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INTENT: Design & Technology develops students’ understanding of the ‘physical’ world. They learn to design, make and evaluate everyday products, considering their
own and others’ needs, wants and values. Key concepts include creativity and imagination. Rather than contribute to a disposable society, students become proactive
thinkers, able to appreciate the effort, time and resources used to create all products. They explore how they can reduce their impact while still having an impact.
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1.4FOOD
SAFETY IN H&C

1.3 HEALTH AND
SAFETY IN H&C
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Lasagna Practical, - Risotto Practical, Production Health and Thai Green Stir Fry Practical, Pasta Fiorentina,
Whisking, Melting Measuring and Planning, Safety and Curry Practical, Knife Skills, Stir boiling, deseeding,
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Micronutrients Excess Complex Minerals Modifying Recipes and Excess
EATWELL MACRONUTRIENT MACRONUTRIENT MICRONUTRIENTS ASSESSED MACRONUTRIENTS
GUIDE REVIEW PROTIEN CARBOHYDRATES TASK FATS
Frittata Practical, Pizza Wheel Savoury Rice, Fajita Free Raspberry Buns,
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