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Long Term Plan — DT and Catering KS3 Rotation (2025-26)

Vision: In KS3 students are taught DT and Catering on a termly rotation. This enables the students to be taught a
variety of projects by a specialist teacher. Students are given the opportunity to explore food and nutrition,
woodworking skills, CAD and engineering. Food is an essential part of everyone's lives, and it is vital that students
are taught how to cook, prepare food healthily and what a healthy diet should look like, especially when obesity is
on the rise in children under 16. Cooking is a life skill; everyone should be able to cook a meal so they can look after
themselves in later life. Students are taught how to adapt recipes to make them suitable for their lifestyle and
explore foods from cultures they may not get the chance to sample otherwise. Students are given the opportunity
to develop skills that will lead to a love of food and cooking and lay foundations for a career in the food industry.
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By the end of year 7 students will have a good understanding of the health and safety
requirements for catering and DT and will be able to demonstrate them as part of their routine
in the classroom. Students will be able to recognise hazards and explain how they are
dangerous and can be prevented or reduced to prevent harm.

In catering students will be able to demonstrate basic practical skills and have developed the
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HACCP and Reasons Practical lead High Year 9 catering students will be given the opportunity to demonstrate their independent
for Choice Skill Development learning skills by completing a project on reasons for choice as flipped learning.
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