
Phase: Secondary 

Subject: DT and Food 

TERM 1&2 

 

YEAR Week DT FOOD TECH / H&C 

7 
 

 
 
 
 

1 & 2 
 
 
 
3 & 4 
 
 
 
5 & 6 

https://classroom.thenational.academy/lessons/graphic -
communication-cdhkat 
 
 
https://classroom.thenational.academy/lessons/an-introduction-
to-cad-and-3dmodelling-64r64d 
 
https://classroom.thenational.academy/les sons/the-world-of-
design-60r34t  
 

https://classroom.thenational.academy/lessons/a n-introduction-
to-what-influences-our-foodchoices-crtk8c  
 
https://classroom.thenational.academy/lessons/r ecipe-
development-71j3g 
 
 
https://classroom.thenational.academy/lessons/ health-and-safety-
preparation-and-hygienecmw3er  
 

8 1 & 2 
 
 
3 & 4 
 
 
 
5 & 6 

https://classroom.thenational.academy/lessons/modelling-skills-
used-in-ideageneration-6rwpct  
 
https://classroom.thenational.academy/lessons/production -
processes-used-inprototyping-of-design-ideas-64uk2d  
 
 
https://classroom.thenational.academy/lessons/mass-
production-of-products6nk62d  

https://classroom.thenational.academy/lessons/f ood-processing-
and-organic-farming-6ruk4c 
 
https://classroom.thenational.academy/lessons/ when-designing-
a-chilled-ready-meal-what-clientneeds-should-you-be-aware-of-
cmvp6d 
 
https://classroom.thenational.academy/lessons/ how-can-we-
ensure-that-a-meal-has-the-correctbalance-of-nutritional-value-
for-the-body-ctjpae 

9 1 & 2 
 
 
 
3 & 4 
 
 
 
5 & 6 

https://classroom.thenational.academy/lessons/how -can-
materials-be-tested-tocheck-they-are-fit-for-purpose-and-then-
applied-to-a-design-cdhk0c  
 
https://classroom.thenational.academy/lessons/can -you-plan-a-
presentation-ofyour-work-and-justify-your-design-decisions-
ccup4d  
 
https://classroom.thenational.academy/lessons /how-can-
designers-usebiomimicry-and-biomorphic-for-inspiration-chj62d 

Eat well guide  
https://teachers.thenational.academy/lessons/exploring-the-
eatwell-guide-investigating-how-to-make-a-smoothie-74tk4c 
 
Energy and nutrients   
https://www.foodafactoflife.org.uk/7-11-years/healthy-eating-7-11-
years/nutrients-7-11-years/ 
 
Diet and health - Food A Fact Of Life 
https://www.foodafactoflife.org.uk/14-16-years/healthy-eating-14-
16-years/nutritional-needs-through-life-14-16-years/ 

10 1 & 2 
 
 

http://www.technologystudent.com/mobapps/material_sources1.
pdf  
 

Healthy eating Food A Fact Of Life  
https://www.foodafactoflife.org.uk/11-14-years/healthy-eating-11-
14-years/ 



 
3 & 4 
 
 
 
 
 
5 & 6 

 
http://www.technologystudent.com/mobapps/materials_mobile_u
pdate4.pdf Week 2 http://www.t 
echnologystudent.com/mobapps/properties_materials1.pdf  
 
http://www.technologystudent.com/mobapps/ENERGY_SYSTE
MS_UPDATE1.pdf 
http://www.technologystudent.com/mobapps/energy_storage1.p
df 

 
Cooking Food A Fact Of Life  
https://www.foodafactoflife.org.uk/14-16-years/cooking-14-16-
years/ 
 
 
 
Food Science Food A Fact Of Life 
https://www.foodafactoflife.org.uk/14-16-years/food-science-14-
16-years/ 

11 1 & 2 
 
 
 
3 & 4 
 
 
 
5 & 6 

MODEL MAKING WITH CORRUGATED CARD 
(technologystudent.com) H&C  
 
 
Week 2 SAMPLE - SCALED MODEL SUMMARY SHEET 
(technologystudent.com)  
 
Week 3 FOCUSSED QUESTIONNAIRES 
(technologystudent.com) 

Nutritional analysis - Food A Fact Of Life  
https://www.foodafactoflife.org.uk/14-16-years/nutritional-analysis-
14-16-years/ 
 
Energy and Nutrients Food A Fact Of Life  
https://www.foodafactoflife.org.uk/11-14-years/healthy-eating-11-
14-years/energy-and-nutrients-11-14-years/ 
 
Nutritional Needs Through Life Food A Fact Of Life 
https://www.foodafactoflife.org.uk/11-14-years/healthy-eating-11-
14-years/diet-and-health-11-14-years/ 

 


