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CURRICULUM SUMMARY
	

Year 10



	AUTUMN TERM 
	SPRING TERM
	SUMMER TERM

	Technology – Product Design - Timbers
	
	TERM 1A
	TERM 1B
	TERM 2A
	TERM 2B
	TERM 3A
	TERM 3B

	
	
	Context: Students will undertake a combination of practical and theory-based tasks, focused on CORE sections of the GCSE specification. 
 
A design & make project will also be undertaken, alongside theory coverage. 

	Context: Students will undertake a combination of practical and theory-based tasks, focused on CORE sections of the GCSE specification. 
 
A design & make project will also be taught alongside theory that will focus on developing design & practical skills to help prepare students undertake this section of work with confidence for the NEA. 

	GCSE NEA COURSEWORK (50% of total qualification). 
 
Context: Students will start their GCSE NEA work on 1st June. In this they must respond to a contextual challenge set by the exam board. There are four sections in total. 
 
Section 1 will be covered in Year 10 and will include the following areas: 
· Responding to a context set by the exam board 
· investigation of needs and research, and a product specification. 


	
	KNOWLEDGE DOMAIN
	
· Understand how energy is generated and stored in order to choose and use appropriate sources to make products and power systems. 
· Mechanical devices used to produce movement, including levers and types of movement. 
· The categorisation of the types, properties, and structure of a range of woods, metals and polymers. 
· Use and apply Jigs and Templates. 
· Ergonomic considerations and anthropometric data 
· Iteration process involved in the developing a concept 
· Critical analysis skills 
· Use of different modelling strategies and techniques. 

	
· Investigate environmental, social and economic challenges when identifying opportunities and constraints that influence the processes of designing and making. 
· Pre-manufactured components.  
· Understand the impact of past and present designers and design companies.  
· Use of design and modelling strategies.  
· New and emerging technologies and their impact.  
· Developments in modern and smart materials, composite materials, and technical textiles. 



	
· Identify the needs of the end user. 
· Outline a design problem from the context provided and identify a need for a product that could solve the problem. 
· Carry out a range of research strategies to gather relevant information, to develop a design brief & specification for the prototype. 
· Production of a product specification that includes statements that are technical, measurable and justified. 
· Identification of criteria, which will be used to evaluate the success of the prototype. 


	
	
SKILLS DEVELOPED THROUGHTHE KNOWLEDGE AND ENQUIRIES TAUGHT THIS HALF TERM


	· apply a breadth of technical knowledge and understanding of the characteristics, advantages and disadvantages in relation to new and emerging technologies.  
· understand the applications, characteristics, advantages and disadvantages of power systems and sources. 
· apply technical knowledge and understanding of the characteristics, applications, advantages and disadvantages of a range of different material types, in order to be able to discriminate between them and select appropriately. 
· Able to move use the iterative process to help develop an idea. 
· Developing CAD skills 

	· The performance, principles, applications and the influence on the design of mechanical products  
· Confidently select inspiration form past designer and incorporate into their own design work.  
· Identify the correct drawing technique to communicate design ideas effectively. 
· Effectively selecting techniques and processes to successfully produce physical outcomes of high quality. 
· Use a range of processes, tools & techniques when manufacturing products. 
· Use core design principles when developing a product idea (Aesthetics, Ergonomics, Safety, Size, Sustainability, Function, User requirements) 
· Apply subject specific terminology to design work. 
· Ability to recognise the impact of new and emerging technologies to a range of scenarios. 



	· Write a design brief based upon information they have researched and the contextual challenge.  
· Create a detailed and justified design specification. 
· Ability to establish an end user and use their wants and needs to start to develop a product.  
· Undertake a wide range of research based upon the contextual challenge set by the exam board. 
· Conduct research specifically suited to the product they have chosen. 







	

Year 10



	AUTUMN TERM 
	SPRING TERM
	SUMMER TERM

	
	TERM 1A
	TERM 1B
	TERM 2A
	TERM 2B
	TERM 3A
	TERM 3B

	
	GCSE COMPONENT 1 COURSEWORK– Internally set assignment:  Theme of Structures (60% of total grade)
Students undertake the main 60% coursework element of the GCSE throughout the entire year. This coursework encompasses skills learnt from year 9 and builds on them significantly, with core focus on the following areas:
· Respond personally to a set title/theme from which a range of open ideas and thoughts are created.
· Research primary and contextual sources.
· Develop and explore ideas.
· Experiment with media, materials, techniques, and processes
· Produce a final physical prototype corset


	

Technology – Textile Design



	KNOWLEDGE DOMAIN	
	
· Develop critical understanding through investigative, analytical, experimental, practical, technical, and expressive skills.
· Develop and refine ideas and proposals, personal outcomes, or solutions with increasing independence.
· Acquire and develop technical skills through working with a broad range of media, materials, techniques, processes and technologies with purpose and intentions.
· Understand the terminology associated with pattern cutting and garment construction methods.
· Understand the key principles of how to make and adapt a commercial pattern block to create their own garments.
· Understand how to construct a toile (mock-up) of their garment and be able to refine this to interpret their own ideas.
· Develop and refine ideas and proposals, personal outcomes, or solutions with increasing independence.
· Acquire and develop technical skills through working with a broad range of media, materials, techniques, processes and technologies with purpose and intentions.
· Understand the terminology associated with pattern cutting and garment construction methods.
· Understand the key principles of how to make and adapt a commercial pattern block to create their own garments.
· Understand how to construct a toile (mock-up) of their garment and be able to refine this to interpret their own ideas.


	
	
SKILLS DEVELOPED THROUGHTHE KNOWLEDGE AND ENQUIRIES TAUGHT THIS HALF TERM

	
· Develop ideas through investigations informed by selecting and critically analysing chosen sources.
· Refine ideas as work progresses through experimenting with media, materials, techniques, and processes.
· Record ideas, observations, insights, and independent judgements, visually and through written annotation, using appropriate specialist vocabulary.
· Use appropriative drawing skills and textile techniques for different needs and purposes, appropriate to the context.
· Select from and use specialist tools, techniques, processes, equipment, and machinery precisely to create high quality samples and final outcomes.
· Select effective presentation skills to communicate their intensions and ideas.





	

Year 10


	AUTUMN TERM
	SPRING TERM
	SUMMER TERM

	
	TERM 1A
	TERM 1B
	TERM 2A
	TERM 2B
	TERM 3A
	TERM 3B

	
	Context: Students will be introduced to theoretical understanding of food nutrition and health, followed by the science associated with food.

Practical cook sessions will also take place during the term to further develop practical skills in preparation for the start of the NEA in September of Year 11. These will be taught in double lessons, whilst theory will be covered during singles.
At the end of each module students will be tested on their knowledge and understanding using a series of multiple choice questions and longer form question – marks recorded on marksheets
A practical assessment will be undertaken at the end of each module – marks recorded on marksheets

	Context: Students will first be introduced to theoretical understanding of food safety, followed by food choice towards the end of the term.

Practical cook sessions will also take place during the term to further develop practical skills in preparation for the start of the NEA in September of Year 11. These will be taught in double lessons, whilst theory will be covered during singles.
At the end of each module students will be tested on their knowledge and understanding using a series of multiple choice questions and longer form question - marks recorded on marksheets
A practical assessment will be undertaken at the end of each module – marks recorded on marksheets


	Context: Students will undertake investigation into food provenance for this term. 

Towards the end, they will also complete practical and written examinations to give them experience of what to expect for the actual examinations that will take place in Year 11. 
The students will undertake a practise Food Investigation in preparation for NEA work starting in September.
At the end of each module students will be tested on their knowledge and understanding using a series of multiple choice questions and longer form question - marks recorded on marksheets
A practical assessment will be undertaken at the end of each module – marks recorded on marksheets


	

Technology – Food Preparation & Nutrition




	
KNOWLEDGE DOMAIN
	
· Macronutrients.
· Micronutrients.
· Nutritional needs and health.
· Cooking of food.
· Heat transfer when cooking food.
· Functional and chemical properties of food.

	
· Food spoilage and contamination
· Principles of food safety.
· Factors affecting food choice/
· British and international cuisine/
· Sensory evaluation.
· Revisit Nutrition Programme – nutritional analysis software


	
· Environmental impact and sustainability of food.
· Food processing and production
· Understand how to produce a report focused on the working characteristics and chemical properties of a particular ingredient through practical investigation. 


	
	
SKILLS DEVELOPED THROUGHTHE KNOWLEDGE AND ENQUIRIES TAUGHT THIS HALF TERM








	
· Apply knowledge of Food, Nutrition and Health through written and practical tasks.
· Students independently choose dishes to demonstrate different methods of cooking.
· knife skills - preparing fruit and vegetables.
· Use of a cooker (electric & gas).
· Use of equipment.
· Cooking methods & preparation.
· Raising agents.
· Sauce making.

	
· Students independently choose dishes that demonstrate a range of skills and are associated with both British and International cuisines.
· Students choose dishes that demonstrate a range of skills that highlight key skills associated with food safety and hygiene.  
· Use Nutrition Programme to present results of sensory analysis and evaluation


	
· Students continue developing practical skills by preparing dishes including specific complex skills
· Independently plan, prepare and present two dishes to a specific brief e.g. International Cuisine
Demonstrate a range of medium/complex skills and finishing skills.



	

Year 10


	AUTUMN TERM
	SPRING TERM
	SUMMER TERM

	
	TERM 1A
	TERM 1B
	TERM 2A
	TERM 2B
	TERM 3A
	TERM 3B

	
	GCSE COMPONENT 1 COURSEWORK – Internally set assignment:  Theme of Organic Architecture (60% of total grade).
Context: Students undertake the main 60% coursework element of the GCSE throughout the whole year. This coursework encompasses skills learnt from year 9 and builds on them significantly, with core focus on the following areas:
· Respond personally to a set title/theme from which a range of open ideas and thoughts are created.
· Research primary and contextual sources.
· Develop and explore ideas.
· Experiment with media, materials, techniques and processes
· Produce a final physical model 


	

Technology – 3D Design - Architecture




	
KNOWLEDGE DOMAIN
	
· Understand how to analyse and extract core elements of a project theme. 
· Understand how to analyse the work and approaches of architects from contemporary or historical contexts, and cultures to help develop ideas linking to their own project theme.
· Understand how the studies of biomimicry & sustainability have heavily influenced building design.
· Understand how to use visual language to communicate personal ideas, meanings and responses. 
· Understand how to extract raw inspiration from primary and secondary inspiration to develop original design ideas. 


	
	
SKILLS DEVELOPED THROUGHTHE KNOWLEDGE AND ENQUIRIES TAUGHT THIS HALF TERM






	
· Realise personal intentions through the sustained application of the creative design process.
· Refine ideas as work progresses through experimenting with a variety of drawing media, materials, techniques and processes.
· Record ideas, observations, insights and independent judgements, visually and through written annotation, using appropriate specialist vocabulary as work progresses. 
· Confidently use specialist tools, techniques, processes, equipment and machinery precisely, including computer-aided manufacture, to create a final physical outcome independently.
· Effectively select appropriate graphical techniques to communicate design work effectively.
· Acquire and develop technical skills through working with a broad range of media, materials, techniques, processes and technologies with purpose and intent.
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