
processes and 
outputs in terms of 
programming?

What is the 
NEA context 
and how can I 
begin planning 
my NEA?

How can I complete wok 
to meet assessment 
point AO1?

How can I 
complete wok to 
meet assessment 
point AO2?

How can I 
complete wok to 
meet assessment 
point AO3?

How can I use 
revision techniques 
to prepare for the 
exam 

What is material 
management and 
stock forms?

How can I study the 
work of other 
designers?What are smart 

materials and how 
are they used within 
textiles?

What is the 
catering & 
Hospitality 
industry and how 
does it operate?Use soldering 

to 
manufacture 
an MP3 
speaker

How are 
Health & 
Safety 
requirements 
met ?

What are the job 
requirements within the 
industry?

How do we 
understand the 
importance of 
nutrition when 
planning menus?

How do we 
demonstrate a 
wide range of 
practical skills?

WJEC level 1/2 
vocational award  in 
Hospitality & 
Catering

The Hospitality & 
Catering industry –
on screen 
assessment 

The Hospitality 
& Catering 
industry –
paper based 
assessment 

Hospitality & 
Catering in action 

How can I 
understand different 
metals and alloys?

What are the 
different types of 
paper and board?

How can 
food 
cause ill 
health?

What is food 
provenance and 
food miles?

Key 
Design Brief/ specification 
Core knowledge 
Research/ Investigation
Design Ideas/ Development
Manufacture
Evaluation 

• A-levels
• Apprenticeship in 

Design or Engineering 
• College for further 

studies in Design & 
Technology

• A-levels
• Apprenticeship in 

Hospitality & Catering
• Level 3 studies in 

catering & Hospitality

Further Studies


