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	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	Foundation

	Class 1/3N linked to SCERTs
	Year A
	Essential skills
	Essential skills
	Essential skills

	
	Year B
	Essential skills
	Essential skills
	Essential skills

	Key Stage 1

	Class 2
	Year A
	Essential skills
	Essential skills
	Essential skills

	
	Year B
	Essential skills
	Essential skills
	Essential skills

	Key Stage 2

	Class 3
	Year A
	Freestanding Structures- Enclosures for zoo/farm animals
	Healthy eating- sandwiches and salads
	Mechanisms (sliders and levers)- moving parts in pictures. 

	
	Year B
	Templates and joining techniques in Textiles- Puppets
	Where food comes from- vegetables
	Mechanisms (sliders and levers)- monsters

	Class 4
	Year A
	Freestanding Structures- playground swings
	Healthy eating- sandwiches and salads
	Mechanisms (sliders and levers)- moving pictures

	
	Year B
	Templates and joining techniques in Textiles- Puppets
	Where food comes from- vegetables
	Mechanisms (sliders and levers)- monsters

	Class 5
	Year A
	Balanced diet- cakes and treats
	Templates and joining techniques Textiles- finger puppets
	Mechanisms (axles and wheels)- vehicles

	
	Year B
	Healthy eating- sandwiches and wraps
	Structure (shell structures)- packaging and boxes
	Mechanisms (sliders and levers)- moving storybooks

	Class 6p –linked to SCERTs
	Year A
	Cooking- healthy snacks
	Healthy eating- sandwiches and wraps
	Cooking- cakes and treats

	
	Year B
	Templates and joining techniques Textiles- Puppets
	Mechanisms (wheels and axles)-vehicles
	Mechanisms (levers and sliders)- moving storybooks

	
	Year C
	Cooking techniques- bread products
	Structure (shell structures)- packaging and boxes
	Mechanisms (sliders and levers/wheels and axles)- monsters

	
	Year D
	Mechanisms (sliders and levers)- greetings cards
	Freestanding Structures- playgrounds
	Templates and joining techniques in textiles- fabric placemats

	Class 6
	Year A
	Cooking- healthy snacks

	Structures (freestanding structures)- playgrounds
	Mechanisms (wheels and axles)- moving toys

	
	Year B
	Where food comes from- Grains bread/cakes
	Textiles (2D to 3D design)- items of clothing e.g. T-shirts.
	Mechanisms (levers and sliders)- greetings cards



	
	
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	Key Stage 3

	Class 7H
Linked to SCERTs
	
Year A
	Structures (frame structures)- picture frames
	Breakfasts- healthy breakfast items involving a range of cooking skills e.g. boiling, frying and grilling.
	Structures (shell structures)- Designing and making boxes from templates.

	
	Year B
	Electrical systems-  lighting it up e.g. torches
	Vegetables- mixture of raw and cooked vegetables in a range of dishes. 
	Mechanisms (wheels and axles)- moving vehicles

	
	Year C
	Mechanisms (levers and linkages)- Moving greetings cards
	Dinners- A range of healthy dishes that could be eaten as an evening meal.
	Textiles (combining different fabric shapes)- badges

	P3, P2, P1 
	Year A
	Structures- Designing & Making a Mobile
	Textiles- Designing & Making Jewellery

	Famous Inventors
Alexander Graham Bell/Mary Quant/Edwin Lutyens

	
	Year B
	Textiles- Introduction to Fabric Paint
	Structures – Making it Fly
(Hot Air Balloons)
	Mechanical - Moving Vehicles (Wind Up)

	
	Year C
	Famous Inventors
Robert Sinclair/Vivien Westwood/Charles Rennie MacKintosh

	Mechanical – Windmills
	Textiles- Designing & Making a Cloth Door Stop

	P4
	Year A

	Textiles (joining and combining techniques)- bags
	Mechanisms (linkages and levers)- Fairground rides
	Breakfasts- healthy breakfast items involving a range of cooking skills e.g. boiling, frying and grilling.


	
	Year B

	Structures (frame structures)- picture frames
	Mechanisms (wheels and axles)- moving vehicles
	Vegetables- mixture of raw and cooked vegetables in a range of dishes.


	
	Year C
	Mechanisms (linkages and levers)- Moving greetings cards
	Structures (freestanding structures)- bridges
	Dinners- A range of healthy dishes that could be eaten as an evening meal.






	P1/2/3
	Year 1
	70820 
BASIC FOOD HYGIENE
FOOD HANDLING, PREPARATION AND STORAGE
One pot cooking
	WAYS WITH EGGS
 Omelettes, Poached, Boiled, Scrambled & Fried


	MAKING A SNACK
Crisps, Biscuits, Fruit and Packs


	
	Year 2
	BASIC FOOD HYGIENE
FOOD HANDLING, PREPARATION AND STORAGE
Winter Warmers - Soups
	WAYS WITH POTATOES
Jackets & fillings, 
Mash Mixed & Colcannon
Healthy Chips
	PASTA MEALS
Spaghetti, Conchigli, Spirali etc and a basic tomato sauce


	
	Year 3
	BASIC FOOD HYGIENE
FOOD HANDLING, PREPARATION AND STORAGE
Winter Puddings
	MEALS IN A HURRY
Quick/Convenience Meals

	Summer Salads
Savoury & Sweet



	Q1/Q2
	Year 1
ASDAN
Foodwise
	Basic Food Safety (10 Hours)
Challenge 4B: Research the role of an Environmental Health Officer
	Food Preparation & Presentation (10 Hours)
Challenge 6B: Investigate four methods of making a cake (creaming, rubbing, all in one  and microwave)
	. Healthy Eating (10 Hours)
Challenge 6B: carry out a survey into both children and adults eating habits  

	
	Year 2
	Entertaining (10 Hours)
Challenge 4B: Plan and organize a coffee morning.

	The Food Industry (10 Hours)
Challenge 1B: Invite a speaker to talk about food and mental health issues such as obesity and sugar addiction
	Cooking on a Budget (10 Hours)
Challenge 5B: As a group organize an end of year party.
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