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King James’s School

Design & Technology

Learning Journey

NEA extended project >  Record ideas, observations and insights > Unit2 Exam:

Design Brief of your choice relevant to intentions as work progresses. »  Develop ideas through
Work in any material area >  Make a personal and meaningful outcome investigations.

CAD/CAM that realises intentions and demonstrates »  Exploring ideas, selecting
Hand-rendered design work understanding of visual language. and experimenting with

Build a working prototype

»  appropriate techniques.

PRODUCT DESIGN — DESIGN

You will be givena
specificbriefin
whichyouwill need

Working characteristics, functional and chemical > Plan, prepare, cook and serve a variety of
properties of ingredients. nutritional dishes, in a safe and hygienic

: : : . manner, that are suitable for different
i PraCtl-Cal mvestlga’Flons c . ituations and customer needs and to complete all the
Unit 1 Sustained 4} »  Planning, preparation, cooking and presentation of food 1! t criteri
. /O i i requirements. assessmentcriteria.
project: 1 >  Prepare, cook and present a final menu of three dishes You will also carry
> :

Develop ideas through
investigations.

Written or electronic portfolio outa practical

assessmentin

Exploring ideas, relation tothe brief.
selecting and FOOD PREPARATION & A
experimenting with NUTRITION

appropriate,
techniques.

3D Record ideas, observations and insights >  Food, nutrition and > Arange of food preparation skills el
relevant to intentions as work progresses »  Food science Food safety > fEiiip|oyment »  Design & Making
. | > Front of house and kitchen operations Skills
»  Present a personal and meaningful »  Food choice > . )
outcome that realises intentions and »  Food provenance he needsgind quirements of customers| Product evolution
>

Iterative design

demonstrates understanding of visual
Product analysis and

language.

>
Issues related to nutrition and food safety >
>

-y S - evaluation
Working witF > HOSPTALITY N >  Ergonomics
Polymers: y 5 k T~ =\ >  Environmental
Acrylic Pebble L& PREPARATION 8 & CATERING factors
Adhesives /S L iy & NUTRITION PRODUCT DESIGN Materials and

processes

Laminatio
Finishing Working with >  CAD/CAM and how it is used in industry > Ets;:‘t?na de(jilr?tn style asa
metal: Bottle-  »  Solidworks 3D Design gp .
opener . . | . > Wood, Metal Plastics
Workina with P >  Rapid prototyping (3D printing) :
orking 5>  Healthand . 4 . Hand skills
d: > Designing multiple parts ready for assembly o
Ay Safety »  Final render and presentation of finished Laminating
Surfboard > Millina Machine o » Centre Lathe
Lamination e
Working with | . PRODUCT DESIGN: PRODUCT DESIGN: o Different types of hand
natural timp/ . — PRODUCT DESIGN: N CAD/CAM < embroidery stitches..

I = TEA-LIGHT HOLDER ' e 4|®) To embelish with
Adhesives 3 MINI SK/LLS L 3 SOLID WORKS : beads/sequins.
Timber . 7 > Quality offinish
conversion Preparing and deveioping healthy ® > How to use; cutting tools, iron, sewing machine, I;E;r:sg:g:c:reatwe and
Finishes main meals sublimation printer and heat press equipment. 14 evaluate the final outcome.

Repeat pattern for a fabric design.
How to produce a complexand feasible
sublimation print.

> Vegetable Cuts
> Food Safety, hygiene and Food
Poisoning

sanding

> Sublimation

; >  Tolearnhow toinsertazip. /I rintin
Roux Method of sauce making »  Tosuccessfully quilt the fabrid, > B ein g
Standard Components PO L0 oo bollich with beods/cou ‘ Er):\beﬁishing
- FOCUD TECH: TEXTILES: > Applique
Making Differentt 4% i >  Reverse applique
gakeh%eczratlon FOOD & MAKE-UP BAG osposy DECORATIVE >  Patchwork/collage
atch Production ’ > Quality_of finish
Introduction to Food anc NUTRITION TABLET CASE TECHNIQUES
Using a nutritional analysis
Pﬁ‘ggggﬁl‘h’{,‘,eg > Understanding the iterative design >  Theallin One Method
Applique process »  The Creaming Method
Fabricmanipulation. »  Orthographic drawing > Recipedevelopment
Use of templates. >  Target markets A ; Introduclt.|0n to Nutrition
Cutting of materials. > Commercial standards S Seasonality FAMILY
Correctand safe use of machinery. > British standards dimensioning ™= & <% Making balanced meals

MEALS

Workingto a specification

=" PRODUCT DESIGN: |
PRODUCT DESIGN: PAPER |

TEXTILES: CUSHION SWEET DISPENSOR

MECHANISMS >  Sensory Evaluation
»  Product Analysis
> Food Labelling
Working from sources of > Targetmarkets > Digital file management
inspiration. »  Commercial standards S >  CAD:how to use lllustrator > Plastic-Formin
> Ab|||tyto generate design ideas. > Understandlng theiterative process > Creating alaser pathway > Health & Saf g
> Correctand Safe use Of Howto prOduceorthogl‘aphIC > Knowledge of CNC machining ealt a ety

drawings
British standardsdimensioning

3. QIM=Zy,  machinery.

Working to a specificz
PENCIL CASE |
Use of templates! (] ks FOOD:

Cutting of PRODUCT DESIGN: = INTRODUCTION PRODUCT DESIGN:
materials. NIGHT LIGHT ICT PHONE HOLDER

Hiealth Samafehy TO NUTRITION

Working to a specification T
’:- b\ » Food Safetyand

Writing a specification

Using the work of others as a hygiene ; ISn(Ijep:nd?jnt .Ie.armng y
starting point to creativity. > Weighing and > Se ective eCIS|é)n-ma Ic;n'gf
Measuring ensntlwty.to a design brie
Plastic-Forming >  Kitchen »  Growth mindset; mastery

through effort

Use of Jigs and templates »
Electronic Circuit Knowledgg
Health and Safety
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