
 
Year 7 (four topic areas of approx. 12 weeks – Wood skills, Metal skills, Design Influence, Food skills)  

Topic FIRST ROTATION 
(START OF TERM TO MID NOVEMBER)  

SECOND ROTATION 
(MID NOVEMBER TO END OF JAN)  

THIRD ROTATION 
(BEGINNING OF FEB TO END OF 

APRIL)  

FOURTH ROTATION 
(END OF APRIL TO END OF TERM – 

beginning of LEW) 
Big Ideas / Key 
concepts 

SJG (WOOD SKILLS) 
OVERVIEW: 
Introduction is H & S in the workshop 
Bagatelle game project is run like a focused 
practical task. This project serves as an 
introduction to workshop and industrial 
machinery. The series of lessons 
incorporates making skills designed to build 
student confidence in the use of workshop, 
hand and machine tools as well as expose 
students to working properties of plywood, 
pine and MDF. 
Designing element allows creativity and 
sketching and planning skills to be 
developed. 
 
Key processes covered: 
Health & Safety Intro. 
H & S Rules issued. 
PPEs explained and when to wear. 
 
Man-made boards v solid timber 
Measuring and marking out – mathematics: 
avoiding compound error 
Types of Wood joints benefits 
Adhesives 
Cutting out finger joints, fitting and gluing 
and clamping 
 
Hand tool training: rule, try square, Tenon 
saw and coping saw, files & sanding blocks. 
Bench hooks and G clamps. Use of PVA 
adhesive. 
Machine training: Belt sander, Hegner saw, 
pillar drill.  
 
Sketching initial ideas in colour inc. 
annotation. 
Evaluation and testing of project. 

 MDH (METAL SKILLS) 
OVERVIEW:  
Introduction is H & S in the workshop 
The Copper Jewellery project takes 
students through a short design and 
manufacture exercise involving a 
research element, a design element 
and manufacturing element. A new 
range of tools, processes and specific 
material properties are explored.  
The experience is underpinned by 
the learning compass with frequent 
reflection periods 
 
 
Key processes covered: 
How to undertake visual research 
and use the results to influence 
design. How to specify key aspects to 
their design functionality.  
Identifying a customer and 
producing a profile of opportunity. 
Creating Design ideas – 
Creating a range of ideas influenced 
by their research and developing an 
outcome (sketching).  How to collate 
opinions of users and use this to 
develop outcomes. 
H&S input regarding the working 
environment and use of hand tools 
and machinery. 
How to use Hacksaws, junior 
hacksaws and a range of filing 
techniques. 
How to finish the wasting process 
H&S - How to clamp work in 
preparation for drilling using the 
Pillar Drill. 
 

MAE (Acrylic / CAD/CAM project)  
OVERVIEW:  
Introduction includes H & S in the 
workshop 
Acrylic keyring project aims to show 
students the properties and 
limitations of acrylic in sheet form. The 
research and designing element focus 
on looking at the life & work of 
Kandinsky. Students will choose a 
painting and first evaluate it. Students 
will then create a design of their own 
using what they have learnt and seen 
as a design influence.  
The use of the thermoplastic - in this 
acrylic- allows a discussion about 
recycling of plastics / 6Rs / 
sustainability, all of which feature 
heavily in the new spec GCSE D & T 
and vocational engineering. 
Modelling, prototyping and final 
making of this product deploy 
CAD/CAM and the final outcome is 
made on the dept. laser cutter. 
Key processes covered: 
Research skills using Internet / books 
in the library. 
Modelling & prototyping – 
understanding why it is necessary –
market testing / evaluating designs. 
Introduction and use of CAD software 
(Techsoft 2D design). 
Introduction to CAD machinery – how 
the laser cutter works. 
Quality assurance & quality control in 
industry – how to ensure high 
standards of accuracy & finish in 
manufacture.  
Marketing and Packaging a product. 

APG (FOOD & NUTRITION) 
 OVERVIEW:  
Year 7 in Food and Nutrition is an 
introduction to the fundamental 
knowledge and skills required within 
the Key Stage 3 curriculum.  This is 
delivered through a series of 
intrinsically linked theoretical and 
practical lessons helping them to 
consolidate understanding through 
doing.   
Practical sessions do not teach 
recipes but skills, and focus on how 
these skills can be used to produce 
multiple end products so students 
have to focus on application of 
experience rather than memorising 
information for a static recipe. 
Theory lessons all have explicit links 
to practical tasks so students are 
applying directly what they learn for 
one lesson to the next to develop a 
wider understanding about Food 
and Nutrition. 
 
Key processes covered: 
Students rotate through a series of 
intrinsically linked theoretical and 
practical lessons helping them to 
consolidate understanding through 
doing. 
Safe working practises and routines 
are clear and consistent throughout 
each lessons as we navigate a range 
of practical tasks that develop 
independent and considered ways 
of accomplishing success criteria. 
Practical sessions do not teach 
recipes but skills and focus on how 



 
Challenges: Getting all students to bring 
aprons to all practical lessons. 
Group teacher Feedback – embracing 
common mistakes in practical lessons – use 
of try square to correct shoulder line on 
finger joints. 
Congratulating and praising individual 
students on ‘fit’ of wood joints. 
Encourage students act on individual 
teacher feedback to improve quality/ 
accuracy of work 
 
 
  

H&S Understand the process of 
annealing and undertake it to 
prepare for the finishing of their 
work. 
Planishing – Using the technique to 
add texture to metal and cancel the 
effect of annealing. 
Polishing – H&S how to use the 
Polishing Mop to finish work.  
Evaluating - Using the learning 
compass as a guide to personal 
attributes and personal 
performance.  

Different material options for 
packaging with the focus on use of 
sustainable materials. 
 
Evaluation of finished product. 
 
 
 
 
 
 
 
 

these skills can be used to produce 
multiple end products so students 
have to focus on application of 
experience rather than memorising 
information for a static recipe. 
 
 
 
 
 
 
 
 
 
 

Knowledge & 
Understanding 
Milestones 

Students should be able to understand why 
wood joints are stronger than a glued butt 
joint. They should understand about 
mating surfaces & how gluing surface 
increases strength. Students should be able 
to make a set of finger joints with minimal 
glue gaps. They should understand about 
the difference between solid timber and 
man-made boards and how the 
compressed layers of veneers in alternating 
direction gives plywood its strength. 
Students should have an understanding of 
the meaning of sustainable forests and how 
they are achieved. Students should 
understand the meaning of deforestation. 
 
Students once trained should be able to 
use the machine tools independently 
without direct supervision. 
 
LINKS: technology student.com health & 
safety pages 
  

Students will be able to……… 
Understand the need for and how to 
undertake visual research. 
Translate research into visual ideas 
and sketch a plan. 
Understand the need for a 
specification and complete (using 
accessfm) a written specification. 
Students will be able to identify and 
use a range of metalworking hand 
tools including types of clamp and 
engraving facility and use the pillar 
drill, brazing hearth and polishing 
mop. Construct and articulate a 
written evaluation. 
Students will understand…… 
How copper feels and performs as a 
resistant material.  The need for 
health and safety regulation in using 
tools and processes.  The need to 
specify a range of qualities to reflect 
customer need. How annealing 
changes the mechanical properties 
of a metal. 

Students will be able to use search 
engines on the internet to search for 
pertinent information. 
Students will understand the term 
design influence. 
Students will be able to articulate their 
designs through either hand sketches 
or CAD drawings.  
Students will have and understanding 
of where thermoplastics come from 
and the issues of finite raw materials. 
Students will have the skills to use 
Techsoft 2D and be able to send 
finished designs to the laser cutter. 
Students will understand the trem 
quality control and be able to 
recognise techniques systems for 
checking their own work. Students will 
be able to identify a range of 
packaging materials and understand 
the importance of making the 
sustainable. 
Students will be able to evaluate their 
own work against a criteria. 
 
Links: Cross curricular with Art re; 
examining  work of artists 
 
 
 

Students will be able to safely, 
independently and considerately 
complete practical tasks within the 
working environment.  They will be 
able to problem solve through 
carefully planning and collaborative 
working practices.  They will be able 
to support their peers and produce 
high quality finished products that 
can be adapted. 
Student will be able to demonstrate 
a range of skills using different 
cooking methods and equipment. 
 
Students will understand how 
bacteria grow, spread and what 
conditions provide best 
environments for them.  They will 
understand what high risk foods are 
and how to prepare, cook and store 
them.  They will understand what 
food groups and the EatWell guide 
are and how they relate to our 
bodies in order to support a 
balanced diet.  They will be able to 
understand what seasonality is, 
what food miles are and how food 
production produces CO2 emissions.  
They will understand how to shop 
wisely for foods and meal plan for a 



household, as well as develop 
recipes for specific purposes.…… 

Character Compass 
(Educating for 
wisdom, community, 
courage and 
compassion) 

Compass links –  Courage (perseverance 
and taking considered risks) and Wisdom 
(making links, methodical and planning)  

At any stage during the enrichment 
students are invited to shade aspects 
of the LC in.  A strategic moments 
students are given instructed time to 
undertake this activity. 

Wisdom (making links, questioning) 
Community (collaboration) 

All Success Criteria in lessons has at 
least one defined link to an area of 
the Character Compass which is 
introduced and explained as part of 
the beginning of the lesson. 

Key Vocabulary Tenon Saw 
Coping Saw 
Try square 
Rule 
Finger Joints 
PVA 
G-clamps 
Belt sander 
Pillar drill 
Hegner scroll saw 
Drill chuck 
Chuck key 
Drill bit 
Flat bit 
Forstener bit 
PPE (personal protective equipment) 
Safety goggles 
 
 
 

Specification 
Customer Profile 
Non-ferrous/ferrous metals 
Hacksaw (junior hacksaw 
Piercing saw 
Files  
Emery cloth  
Machine vice 
Hand clamp 
Centre punch 
Pillar drill 
Drill bit 
Countersink bit 
De-burr 
Engraver 
Annealing process 
Planishing 
Brazing hearth. 
Polishing mop. 
Polishing compounds: 
Vonax, Hyfin, Lustre 
 

Kadinski 
Search engines 
Inspiration 
Evaluation 
Quality Control 
CAD/ CAM (Computer aided design / 
manufacture) 
Techsoft 2D 
Laser cutter 
Thermoplastic 
Acrylic 
Prototyping 
Modelling 
(Safe use of) Tensol solvent cement 
PPE 

High Risk Food 
Pathogen  
Develop 
Seasonality 
Food Mile 
Carbon Footprint 
Eat Well Guide 
Wise Shopping 
Sensory Analysis 
Sensory Descriptor 
Evaluate  
 

Review & 
Assessment Dates 
(including 
opportunities for 
retrieval practice) 

End of Rotation assessment 
   

End of Rotation assessment End of Rotation assessment End of Rotation assessment 

 


