
YEAR 7-9 DESIGN & TECHNOLOGY
Destinations: Design Technology or Engineering design at 
GCSE, Level 3, A Level and university
Career in STEM, CAD CAM Design, Engineering and technology

1. Keyring design 
(CAD)

YEAR 7

YEAR 8

YEAR 9

Recap
Revision
Assessment
Close gaps

6. Clock Design 
CAM - 3D print

5. Clock project
Design & CAD

7. Clock assembly 
Basic circuits

3. Mechanisms 
for movement

9. Designing a 
silicone mold for 

a wax candle

10. Food hygiene

3. Prototyping 
and 3d printing 
(phone holder)

2. 3D printing (CAM)

9. Food labeling 
and nutrition

1. Engineering 
industries at a glance

2. Aerospace 
industry

3. Aerodynamic 
design 

4. Rocket 
analysis  and 

3d  design 

5. Robotic 
arm in 

manufact
uring

7. Mechanical 
motion

6. Materials and 
properties

8. Design, create code 
and test Robotic arm

9. Food for 
health

10. Food 
insecurities

11. Food hygiene and 
standards

12. Careers

11. Knife cutting 
skills

12. Eating well 
and food labelling 

8. Seasonal 
Foods

10. Sustainability 
and food safety

Recap
Revision 
Assessment
Close gaps

LEARNING JOURNEY

Prepared 
for GCSE

4. Robotics VEX IQ

8. Resistant materials

1. Autodesk 
birdhouse project

2. Design a phone 
holder

4. Electronics

5. Breadboarding 
circuits

6. Design a 
lightbox

7. International 
foods

Recap
Revision 
Assessment
Close gaps



YEAR 7 DESIGN & TECHNOLOGY

Year 8 

Project brief

Test and 
evaluate

Slicing and 3D Printing

CAD Modelling
TinkerCAD

Robotic 
Movements/forces

Engineering 
fields and STEM

Simple Machines
VEX robot build 

assembly 

Disassembly 

Oblique and 
Isometric sketches Design brief clock design

Design, make and 
3D Print ACCESS FM

Materials 
and 

Properties

Suggested recipes: 
Pizza toast, fruit 

salad, corn 
fritters, pasta 
salad, simple 
bread dough, 

cupcakes, filled 
bread pockets

Client Brief 6 R’s and 
sustainability

Test and 
evaluate

Knife cutting skills 
e.g. pasta 

salad/fruit salad

Personal 
and food 
hygieneFood labelling 

Eat well guide Safety using 
appliances i.e. Pizza, 

pizza toast

Revise
Assess 

Close gaps

2D Design drawings

VEX IQ

3D 
printed 
keyring

Basic circuits 
Clock
design

Resistant 
materials 
Silicone 
mould

Food and 
Nutrition

Design 
Mood board

Make a silicone 
mould

LEARNING JOURNEY

START

Test and evaluate

Assembly

Test and evaluate

Make a candle 
using mould

Food waste



YEAR 8 DESIGN & TECHNOLOGY

Year 9 

Client brief and 
requirements

CAD basic/ 
advance Tools

Introduction to 
Autodesk

CAD Design a phone 
holder

Iconic design

Design brief and 
requirements

Design and sketch 3D Print phone holder

Healthy 
eating and 

food labelling 

Revise
Assess 

Close gaps

Design 
Sketches

2. Phone 
holder 
project

1. Bird 
House 
Project

Electronics

4. Food and 
Nutrition

LEARNING JOURNEY

START

Prototype a 
wood 
joint/fixture

CAD Design 
and render a 
Bird house

Sustainability

Make a prototype

Test and 
evaluate

Circuits and 
components

Logic gates

Make a circuit 
(Bread boarding)

Sensors and 
control - Micro bit

Voltage, 
resistance, current 

Ohms law
Circuit Design

Risk assessment 
Test and 
evaluate

Continued
Light box 
project

Design brief and 
specification

Plan and 
sketch 

CAD Design

Materials and tools -
working with acrylic

Assembly

Test and 
evaluate

Traditional 
and cultural 

food

Seasonal 
food recipes

Sustainable 
farming and 
harvesting

Technology and 
food 

manufacturing/ 
production

Special diets

Reheating 
food

Test and 
evaluate

British 
cuisines



YEAR 9 DESIGN & TECHNOLOGY

Year10 

Railway industry

Revise
Assess 

Close gaps

Water 
rocket

Design 
Engineering 

Futures 

Robotics & 
automation 

Electronics 
and coding

LEARNING JOURNEY

START

Automotive 
industry

Aerospace 
industry

Fuel engines and 
sustainability

Physics of 
aerodynamics

Rocket 
analysisDesign / 

sketch a 
water 
rocket

Design a 
propulsion 
system

CAD design 3d print 
water rocket nose 
cone and fins

Launch the 
water rocket

Assemble 
water rocket

Health and 
safety

Gears and 
base design

Introduction to 
robotic armsArm Design

End effector 
design

Test and evaluate 
designs

Joystick control

Wiring

Test and 
evaluate

Design 
improvements

Coding 
improvemets

Evaluate and 
share

Food and 
nutrition 

Function of 
ingredients

Balanced diets 
and Nutrients 

Food insecurities 
and food waste

Cooking 
from 

scratch

Methods for 
preparing 

and 
processing 
ingredients

Food 
industries

Food careers

Suggested recipes: Curry, Meringue, 
Pasta (white sauce) from scratch, 

Cheese and onion pastry, flan, making 
sauces/ preserves. Dough recipes, 

naan bread:

Prepared 
for GCSE

Test and 
evaluate
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