
Design	and	Technology	–	Subject	by	subject	(please	scroll	down)	

	Transition	and	Bridging	work	into	Year12	

Construction	–	Extended	Certificate	Level	2		

Week	 Topic	to	be	covered	

6	 Watch	two	videos	in	‘shedhacks’	on	making	a	stool	from	recycled	wood.	Please	make	up	
rough	notes	and	add	tools	and	equipment	used.	This	is	likely	to	be	several	side	of	notes	as	
there	is	two	videos.	
	

7	 At	the	end	of	the	notes	make	up	a	table	that	summarises	all	your	points	including	they	types	
of	woods	that	may	be	used	in	certain	jobs	on	site.	Please	also	add	comment	on	how	thing	
have	been	completed	and	key	points.	If	you	can	draw	a	picture	of	each	type	of	joint	and	
even	a	sketch	of	the	design	that	would	be	great.	
	

8	 This	will	take	some	time	so	please	take	your	time	in	firstly	updating	your	sketch	
from	the	video	of	the	design,	then:	on	A4	size	paper	please	draw	up	a	neat	design	as	
I	have	in	the	video.	Stop	the	video	at	my	design	clips	and	seem	how	much	you	can	
draw	yourself,	the	sizes	can	be	altered	but	they	should	make	sense	if	actually	made.		
	

9		plus	

Extension	
work	

If	you	have	a	facilities	make	the	stool	and	frame	projects.	
	
If	not	please	view	my	lasted	videos	on	Material	properties,	make	notes	as	you	go	in	
particular	the	points	I	make	about	WORKING	Properties.		Next	term	in	yr12	you	have	
a	unit	of	work	that	you	have	to	write	up	on	this	exact	topic.	
	

	

	

	

	

	

	

	

	

	

	



Yr12			A	Level	-	Product	Design		

	

Week		 Lesson		 Topic	To	Be	Covered	 Context	

Back	ground	
Research	

1	 1-3	 Classifications	of	woods-	

Clearly	written	notes,	by	hand,	form	the	‘shedhacks’	

YouTube	channel	on	the	Clip	called	Woods.	Topics	-
hardwoods,	soft	and	man-made.	Make	further	notes	on	
examples	found	around	your	home;	discussing	the	topic	with	
a	friend	or	family	member	at	home	how	it	impacts	/	has	an	
effect	on	what	we	buy	and	recycle.		

2	 1-3	 Classifications	of	Metals	-	Clearly	written	notes,	by	hand,	
form	the	‘shedhacks’	YouTube	channel	on	the	Clip	called	

Metals.	Topics	–	Ferrous	non-ferrous	and	Alloys.	

Make	further	notes	on	examples	found	around	your	home;	
discussing	the	topic	with	a	friend	or	family	member	at	home	
how	it	impacts	/	has	an	effect	on	what	we	buy	and	recycle.	

3	 1-3	 Classifications	of	Polymers	(Plastics)	-	Clearly	written	notes,	
by	hand,	form	the	‘shedhacks’	YouTube	channel	on	the	Clip	

called	Plastics.	Topics:	Types	their	classifications,	uses	and	
properties.	Include	elastomers.	

Make	further	notes	on	examples	found	around	your	home;	
discussing	the	topic	with	a	friend	or	family	member	at	home	
how	it	impacts	/	has	an	effect	on	what	we	buy	and	recycle.	
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4	 1-3	 New	and	Smart	Materials	-	Clearly	written	notes,	by	hand,	
form	the	‘shedhacks’	YouTube	channel	on	the	Clip	called	

Smart	materials.	Topics:	Types	their	classifications,	uses	
and	properties.	Please	include	any	further	points	covered	on	

composites,	elastomers,	issues	over	recycling.		

	

Make	further	notes	on	examples	found	around	your	home;	
discussing	the	topic	with	a	friend	or	family	member	at	home	
how	it	impacts	/	has	an	effect	on	what	we	buy	and	recycle.	

5	 1-3	 Fixings,	fixtures	and	adhesives:	-	Clearly	written	notes,	by	
hand,	form	the	‘shedhacks’	YouTube	channel	on	the	Clip	

called:	Fixings,	fixtures	and	adhesives.	Topics:	Types	

	

	

Yes,	in	first	
content	of	
course	for	
Sept	2020	
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their	classifications,	uses	and	properties	and	weaknesses.	
Please	include	any	further	points	covered	on	issues	over:	

hazards,	toxicity.		

6	 1-3	 Clearly	written	notes,	by	hand,	form	the	‘shedhacks’	

YouTube	channel	on	the	Clip	called:	Wood	Joints.	Topics:	
Types	their	classifications,	uses	and	properties	and	

weaknesses.	Please	include	any	further	points	covered	on	
issues	over:	where	they	are	used	and	why,	reasons	for	use	
over	other	joints	and	necessity	for	glues.	Mentions	skills	

required	and	try	to	draw	each;	you	may	have	to	research	this	
on	line	too.	

	

				7	 1-3	 Clearly	written	notes,	by	hand,	form	the	‘shedhacks’	

YouTube	channel	on	the	Clip	called:	Injection	Moulding	in	
a	shed.	Topics:	Uses	and	properties	and	weaknesses.	Please	
include	any	further	points	covered	on	issues	over:	why	this	

method	is	used,	naming	other	moulding	and	forming	
methods	such	as	vacuum	forming	or	casting.	In	addition,	
please	research	in	any	way	you	can	notes	on	rotational	

moulding;	making	some	notes	and	drawing	diagrams	of	any	
of	the	about	processes.	

	

Yes,	in	first	
content	of	
course	for	
Sept	2020	

8	 1-3	 Please	write	clearly	written	notes,	by	hand	or	computer,	
form	the	‘shedhacks’	YouTube	channel	on	the	Clip	called:	

Mechanisms,	there	are	two	20	min	videos.	Topics	include:	
uses/reasons,	where	found	types	and	history.	Please	include	
further	points	covered	on	each	video	making	some	notes	

and	drawing	diagrams.	This	piece	will	be	two	to	three	side	of	
writing	and	should	have	lots	of	sketches.	Stop	the	video	as	

you	go	and	add	you	own	point	please.	

	

PPE1	

9	 1-3	 Collect	20	photos	of	your	own	on	the	above	topic	
mechanisms,	then	annotate	each	photo	with	an	explanation	

of	the	type	of	mechanism	and	or	lever	used.	

PPE1	

10	

Extension	
work	

1-3	 If	you	can	make	a	work	sheet	for	an	‘A	Level’	student	on	the	

following	topic:	Properties	of	Material.	

To	help,	view	the	shedhacks	latest	videos,	Three	to	five	sides	
of	A4	notes	should	be	sufficient.	

PPE1	

	

Year	12	–	Level	3	-	Hospitality			



Week	 Lesson	 Topic	to	be	covered	 Context	

1	to	3	 1-10	 	

Unit	11	-	Asian	Food	-	P1	-	Describe	the	equipment,	commodities	
(ingredients),	storage,	preparation	and	cooking	methods	used	to	
prepare	different	styles	of	Asian	food.	

	

1. 	Students	need	to	research	Asian	countries	and	choose	6	
countries	that	they	would	like	to	focus	on.	

	

2. 	Students	carry	out	research	on	those	6	countries	looking	
at	the	type	of	equipment	they	use	in	the	kitchen,	common	
ingredients	that	feature	in	their	cuisine,	how	the	
ingredients	are	stored	and	prepared	and	the	cooking	
methods	most	frequently	used.		They	then	use	this	
research	to	complete	the	table	for	each	of	the	6	countries	
they	have	chosen	as	shown	on	the	exempla	work	
attached	at	the	end	of	this	document.	

3. Evaluate	the	6	different	Asian	dishes	Faye	has	now	
cooked	using	at	least	1	of	the	8	different	methods	
identified	in	P4	above.	

	

Non	Exam	
Assessment	
(NEA)	-	At	
this	stage	
this	is	Unit	
preparation.	

4	 3	 Complete	D2	evaluate	own	performance	using	quality	
criteria	and	make	realistic	recommendations	for	areas	in	
which	skills	could	be	developed.	

- Faye	now	has	to	evaluate	her	own	performance	using	
the	criteria	and	recommend	how	and	where	she	
could	develop	her	skills.	

	
	

	

Non	Exam	
Assessment	
(NEA)	-	At	
this	stage	
this	is	Unit		
11		

5	 6	 Week	5	–	Links	to	the	work	you	did	on	Asian	Food	
	
P3	-	demonstrate	safe,	hygienic	and	professional	food	preparation	
and	cooking	skills	when	creating	Asian	dishes	
	
For	this	task	you	need	to	first	of	all	research	one	dish	from	each	of	
the	different	Asian	countries	that	you	have	chosen.		You	will	
eventually	make	each	of	these	dishes	when	we	are	back	in	school.		
You	must	include	examples	of	appetisers,	main	courses	and	
vegetarian	options,	and	desserts.	So,	bear	this	in	mind	there	are	6	
dishes	to	make,	therefore	you	could	do	for	example,	2	appetisers,	
2	mains	(one	being	vegetarian)	and	2	desserts.		When	you	are	

	



looking	for	recipes,	make	sure	you	look	on	UK	websites	preferably	
otherwise	you	will	have	to	adapt	all	the	measurements.		You	also	
need	to	look	back	at	the	ingredients	that	are	specific	to	those	6	
countries	and	the	equipment	used	and	try	to	use	these	in	the	
dishes	that	you	chose	to	make.		You	then	need	to	print	off	the	
recipe	with	its	method.	
	
	

6	 6	 Week	6	–	Links	to	the	work	you	did	on	European	Food	
	
P3	-	demonstrate	food	preparation	and	cooking	skills	that	are	safe,	
hygienic	and	professional	in	creating	European	dishes	
	
This	is	exactly	the	same	as	the	P3	above	that	you	completed	for	
Asian	food,	except	this	time	you	are	looking	for	dishes	for	the	6	
European	countries	you	chose.		The	same	criteria	applies	to	this	as	
above.			
	
	

	

7	 6	 Week	7	–	Links	to	the	work	you	did	on	Asian	Food	
	
P4	-	use	evaluation	techniques	to	review	Asian	dishes.	
	
To	achieve	P4,	you	need	to	suggest	evaluation	criteria	and	
techniques	that	could	be	applied	to	the	6	dishes	that	you	will	
make.	There	are	8	different	techniques	that	you	need	to	discuss,	
explain	what	each	one	is,	and	the	pro’s	and	con’s	of	each	one.		
These	are:		
	
	

	

	

8	 6	 Week	8	–	Links	to	the	work	you	did	on	Asian	Food	
	
D1	-	analyse	reasons	for	the	changes	in	popularity	of	Asian	food	in	
Britain.	Continued	below:	
	
To	achieve	D1	you	are	expected	to	analyse	why	there	has	been	
such	an	upsurge	in	the	popularity	of	Asian	food	and	how	and	why	
the	food	has	changed	in	recent	years.	You	also	need	to	include	an	

	



analysis	of	some	of	the	underlying	causes	of	these	changes	such	as	
holidays	(people	going	abroad	and	wanting	to	replicate	the	food	
they	have	eaten	in	those	countries),	public	demand	(people	
demanding	more	of	the	ingredients	to	create	these	dishes,	think	
about	the	supermarkets	now	having	more	ingredients	typical	for	
these	countries	on	offer)	year-round	availability	of	produce,	
takeaway	restaurants	(how	these	have	influenced	the	popularity.		
Years	ago,	the	traditional	dish	for	Britain	was	Fish	and	Chips.		Now	
what	is	it?),	Asian	food	stores	(the	dedicated	Asian	food	markets	
now	in	most	towns	–	you	could	identify	how	many	of	these	sorts	
of	shops	are	in	the	area	you	live	and	show	it	on	a	map)	and	the	
increased	interest	in	healthy	eating.	
	

	

9	
Extension	
work	
project	

	

	

	

Complete	an	extended	piece	of	written	work	on	
contemporary	influences	on	British	diet	from	the	1980’s	to	
present	day.	

	

	

Exemplar	work	on	the	next	page	for	lessons	1	to	3.	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



	

Countries	 Equipment	 Commodities	 Storage	 Preparation	 Cooking	
Methods	

India	 There	are	many	
similarities	when	
comparing	the	
equipment	from	
Indian	cooking	and	
British	cooking	–	like	
the	use	of	a	saucepan,	
a	fryer,	a	sharp	knife	
and	a	cutting	board.	
However,	many	Indian	
cooks	need	to	use	
other	utensils	like	a	
spice	grinder,	a	spice	
box	(known	as	masala	
dabba).	To	make	
chapattis	Indian	
people	use	a	chapatti	
rolling	pin	and	board	–	
and	a	chapatti	griddle	
(known	as	tava).	To	
make	specific	curry	
blends	people	use	a	
food	processor	to	mix	
spices	and	specific	
foods.

	

	

The	ingredients	used	to	
make	Indian	food	are	
very	specific	as	they	
replace	food	we	would	
normally	use	with	a	
replacement.	An	example	
of	this	is	a	lot	of	Indian	
food	involves	rice	flour.	
They	also	like	to	use	
many	small	spices	such	
as;	coriander	seeds;	
mustard	seeds	and	black	
sesame	seeds.	They	also	
incorporate	foods	such	as	
cloves,	tamarind,	saffron,	
cinnamon,	fenugreek,	
palm	jiggery	and	
cardamom	to	help	signify	
the	Indian	flavour.	They	
also	use	coconut	milk,	
lentils,	garlic,	onion,	
chillies	and	curry	leaves	
in	a	lot	of	their	dishes.	

	

	

	

	

	

	

	

	

	

A	lot	of	Indian	
dishes	
incorporate	a	
sauce	element.	
The	sauce	can	
be	frozen	until	
use	once	
prepared.	Also	
breads	like	
chapatti,	
paratha	and	
poori	are	
stored	in	the	
fridge	for	at	
least	4	days.	
They	must	be	
eaten	by	then	
as	they	will	go	
bad	
afterwards.	
Indian	herbs	
like	coriander	
can	stay	fresh	
for	a	while,	
however	they	
are	not	always	
in	season,	
meaning	they	
don’t	taste	as	
nice	when	
being	
introduced	
into	a	dish	like	
a	curry.	

Every	form	of	
preparation	for	
an	Indian	dish	
includes	a	basic	
blend	of	
homemade	
Indian	spices.	
The	spices	are	
made	at	any	
time	and	can	be	
as	mild	or	as	
spicy	as	one	
wants.	Other	
ways	to	prepare	
is	to	chop	and	
sort	out	basic	
ingredients	like	
cumin,	black	
cardamoms,	
cinnamon	and	
nutmeg.	Most	
curries	rely	on	
coconut	milk	
and	tomatoes	
as	a	base	
thickener.	The	
most	common	
Indian	
preparation	is	
Dal	–	which	is	
served	with	
rice.	

An	example	of	
an	Indian	
cooking	method	
is	tempering	–	
which	is	frying	
spices	in	very	
little	oil.	This	
allows	for	the	
food	that	is	
being	fried	to	
have	a	rich	
deep	flavour	
when	finished.	
Another	Indian	
cooking	method	
is	tandoori.	
Tandoori	is	
baking	in	a	
special	Indian	
Tandoori	oven:	

	

An	alternative	
cooking	method	
that	is	
commonly	used	
is	sautéing,	
which	is	to	fry	
ingredients	
without	water.	


