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Intent, Implementation and Impact in KS3 Technology

Our Mission Statement:
‘We aim to use an iterative and explorative design cycle to empower
students to become creative and critical thinkers. To find solutions to
everyday problems that meet users’ needs and make the world a better
environment for all in an inclusive way.’

What this means in your lessons:

➢ An iterative and explorative design cycle
We want you to try to always be improving your ideas  and 
looking for new solutions.

➢ Creative and critical thinkers
We want you to think outside the box and challenge the ordinary 
designs you see every day.

➢ Solutions to everyday problems 
We want you to be the people who solve the challenges the 
world is facing through your new thoughts and exciting ideas.

➢ Meet users’ needs 
We want you to think about what your users need every step of 
the way so your design is ‘human centred.’

➢ Make the world a better environment 
We want you to help protect and improve the world for future 
generations to come.

➢ In an inclusive way
We want you to design with an awareness of the challenges and 
barriers your customers may have.



Programme of Study KS3 Design Technology

Core Content

Research Use research and exploration to identify and understand user needs.
Develop specifications to inform the design of innovative, functional, appealing products.

Analyse the work of past and present professionals and others to develop and broaden understanding. 

Design Identify and solve design problems and use a variety of approaches to generate creative ideas and avoid stereotypical 
responses. Develop and communicate design ideas using annotated sketches, detailed plans, 3 -D and mathematical 

modelling, oral and digital presentations and computer-based tools.

Make Select and use specialist tools, techniques, processes, equipment and machinery precisely.
Select and use a range of materials, components and ingredients, taking into account their properties.

Test Test and refine ideas and products against a specification, taking into account the views of intended users and other 
interested groups.

Evaluate Evaluate outcomes and existing products considering developments in design and technology, impacts on individuals, 
society and the environment, and the responsibilities of designers, engineers and technologists.

Specialist Content: Food Technology

Healthy Eating Know the key food groups and understand the variety of foods required to provide the nutrients needed to maintain 
health and energy levels.

Cook a range of 
dishes

Cook a repertoire of predominantly savoury dishes to allow a healthy and varied diet.

Cooking techniques Become competent in a range of cooking techniques for example, selecting and preparing ingredients; using utensils 
and electrical equipment; applying heat in different ways and adapting and using existing recipes.

Appropriate 
ingredients

Know the function of different ingredients within recipes and be able to select ingredients based on the need of the 
recipe being made.

Taste, smell and 
texture

Use an awareness of taste, texture and smell to decide how to season dishes and combine ingredients.

Food Sources Understand the sources, seasonality and characteristics of a broad range of ingredients.

Specialist Content: Electronic Products

Structural 
knowledge

Understand the importance of product form and construction to achieve functioning solutions.

Material and 
Component  

Properties

Select and use materials based on their physical properties and suitability for different purposes for example, 
polymers, timbers and electrical components.

Manufacturing 
Processes

Become competent in a range of manufacturing techniques which are appropriate to the materials being explored and 
used for example, hand tools, vacuum forming, laser cutting, belt sanding and drilling.

Power Sources Explore how electrical and electronic systems can be powered and used in products for example, circuits with heat, 
light, sound and movement as inputs and outputs.

Understand how energy can be stored and used, including the development of renewable energy sources.

Specialist Content: CAD and Engineering

Structural 
knowledge

Understand the importance of product form and construction to achieve functioning solutions.

Material and 
Component  

Properties

Select and use materials based on their physical properties and suitability for different purposes for example, 
polymers, metals and alloys.

Manufacturing 
Processes

Become competent in a range of manufacturing techniques which are appropriate to the materials being explored and 
used for example, hand tools, heat treatment, laser cutting, drilling and welding.

Design 
Communication 

and realisation

Explore how CAD CAM systems can be used in the development of products for example, 3D modelling, virtual testing, 
technical drawings, CAM production.

Understand the value of computer aided design in 3-D and mathematical modelling, oral and digital presentations and 
the flexibility of computer-based tools.



Learning Journey
KS3 

Design Technology

Function of Ingredients 

Making Oaty biscuits

Understand functions of 
ingredients 

Cooking chicken safely

Commercial food production

Batch production chicken goujons 

Materials and Design

Create and respond to a 
Design Brief for an MP3 amp

Develop a specification

Materials and processes

Use and understand the 
vacuum former

’

Analysis and Evaluation

Give and collect 3rd part 
feedback

Final construction

Testing and evaluation 

Practical and metal work

How are CAD programs used 

Drawing to scale

Orthographic drawing

Spot Welding 

Shaping and working with 
steel

Extra-curricular

Opportunities to enter design  
competitions.

Opportunities to visit 
national engineering and 
design events  

Safe Food Preparation

Create and respond to a Design 
Brief for a Pizza product

Develop a specification

Healthy eating 

Preparing hot and cold dishes

Analysis  and Evaluation

Curry practical and evaluation

3rd Party feedback

Meal planning and budgeting

Effective use of ingredients

Bolognese practical Practical and Soldering

What is electricity

Using machinery safely

Learning to solder effectively

Components and their uses

Design and idea development 

Create and respond to a 
Design Brief for a coat hook 

for disabilities

Develop a specification

Materials and processes

Use of modelling

Analysis and Evaluation

Give and collect 3rd part 
feedback

Final construction

Testing and evaluation 

To KS4 – GCSE Product 
design and BTEC 

Engineering…

Y7 Food 
Technology 

Y8 Electronic 
Products

Y9 CAD & Engineering



Module Content Skills

1 • Research and design 
specification 

• Pizza practical
• Safe food preparation 

and healthy eating
• Pasta practical
• Design idea 

development 

• Identifying user needs
• Using an oven safely
• Food hygiene
• Combining flavours
• Using a hob safely
• Idea communication and 

development

2 • Oaty biscuits practical
• Function of 

ingredients and 
cooking chicken safely

• Mexican chicken 
practical

• Commercial food 
production

• Chicken goujons
practical

• The melting method of 
baking

• Pathogens and food 
preparation

• Production line 
organisation

• Batch food production
• Manufacturing and knife 

skills.

3 • Curry practical
• Testing and evaluating 

Bolognese practical
• Meal planning and 

budgeting
• End of year 

assessment

• Appreciating cultural 
foods.

• Analysing and evaluating.
• Cost analysis 
• Rationing and portion 

control
• Retention of key 

knowledge

Course Structure KS3 Food Technology



Knowledge Organiser: KS3 Food Technology

Food Groups and Hygiene
Key words

Specification
Design
Criteria
Development
Hygiene
Food Groups
Microbes
Poisoning
Carbohydrate
Protein
Water
Fat
Vitamin
Mineral
Fibre

Key skills
Product Specification: The ‘specification’ is probably the most important part of the design 
process because it makes sure your product is going to do what it needs to do. It is a l ist of points 
which outline the design criteria for the product, with each point referring to research work you 
have done. You can organize your points so you don’t miss anything using ACCESS FM and expand 
your writing using PEE chains.

Design idea development: First develop a range of initial ideas 
and compare them with your specification.  You can then see 
any areas which are less good and look at how to improve them 
to produce a final idea.  Annotation helps explain designs fully 
and using 3D sketching and ACCESS FM for your annotation will  
make your ideas clear.  Improving and developing designs based 
on feedback is called iterative design.

Healthy diets: This is an eat well plate.The Eatwell Plate is 
a pictorial summary of the main food groups and their 
recommended proportions for a healthy diet. It is the 
method for i l lustrating dietary advice by the Department 
of Health. Use the eat well plate to help balance your diet.

Practical Pizza is a dough base that uses yeast similar to 
bread.

Key knowledge
Microbes are extremely tiny and are all  around us. There are many different types, and some 
are Good and some are Bad for us.

Good 
Microbes

Live in yoghurts and 
probiotic foods

Live in 
our intestines.

Help us fight 
infections

Help us digest our 
food properly.

Bad 
Microbes

Causes food
poisoning.

Grow on 
dirty surfaces.

Found 
on raw meat.

Make us i l l  -
cause infections

Carbohydrates are starchy or sugary foods which give lots of energy. Examples of this food type 
are bread, potatoes and pasta. Try to eat more starchy foods than sugary ones!

Proteins help the body to make and repair muscle. Too little of this food group can cause slow 
growth. Examples of this food type are meat and fish.

Water is vital to keep our bodies hydrated. Recommended you drink 8 glasses a day! 
Its also in fruit juices.

Fats give some energy but less than carbohydrates. They are used to keep the 
body warm. Examples of this food type are butter and oil.

Vitamins and Minerals keep our bodies healthy and protect us from illness. Lots of these 
are found in fruit and vegetables or you can take them as a tablet too!

Fibre helps to keep your gut healthy and make sureyou absorb the nutrients in your food. You can 
get lots of Fibre from foods such as cereal and brown pasta.

Curriculum 
Links

Literacy: 
specification 
writing, design 
communication, 
key words.
Numeracy: Portion 
control, weighing, 
measuring, 
budgeting,
Careers/Cultural 
Capital: Looking at 
local and cultural 
foods, hospitality 
and catering skil ls.
BBC Bitesize links
Hygiene in pizza!
https ://www.bbc.co.
uk/bitesize/clips/zxfq
xnb

Pre cooked rice
https ://www.bbc.co.

uk/bitesize/clips/zh8f
b9q

Low Fat 
Mayonnaise
https ://www.bbc.co.
uk/bitesize/clips/zdy7
6sg

https://www.bbc.co.uk/bitesize/clips/zxfqxnb
https://www.bbc.co.uk/bitesize/clips/zh8fb9q
https://www.bbc.co.uk/bitesize/clips/zdy76sg


Knowledge Organiser: KS3 Food Technology

Planning and Mass Production
Key words

Manufacture
Quality
Production
Pathogens
The 4 C's
Chilling
Cooking
Cleaning
Cross 
Contamination
Texture
Jobs
Function
Flavour
Vitamins
Moisture

Key skills
Manufacturing: Using key manufacturing skil ls safely and practicing
to develop your skil l  and accuracy so that the products you make are
high quality. In Food Technology this includes knife skills, using a range
of heating equipment such as cookers, hobs and microwaves as well  as
measuring equipment to manufacture different recipes.

Pathogens and food preparation: A pathogen in the oldest and broadest sense, is anything that can 
produce disease. A pathogen may also be referred to as an infectious agent, or simply a germ. The 4 
C's can help to minimise pathogens.

Chilling: Leftover food needs to be handled and s tored 
safely so that it does not pose a  food safety ri sk, i f there 
are leftovers after serving, place on a clean plate, cover 
and refrigerate within two hours.

Cooking: As  a l l raw meats can carry harmful 
bacteria on the outside, i t is important to cook 
a l l meat properly to kill the bacteria that can 
cause food poisoning.

Cleaning: Regular cleaning of worktops, chopping boards 
and any surfaces that come into contact with food is 
important to prevent the spread of bacteria. Proper 
cleaning requires hot soapy water and a good scrub.

Cross contamination: When bacteria is spread 
by other foods or dirty hands from one surface 
to another.

Production lines:A production line is a set of sequential operations in a 
factory where components are assembled to make a finished product
that is suitable for onward consumption.

Practical: Chicken should be white in the middle when fully cooked.

Key knowledge
Function of ingredients 

Oats  Adds texture or crunchiness, bulks out the mixture, good source of carbohydrates and 
fibre, help to give a feeling of fullness, promote growth of good bacteria in gut.

Butter Provides flavour, Keep products moist and extend shelf-l ife
Add colour to foods  and binds mixture together . Hold air when creamed with sugar
and provide energy, Vitamins A and D.

Self 
raising 
Flour

Provides fibre (especially if wholemeal), makes mixtures rise . Thickens sauces, forms 
the bulk of bread, pastry and cake mixes . If wholemeal, provides colour and texture, 
gluten in flour produces a stretchy dough, provides carbohydrate, vitamin B, calcium 
and iron.

Brown 
sugar

Provides sweetness, provides colour and texture. Caramelises to produce a brown 
colour . Retains moisture, Helps to trap air in cake mixtures, Provides carbohydrate.

Chocolate 
/fruit

Provides sweetness, flavour, provides colour and texture.

Honey A natural sweetener, honey extends a product’s shelf l ife by keeping it moister 
longer, honey inhibits mould growth in baked products. Honey helps to bind the 
ingredients.

Curriculum 
Links

Literacy: 
specification 
writing, design 
communication, 
key words.
Numeracy: Portion 
control, weighing, 
measuring, 
budgeting,
Careers/Cultural 
Capital: Looking at 
local and cultural 
foods, hospitality 
and catering skil ls.

BBC bitesize links
Automated 
production of 
bottles
https://www.bbc.c
o.uk/bitesize/clips/
z2v2tfr
Chill ing Broccoli
https://www.bbc.c
o.uk/bitesize/clips/
z4pd7ty

https://www.bbc.co.uk/bitesize/clips/z2v2tfr
https://www.bbc.co.uk/bitesize/clips/z4pd7ty


Knowledge Organiser: KS3 Food Technology

Designing and Evaluating
Key words

Cultures
Testing
Evaluating
Feedback
Taste
Texture
Cost
Developing
Reflecting
Food miles
Savoury
Sweet

Key skills
Testing and Evaluating: By comparing your finished product with 
the specification and also by asking for 3 rd party feedback, you can 
identify strengths and weaknesses with the design and manufacture 
of the item.  You can use this information to suggest ways it could be 
improved or developed in the future.

Appreciating cultural foods.
Some of the UKs favourite food comes from all over the world
Italy – pizza , pasta and coffee. China – peking duck, prawn crackers 
and sweet and sour. France – macarons , cakes and baguttee. India 
- curry, nan bread and dal. America – burgers, fries and BBQs. 
Imagine how boring our food choices would be without the inflences 
we take from other culturs.

Cost analysis
The weekly food allowance for a single person in their latest report 
is £46.31. I try and budget for around £40 per week, out of a total 
household allowance of £60.
Portion control is important because it allows you to have a tight 
handle on how many calories you are consuming. This way, you eat 
what your body needs, instead of mindlessly overindulging.

PRICE FLUCTUATIONS.
SEASONALITY.
CONTAINER SIZE.
STORAGE TEMPERATURE.
TRANSPORT COSTS.
FUEL COSTS.
LOCATION OF FOOD.

Practical When cooking curry the spice content can be altered to taste as well as the thickness of 
sauce by adding cream.

Key knowledge
Being able to describe the taste and texture of food is very important. Here are some examples.
Bitter - Having a strong, often unpleasant taste e.g. coffee, dark chocolate.  Sweet - Usually an 
enjoyable taste of sugar, Dry - Not wet. Moist - A l ittle wet. Bland - Boring, not interesting. Spicy -
Having strong flavours from spice. Savoury - Not sweet e.g. bread.  Rich - Rich food has a lot of 
butter, cream, or eggs in it. Salty - Tastes of salt. Tasty - Good flavour and is nice to eat. Sugary -
Tastes of sugar. Greasy - Containing or covered with fat or oil. Scrumptious - delicious. Sour - Having 
a sharp taste e.g yogurt, lemon. Piping hot -Very hot. Crunchy - Firm and making a loud noise when 
it is eaten. 

Often many of our foods have 
come from lots of different countries.
9 Tips to Reduce Your Food Miles
Shop Local
Eat Seasonally
Think About the Transport Method
Use Farmer’s Markets and Local Small Stores
Buying in bulk
Cook From Scratch
Eat Less Meat
Don’t Drive to the Shops
Grow Your Own food

Curriculum 
Links

Literacy: 
specification 
writing, design 
communication, 
key words.
Numeracy: Portion 
control, weighing, 
measuring, 
budgeting,
Careers/Cultural 
Capital: Looking at 
local and cultural 
foods, hospitality 
and catering skil ls.
BBC bitesize links
How noodles are 
made.https://www
.bbc.co.uk/bitesize/
clips/zjbxpv4
How prawn 
crackers are made.
https://www.bbc.c
o.uk/bitesize/clips/
zmchfg8

https://www.bbc.co.uk/bitesize/clips/zjbxpv4
https://www.bbc.co.uk/bitesize/clips/zmchfg8


Structuring your answers in Design Technology

P.E.E Chains 

In Technology we use PEE chains to expand our answers so we are communicating our thoughts and ideas 
clearly.  This makes sure that we say what we think and then back up, or justify, our thoughts with explanations 
and evidence from research which support them.

POINT Say WHAT you think. I think the product should be…

EXPLAIN Say WHY you think it. This is because…

EVIDENCE Say what RESEARCH you’ve done to back this up. I know this from my research into…

A

A
p

p
e

ar
an

ce Where did the designer get their inspiration? Could the product look better? 
Do you think it looks attractive or ugly, Why? What does the product look like? 
THINK shape, form, materials, size, beauty, ugliness.

C Co
st Is it affordable to your customer?  Will it make a profit? Is it value for money? How 

much does it cost to make?

C

Cu
st

o
m

er

What impact would it have on a customers life? Why would a customer buy it? 
What makes it suitable for them? Who would buy it?  Who would use it?

E

En
vi

ro
n

m
en

t

What is the products impact on the environment? THINK batteries, rethink, refuse, 
reduce, reuse, recycle, lifecycle. How would the product be disposed of?
Is the product needed or wanted?  How long will it last?

S

Sa
fe

ty Is the product high quality? Does it meet safety standards? How has the designer 
considered safety? Could the product hurt anyone?  Are there any sharp edges?

S Si
ze Is it an appropriate size? Would it work better if it was bigger or smaller? Does it 

come in different sizes? How big is it?

F

Fu
n

ct
io

n

Does the product work? Could the product work better? How does the product 
work? Why is the product needed? What does the product do? Is it easy to use?

M

M
a

te
ri

al
s/

 
M

a
n

u
fa

ct
u

re
 

What impact could the designer’s choice of material have on the environment?
Would a different material make it better? What material has it been made from? 
What process would be used to make it?

ACCESS FM

ACCESS FM is an analysis and annotation tool which makes sure we consider all the important design criteria 
and the impact they have on products we are investigating, designing or evaluating,

http://www.google.co.uk/url?sa=i&rct=j&q=money&source=images&cd=&cad=rja&docid=2KSKTUJwJK81NM&tbnid=LWQYtJrGRVHrRM:&ved=0CAUQjRw&url=http://britishdemocraticparty.org/money-what-is-it-for/&ei=u3ncUeSzNpCc0wXd0IGwCg&bvm=bv.48705608,d.ZG4&psig=AFQjCNHImdpDYRJwJGbTSq90jywXyxQ21A&ust=1373489959848015
http://www.google.co.uk/url?sa=i&rct=j&q=target%2Bmarket&source=images&cd=&cad=rja&docid=hOUxS6y07b_1pM&tbnid=3B20-73czbMZiM:&ved=0CAUQjRw&url=http://www.fasttrakauto.com/blog/2013/04/22/5-keys-to-target-market-definition-for-auto-repair-shops/&ei=LITcUaHHOefP0QWOlYG4DA&psig=AFQjCNGhbnRM-3bi6CF0HTPZuOvJeqs-Gg&ust=1373492641824414
http://www.google.co.uk/url?sa=i&rct=j&q=eye%2Bclip%2Bart&source=images&cd=&cad=rja&docid=qnMv9OFYziir9M&tbnid=GxOQIsxOt77xwM:&ved=0CAUQjRw&url=http://sweetclipart.com/pretty-green-eye-shadow-114&ei=RnvcUY7GH6KM0AX6_4CoCw&psig=AFQjCNG22Yn-Xs6ZqC2QoMjRdz0OTEzGGw&ust=1373490280324385
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http://www.google.co.uk/url?sa=i&rct=j&q=recycling&source=images&cd=&cad=rja&docid=PsVKcvdyx9xFGM&tbnid=1xayl7nfPqvj9M:&ved=0CAUQjRw&url=http://www.recycling.org.uk/&ei=cnncUff9A6iX0AXR3IGoAg&bvm=bv.48705608,d.ZG4&psig=AFQjCNHXW6c9VEzqesbSBT8quuGTyyHJlQ&ust=1373489885474429


Oracy in Design Technology

RANT

You need to discuss and explain all the negatives you can think of on the topic you
have been given.

Success Criteria
• Consider all the potential negatives
• State your opinion clearly
• Take turns with your partner / 

group
• Explain your reasons
• Give examples
• Don’t lose your temper!

Sentence Starters
• The problems are…
• I disagree with you because…
• The effects of that are…
• That’s true but have you 

considered…
• I hear what you are saying but…

RAVE

You need to discuss and explain all the positives you can think of on the topic you
have been given.

Success Criteria
• Consider all the potential positives
• State your opinion clearly
• Take turns with your partner / 

group
• Explain your reasons
• Give examples
• Be enthusiastic!

Sentence Starters
• The benefits of this are…
• I feel this is positive because…
• The effects of that are…
• That’s true but have you 

considered…
• I hear what you are saying but…

Oracy means being able to express yourself clearly using spoken language.  We 
build oracy tasks into Technology lessons to help you develop the technical 
language and understanding that you need to be able to communicate your 
ideas and opinions effectively to others.  These are some of the activities which 
we use in lessons, but you can try them out at home too!

Talk Detective

You need to observe conversations and identify examples of good oracy.

Success Criteria • Look for what people are doing well
• Record specific phrases and names
• Give praise in your feedback
• Use positive body language when you feedback

Things to look for:

✓ Invited someone else to contribute
✓ Challenged someone's opinion
✓ Summarised their thinking or the 

group opinion
✓ Clarified someone’s idea

✓ Gave a good example
✓ Used appropriate body language
✓ Used technical language / key words



Revision Strategies in Design Technology

Technique Difficulty Description Used

Revision 

Cards

Hard

Chal lenge

Write out ‘flash cards’ which have questions on the front and answers on the back which 

can be used for testing yourself/each other.

Memory Map Chal lenge Mind map all the key points and key words related to the topics.  Use images as 

appropriate.

mnemonics Hard 

Chal lenge

Use the first letter of key words to spell out a word or phrase to remember l ists or large 

chunks of information e.g. Richard of York gave battle in va in (colours of the rainbow: 

red, orange, yellow, green, blue, indigo, violet) or ACCESS FM.

Sel f Test Chal lenge Use flash cards or the practice questions in the book to test your knowledge of topics.  

Hard 

Chal lenge

des igning your own question and mark scheme for the topic

Extreme 

Chal lenge

Create a model answer for the question you designed.

Smartass Lists Extreme 

Chal lenge

Write down impressive/unusual key words or expressions which you could use to 

answer a  question on that topic

Example Q&A Hard 

Chal lenge

Make up an example exam question on the topic and write a mark scheme for i t using 

the revision guide.  Then test a peer with the question, mark their work and work in 

pa i rs to develop the mark scheme.

Songs/Poems Hard 

Chal lenge

Write a  poem or a rhyme (you could even include a tune) which will help you to 

remember the key words or points for a  topic.

Pictograms Chal lenge Draw images surrounded by key words which will remind you of the key information or 

help to summarise the topics.  This may be a s ingle image (e.g. materials/tools) or a 

s tory board (e.g. processes)

Bul lets/Lists Chal lenge Number or bullet point the key information on a topic.  Try and list them in order of 

importance.

Audio Tape Chal lenge Create an audio account of the key information which you can then play back to yourself 

to help you remember the key points.

Hard 

Chal lenge

In pa irs write and record an interview which includes the key information about a  topic 

and requires the interviewee to explain and justify the information being covered.

Phys ical Map Chal lenge Put key points about a topic around the room.  Move to that point and either read out 

loud or write down the fact/point/information.  This means that the information then 

becomes associated with this specific place and thinking about the place should trigger 

the reca ll of information.

Round Robin

Chal lenge In teams of 3-4, take it in turns to relay the information about a  topic until you run out 

of key points.  Then check that you covered all the information by using the revision 

guide/notes as a checklist.

Quiz Quiz

Trade

Hard 

Chal lenge

Create quiz, quiz, trade cards and use them in small groups to cover the information for 

a  topic.  Each card should feature a question and a sub-question or hint on one s ide, 

with the answer on the reverse.

Ta lk Pair 

Share/speed 

dating

Hard 

Chal lenge

Talk in pairs andcover the main points of a topic (make a note of what you remember 

together in your revision books) Then pair up with someone else and add to you notes, 

repeat this until you think you have all the information – then check against the revision 

guide.

Talking 

Tables

Chal lenge Simi lar to Talk, Pair, Share - working in teams of 3-4 cover the main points of a  topic 

(make a  note of what you remember together in your revision books) and then move 

teams and add to you notes, repeat this until you think you have all the information –

then check against the revision guide.

Consensus Hard 

Chal lenge

Useful for key words.  Independently define a key word, then in teams of 3-4 bring 

definitions together and synthesise the information to create the best definition 

possible.  Can also be used to develop responses to exam questions.



Personalised Learning Checklist: KS3 Food Technology

KS3 FOOD TECHNOLOGY
Year 7 Module 1– Food Groups and Hygiene

Make a poster showing all  the different food groups and some 

examples of each one.

Put 5 safety rules onto the back

Design a balanced menu for a teenager for a day.

Label each food group that they are eating.

Write a paragraph explaining why the menu is balanced.

Explain the risks if people do not follow hygiene rules in the 

kitchen.

Design a menu for a someone with a food allergy for a day.

Label each food group that they are eating and say what foods 

they can’t eat.

Write a paragraph explaining how you have made the menu 

balanced when their diet is restricted.

Explain the risks if people do not follow hygiene rules in the 

kitchen

Year 7 Module 2 - Planning and Mass production

Write a plan for making a cup of tea.

Write a paragraph explaining how you would need to change this 

plan if you were making 100 cups of tea.

Write a plan for making a sandwich.

Include quality checks and timescales for the sandwich.

Write a paragraph explaining how you would need to change this 

plan if you were making 100 sandwiches.

Write a plan for making a range of sandwiches.

Include quality checks and timescales for the different 

sandwiches.

Write a paragraph explaining how you would need to change this 

plan if you were making 100 of each sandwich.

Year 7 Module 3 – Designing and Evaluating

Look at a product you have designed and identify 4 criteria that 

your product must meet then say how your product meets the 

design criteria.

Use ACCESS FM to identify a full  specification of  criteria that your 

product must meet, then justify how your design meets each 

criteria using PEE chains.

Write a conclusion saying how good the design is.

Create a revision aid for each of the statements below, to prove you can do each one. 
•If you can definitely do the full task, tick green. 
•If you can do some of the task, tick amber. 
•If you can do less than half of the task, tick red.
If you have not ticked green, spend some extra time revising that area!
What’s a revision aid? This could be revision notes, a mind map, a list, flashcards. Whatever works 
for you! Look at the revision strategies page for more ideas.


