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Our Year 9 explorations 
combine with Spanish, 
Geography and Music

An Enrichment pathway also runs 
alongside 9,10 and 11 Art and  Design 
curriculum, for all learners, regardless 
of option choices, giving everyone the 
opportunity to further their creative 

skills and awareness of culture.
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Pupils will be taught to:
• To use a range of techniques to record their observations in sketchbooks as a basis for exploring their ideas 
• To use a range of techniques and media, including drawing, painting, sculpture, and photography
• To increase their proficiency in the handling of different materials
• To analyse and evaluate their own work, and that of others,  to strengthen the visual impact or applications of their work 
• About the history of art, craft, design and architecture, including periods, styles and major movements from ancient   
 times up to the present day.

Purpose of Study:
Art, craft and design embody some of the highest forms of human creativity. A high-quality art and design 
education should engage, inspire and challenge pupils, equipping them with the knowledge and skills to 
experiment, invent and create their own works of art, craft and design. As pupils progress, they should be 
able to think critically and develop a more rigorous understanding of art and design. They should also know 
how art and design both reflect and shape our history, and contribute to the culture, creativity and wealth 
of our world.

Our artists, designers 
and chefs will wonder, 
question, and consider! 

Learning Journey

Art & Design Design Year 7 to 9

Art & Design Year 10 to 11
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Our Year 9 explorations combine with Careers 
with an exciting vist to multiple hospitality and 

catering providers

An Enrichment pathway also runs alongside 
9,10 and 11 Hospitality and Catering for all 

learners, regardless of option choices, giving 
everyone the opportunity to further their skills.
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Pupils will be taught to:
• To develop the creative, technical and practical expertise needed to perform everyday tasks in a kitchen   
 environment confidently and to participate successfully in an increasingly technological world
• To build and apply a repertoire of knowledge, understanding and skills in order to cook and create for a    
 wide range of users 
• To critique, evaluate and test their ideas and products 
• To understand and apply the principles of nutrition and learn how to cook
• Health and safety in the workshop
• Presentation skills
• Environmental understanding

Purpose of Study:
As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition 
and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great expressions 
of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and 
others affordably and well, now and in later life and to look after the planet and all that live and grow on it.

Our artists, designers 
and chefs will wonder, 
question, and consider! 

Students become competent in a range of cooking 
techniques, for example, selecting and preparing 
ingredients; using utensils and electrical equipment; 
applying heat in different ways; using awareness of taste, 
texture and smell to decide how to season dishes and 
combine ingredients; adapting and using their own recipes.

Students understand the source, seasonality and 
characteristics of a broad range of ingredients.

Learning Journey

Food Department Year 7 to 9

Food Department Year 10 to 11


