
King Harold Academy  

Technology Curriculum Overview 
 

Autumn Term Spring Term    

Part 1  

Spring Term  

Part 2  

Summer Term Rationale 

Composites Let’s get cooking  Let get cooking  Monster toys  Monster Toys  The programme of study seeks to engage both 

knowledge of the food and their importance in the    

human body. Students start with health and safety so 

that they are able to go into the food room without fear 

of endangering themselves or others. They will use a 

range of utensils and improve their skills throughout the 

year with every practical. Each practical embeds the 

next skill which encourages impendence by the end of 

year 7. Students are also encouraged to reflect on the 

food they eat and what are the subconscious reasons 

for these choices.  

The second part to the year is based on Textiles .      

Students are  given the brief of designing a scrap      

monster for a younger sibling. They will use a range of 

textile equipment in order to produce their toy. They 

develop skills of design and development which is also 

needed in Art.  

Key             

Components 

Practical—using all parts of the cooker . Understand the ba-

sics of health and safety. Food choice and the eat well guide  

  

Macronutrients—the 3 main nutri-

ents we need daily in large quanti-

ties. Finding out about their func-

tion and what they do in the body  

Research ideas through a mood 

board and fabric sampling.  

Being able to adapt a pattern . 

Develop knowledge of fabrics and where they come 

from   

Tier 3 language Cross contamination, bacteria, weighing, measuring, shaping, 

baking ,rubbing-in and recipe 

Macronutrients, protein, fat,       

carbohydrates, Eatwell  

Appliqué, design, fabric, deco-

ration, embellishment ,      nee-

dle, thread 

Cotton, polyester, nylon, wool, woven and knitted,   

manufactured  

Assessment Practical  - scones, fruit crumble,  

Theory—range of multiple choice questions and longer an-

swers based on nutrients  

Practical—chicken goujons  

Theory—multiple choice questions 

Theory—assessment written  Practical—Quality of finished product  

 

The best that 

has been 

thought and 

said 

Food standards agency  BBC Food Techniques  Fisher Price  

Early learning centre  

Tim Burton 

Composites Jamie's School Meals  Jamie’s School meals  Pop Art Cushions  Pop Art Cushions  Students increase their proficiency and execution of 

skills taught across year 7.  Jamie Oliver investigated a 

few years ago the state of Britain's school dinners. 

Many recommendations were made based on the lack 

of homecooked fresh meals. Students will make a range 

of home cooked meals which are suitable for a school 

canteen.  

Students further develop critical understanding of     

nutrients with particular focus on micro nutrients and 

their effects on our bodies.  

Students second focus of the year will be a textile      

project that links closely with Art. Students will look at 

Pop art and how that influences design in our homes 

and fashion.  

Students will also look at the ethics of clothing cheaply  

Key              

Components 

Making complete meals with a range of carbohydrates. 

Micronutrients—Vitamins and minerals their function in the 

body and  where they are found  

Where our food comes from,  

 Why is it good to buy local  

Packaging  and labelling  

Print making—different meth-

ods and reasons for choice  

Designing and developing print 

idea  

Being able to make their own print and sewing together 

their cushion . Testing out fabric samples with a range 

of techniques. Evaluating their samples   

Tier 3 language Micronutrients, vitamins, minerals, iron, calcium, seasonal 

food, spaghetti, sodium  

Seasonal, sustainable  food 

Fortified  

Digital, screen, mono, stamp, 

techniques, transfer  

Seam, pressing, scissors, sewing machine, sustainable 

fashion, land fil  

Assessment Practical—Quality of finished product  

Theory—assessment written  

Practical—Quality of finished 

product  

Theory—assessment written  

Design ideas—come up with a 

range of ideas  

Practical—Quality of finished product  

Theory—assessment written  

The best that 

has been 

thought and 

said 

Jamie Oliver  - school meals research  Jamie Oliver  - skills and tech-

niques  

David Hockney, Ian Murphy  Andy Warhol, Keith Haring, Roy Lichtenstein.  
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King Harold Academy  

Technology Curriculum Overview 
 

Autumn Term Spring Term    

Part 1  

Spring Term  

Part 2  

Summer Term Rationale 

Composites Food around the world  Food around the world  Special Diets  Best of British  As we look towards Key Stage 4 and students making 

their option choices, the students specialise in Food. 

They have built key skills lower down the school and are 

now able to come up with their own recipes.  Students 

are encouraged to research a country of their choice 

with particular information needed about the flavours 

and foods grown in the country. We want the students 

to look at the wider world with food an easy way in. We 

look at ways of cooking food and how it differs around 

the world. This leads to special diets where we look at 

why we have them and what the consequences are for 

someone who follows a special diet. We particularly 

look at the differences between vegan and vegetarian 

and the reasons for this. 

Our last project of key stage 3 focuses on British dishes 

and how they have changed over time. Students will 

cook food in season and will make traditional British 

recipes.   The summer months also sees a rise in food 

poisoning we will relook at this with links to festivals 

and high temperatures.   

Key Compo-

nents 

Investigate foods from another country and research tech-

niques in making a range of dishes. Planning a menu: starter, 

main and dessert  

Investigate the effect of farming 

on the environment  

Can we afford to eat Meat? 

Why do people follow special 

diets, health, religion, morals 

and social reasons . Design a 

menu  for a special diet  

Linking to food and the environment look into steps to 

improve farming ethically and morally.  

What it is to eat British food  

Tier 3 language Convection, radiation, conduction, kneading, Diabetes, mon-

osaccharides, polysaccharides cholesterol, glucose 

Rainforest, deforestation  

Ethical and moral issues  

 

Lactose intolerant, coeliac, ve-

gan, vegetarian, pescatarian, 

allergy,  Kosher, Halal,  

Salmonella, E-coli, listeria, staphylococcus aureus   

 

Assessment Practical work—naan bread  

Theory paper  

Practical work 3 dishes  

Menu design and evaluation  

Practical work 3 dishes  

Menu design and evaluation  

Practical work 3 dishes  

Menu design and evaluation  

The best that has 

been thought and 

said 

Ken Hom—Chinese cooking  

Paul Hollywood—Naan  

BBC Food  NHS  Gary  Rhodes  - innovative British chef  
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