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Area Key Concept Overarching Unit Concepts
Healthy Eating Laser Cut Lamp Inclusive Coat Hook
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Researching, Analysis & Evaluating

Researching materials, processes and
organisations and plying analysis and
evaluation skills

*Research and design
specification
*|dentifying user
needs *Combining
flavours *Testing and
evaluating

*Function of
ingredients  *The
melting method of
baking *Testing and
evaluating

*Appreciating cultural
foods

*Analysing and
evaluating.

*Rationing and portion
control

*Cost analysis

*Design brief and
initial research
*|dentifying user
needs *Material
and manufacturing
options.

eComponents and
their uses *Ildentifying
and selecting
components.

* Renewable energy
*Responsible design
decisions *Testing and
correcting issues *Cost
analysis

*Research and design

specification

*|dentifying user

needs

*|dentifying and
selecting materials and
processes.

*Product completion
and testing
*Manufacturing
research  *Cost
analysis *Analysing
and evaluating to
improve.

Health & Safety/Food safety

Health and safety
procedures in the workshop
and workplace

*Commercial food
production

*Using the vacuum
former safely

*Manufacturing and
hand skills. *Soldering
health and safety.
*Risk Assessment

*Manufacturing and
hand skills.

*Marking out and
cutting metal
Assessment
*Manufacturing and
hand skills. *Using
industrial processes
safely.

*Risk
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*Safe food
preparation and
healthy eating *Using
an oven safely

*Food hygiene *Using
a hob safely

*Manufacturing and
knife skills.
*Pathogens and food
preparation *Cooking
chicken safely

*Safe food preparation
and healthy eating
*Food hygiene

*Using a hob safely




