
 

 

Subject: Design & Technology              
Year 7 

Curriculum Map  
                                                                                                                              2023 -2024 

Week 
Commencing 

Rotation 1 – Graphics                          
Rotation 2 – Product Design              
Rotation 3 – Textiles                             
Rotation 4 – Food & Nutrition  

*Rotations may vary see class list on last page* 

Assessment 
Window 

 
STAFF INSET 04/09 
ALL STUDENT IN 05/09 

 

Rotation 1 – Graphics 
Introduction to the Graphics rotation and context of graphic design in the 
world around us. Uses and types of drawing methods to visually 
communicate ideas and intentions. Identification of basic equipment 

Students marked on 10 
‘I can’ Statements 
linking to practical, 
theory and independent 
learning for the subject 
rotation throughout the 
10 weeks. 

11/09/2023 

 

Development of drawing skills: Oblique projection 
Introduction of oblique projection drawing rules and practical application to 
construct a series of drawings using this visual presentation method. 
Understanding of key terms including perspective, angles, cap off and 
horizontal baseline. 
 

 

18/09/2023 

 

Development of drawing skills: Isometric drawing 
Introduction of isometric drawing rules and practical application to construct 
a series of drawings using this visual presentation method. 
 

 

25/09/2023 
 

Development of drawing skills: Isometric drawing 
 
Understanding of key terms including perspective, 3D degree grids, plotting 
and rendering the background to enhance visual impact. 
 
https://www.youtube.com/watch?v=xOV2iPSiOZA 
https://www.youtube.com/watch?v=LY5OqKhEP9k 

 
 

 















 

 

Lesson 14 - Cheese scone demonstration and planning 
Students will be shown how to produce cheese scones using skills learnt in 
the previous practical sessions as well as learning how to grate safely, 
produce a dough and correctly use a cutter.  
Students will complete a practical planning sheet that will include a list of 
ingredients, equipment and all the necessary steps to produce the cheese 
scones. 

22/07/20234 

Lesson 15 – Cheese scone practical  
Students will work safely and hygienically to produce their cheese scones, 
through this practical session they will develop skills in the following areas; 
accurate weighing and measuring, the rubbing in method, grating, evenly 
portioning, shaping using a cutter and using the oven safely. 
 
https://www.bbc.co.uk/food/techniques/rubbing in 
https://www.youtube.com/watch?v=LhfHv3EZyDw 
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Rotation 1 Rotation 2 Rotation 3 Rotation 4 

7O1/DT GR Food Product Textiles 

7O2/DT GR Food  Textiles  Product  

7O3/DT GR Textiles Product  Food  

7O4/DT GR Product  Food Textiles  

7O5/DT GR Product  Textiles  Food  

Rotation 1 Rotation 2 Rotation 3 Rotation 4 

7M1/DT GR Food Product  Textiles 

7M2/DT GR Food  Textiles  Product 

7M3/DT GR Textiles  Product  Food  

7M4/DT GR Product  Textiles  Food  

Rotation 1 Rotation 2 Rotation 3 Rotation 4 

7E1/DT GR Food  Product Textiles 

7E2/DT GR Textiles  Product  Food  

7E3/DT GR Product  Textiles  Food  


