
                                                    TBS Curriculum Map 

 

 

Year: …9….      Subject:  ……………Technology ……… 

 Resistant Materials – Btec 
tech awards  

Textiles - Btec tech awards Graphics - Btec tech awards Food [FPN] OCR 

Theme/Topic 
 

A Use investigation and 
experimentation processes in 
art and design practice  
B Generate and communicate 
art and design ideas   
C Develop practical skills 
through application and 
review   
D Record and communicate 
skills development.  
 

A Use investigation and 
experimentation processes in 
art and design practice  
B Generate and communicate 
art and design ideas   
C Develop practical skills 
through application and 
review   
D Record and communicate 
skills development.  
 

A Use investigation and 
experimentation processes in 
art and design practice  
B Generate and communicate 
art and design ideas   
C Develop practical skills 
through application and 
review   
D Record and communicate 
skills development.  
 

Section A Nutrition  
Section B Food: food 
provenance and food choice 
Section C Cooking and food 
preparation  
Section D Skills requirements: 
preparation and cooking 
techniques 

Skills 
 

Research skills : 
• The use of research to 

help develop 
understanding and 
inspire ideas  

• Research sources for 
investigation  

• Experimenting with 
resistant materials  

• Investigation 
processes relevant to 
a specialist area  

• Exploring the work of 
others practically  
 

Designing Skills: 

• Informing ideas  

Research skills : 
• The use of research to 

help develop 
understanding and 
inspire ideas  

• Research sources for 
investigation  

• Experimenting with 
resistant materials  

• Investigation 
processes relevant to 
a specialist area  

• Exploring the work of 
others practically  
 

Designing skills: 

• Informing ideas  

Research skills : 
• The use of research to 

help develop 
understanding and 
inspire ideas  

• Research sources for 
investigation  

• Experimenting with 
resistant materials  

• Investigation 
processes relevant to 
a specialist area  

• Exploring the work of 
others practically  
 

Designing skills: 

• Informing ideas  

Research skills : 
• The use of research to 

help develop 
understanding of food 
source and supply 

• Research sources for 
Food processing and 
production 

• Food security 
• Technological 

developments to 
support better health 
and food production 

• Development of 
culinary traditions 

• Factors influencing 
food choice 
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• Generating art and 
design ideas to solve 
problems  

• Audience and client 
needs  

• Ideas for RM products  
• Evaluate different 

resistant materials 
• To design within the 

constraints of a design 
and make brief. 

• Design and make 
project 

 
Making skills: 

• Applying health and 
safety practice  

• Exploring materials 
relevant to area  

• Developing skills 
through traditional, 
digital or experimental 
specialist techniques  

• Reviewing and 
improving skills  

• Using ongoing review 
of skills development  

• Improvement of skills  
 

• Generating art and 
design ideas to solve 
problems  

• Audience and client 
needs  

• Ideas for Textile 
products  

• Evaluate different 
Textiles 

• To design within the 
constraints of a design 
and make brief. 

• Design and make 
project 

Making skills: 
• Applying health and 

safety practice  
• Exploring materials 

relevant to area  
• Developing skills 

through traditional, 
digital or experimental 
specialist techniques  

• Reviewing and 
improving skills  

• Using ongoing review 
of skills development  

• Improvement of skills  
 

• Generating art and 
design ideas to solve 
problems  

• Audience and client 
needs  

• Ideas for graphic 
products  

• Evaluate different 
graphic products 

• To design within the 
constraints of a design 
and make brief. 

• Design and make 
project 

Making skills: 
• Applying health and 

safety practice  
• Exploring materials 

relevant to area  
• Developing skills 

through traditional, 
digital or experimental 
specialist techniques  

• Reviewing and 
improving skills  

• Using ongoing review 
of skills development  

• Improvement of skills  
 

• Designing Skills: 

• To be able to use a 
range of kitchen 
equipment. 

• To understand safe 
working procedures in 
a food room 

• Use of electrical 
equipment 

• The ability to produce 
a range of high quality 
food products. 

• To know how food 
combining works  

• Recipe engineering  

• Dovetailing 
/sequencing of recipes  

Making skills: 

• General practical 
skills:  

• Knife skills 

• Preparation and 
techniques 

• Cooking methods 

• Sauces 

• Set a mixture 

• Raising agents 

• Dough 

• Judge and manipulate 
sensory properties 
 

Knowledge 
 

• Research the work of 
artists and designers, 
the different 

• Research the work of 
artists and designers, 
the different 

• Research the work of 
artists and designers, 
the different 

• Functions of 
ingredients  

• Food science  



                                                    TBS Curriculum Map 

 

purposes, intentions 
and functions of 
design  

• To be able to explore 
the work of artists and 
designers through 
practical techniques  

• To gain knowledge 
and experiment with 
materials, techniques 
and processes in the 
style of artist/designs 

• To develop an 
understanding of 
practical application 

• To be able to select 
appropriate tools, 
equipment and 
processes  

• Understand skills 
through traditional, 
digital or experimental 
specialist techniques  

• To know a wide range 
of techniques used 
different materials 

• Construction 
techniques 
 

 

purposes, intentions 
and functions of 
design  

• To be able to explore 
the work of artists and 
designers through 
practical techniques  

• To gain knowledge 
and experiment with 
materials, techniques 
and processes in the 
style of artist/designs 

• To develop an 
understanding of 
practical application 

• To be able to select 
appropriate tools, 
equipment and 
processes  

• Understand skills 
through traditional, 
digital or experimental 
specialist techniques  

• To know a wide range 
of techniques used to 
decorate fabric 

• Construction 
techniques 
 

 

purposes, intentions 
and functions of 
design  

• To be able to explore 
the work of artists and 
designers through 
practical techniques  

• To gain knowledge 
and experiment with 
materials, techniques 
and processes in the 
style of artist/designs 

• To develop an 
understanding of 
practical application 

• To be able to select 
appropriate tools, 
equipment and 
processes  

• Understand skills 
through traditional, 
digital or experimental 
specialist techniques  

• To know a wide range 
of techniques used to 
decorate fabric 

• Construction 
techniques 
 

• Food commodities  

• Vegetarianisms  

• Allergens and allergies  

• Food choices  

• Ethical food choices  

• Food labels  
 

Cultural Capital 
 

• Design innovation  

• Design engineering 
that have helped 
shape the world 

• Design innovation 

• Unisex designs 

• Ethical fashion 
designing 

• Design innovation 

• Graphics in industry 

• Understanding the 
client 

• Food in industry  

• Recycling  

• Food production  

• Animal Aid speaker  
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• Product designers  
 

• Fashion designers  • Graphic designers  
 

• Fairtrade  

Curriculum overlap 
 

• Science 

• Geography 

• Art and Design 

• History 

• IT 

• Science 

• Geography 

• Art and Design 

• History 

• IT 

• Science 

• Geography 

• Art and Design 

• History 

• IT 

• Geography  

• PSHCE 

• Science 

• PE 

• Languages  
 

 


