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Level 1/2 Vocational award in Engineering 

The learning journey

Get to know the 

workshop  

How to mark out and 
measure

Develop bubble 
diagrams for 
room layouts

Year 7 Dec 

AwardsPhysical Properties of 
materials –modelling materials

Learn about materials and 
Sustainability 

Design

Make
Evaluate

Deliver a presentation on your 
work  highlight key design 
decisions

Testing and evaluating 
product

Evaluate

CAD –Autodesk forma
Prototyping / scale modelling Techniques 

Make

Learn how to plan and 
organise your practical 
time

Learn about natural and 
man made timbers

Make

Understanding the 
different types and 
styles of drawing

Maths skills

Testing and evaluate a 
product against a 
specification

Evaluate

Identifying a suitable finish 
for materials

Properties of materials pine 

Quality control and 
checking work 
regularly 

Year 7 Food

 Keeping safe 

Year 7 Engineering 

Project

To make and prepare savoury dishes

MakeTo identify and use a range of 
different utensils and 
equipment safely Evaluate

Food Safety - 
prevent cross 
contamination

Healthy Eating 
nutrition link to 
eat well guide

8

Evaluate

Year 8 

Engineering 

Project

Year 8 Skills 

Project

Year 8 Food 

Detectives

Learn new knowledge 

- electronics 

Identifying Electrical 
components and 
parts in a product

How work out the 
value of resistors 

Learn how to use a 
range of hand tools 
and soldering 
equipment

Understanding how to 
shape materials -

Responding to Feedback 
to improve work

Learn to solder a 
555 timing circuit

Make

Use new machinery - 
Vacuum former / creating 
moulds

Problem 
solving skills

Evaluate
Testing and evaluating the 
end product

Planning

Research the problem - 

Context  

Design

Create a Design 
Specification

Learn how to create a 
mould for production

Ferrous and non ferrous metal 

Use of CAD/CAM - laser cutter

Be able to vectorise / 
contour line drawings 
in 2D Design 
convert to DXF files

How to design using 2D design

Plastics

Make Understanding the casting process in metal

Learn how to finish metal and 
Identifying a suitable finish for 
materials

Cutting and Shaping

Sanding and polishing 

Make
to make and prepare a more skilful range 
of predominately savoury healthy dishes

understanding of a range of 
different preparation and  
cooking methods

Impact of poor diets 
can have on health

source and seasonality 
of a broad range of 
ingredients.

The role of 

macronutrients

Evaluate

Year 9 Food 

Building Skills

Year 9 Skills 

Project
Year 9 

Engineering 

Project

develop a wider range of skills to 

support with preparation and making.

different cake, pastry and 

bread making methods.

understanding of the functions of different 
ingredients in cakes, pastry and bread

Make

Evaluate

Develop existing 
knowledge of 2D 
design when 
designing the 
clock face

Design

Non Ferrous materials

To plan and organise 
practical time

Working with others

Introduction to 
3D drawing 
Onshape

Thermo-
Plastics

Interpreting 
information - 
Orthographic 
projections

Maths skills

Processes -Lathe - 
turning process

Identifying correct 
Techniques for use 
with tools and 
equipment  

Working Properties of 
materials

Make

Quality controls +Testing 
and evaluating product

Evaluate

Analysing Skills - SWOT

Develop a Design 
Specification

Design

Electrical 
components and 
symbols

Responding to Feedback from 
others whilst testing

Enhance skills in the use 
of 2D design software to 
aid making Jam Tarts

Make

Learn how to use a range of electrical 
hand tools and soldering equipment

Problem solving skills

Problem solving skills

To learn how to 
Programme a PIC chip
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M
an

ufacturing

Unit 1
Understanding 

engineering 
drawings

M
oc

k Exam
1

Unit 3

Ex
am

ination

Unit 3

Planning 
manufacturing

Using tools engineering 
tools and machinery

Implementing 
the 
engineering 
processes

Design Brief

Tools and 
machinery

Workshop 
risk 
assessments

Identifying 
materials

Equipment 
selection

Tool 
selection

Planning and 
sequencing and 
continency planning

Centre lathe, Pillar 
Drills, laser cutter, 
polishing machine, 
sheet bender

Work with 
a range of 
material

Evaluate the 
quality of 
engineered 
products

Su
bm

it NEA
2

M
oc

k Exam
2

Unit 3

Interpreting and 
analysing  information

Practical 
engineering  

Exercises

Pillar Drill

Skills Building
Engineering 

Drawing

Preparation 
and  Planning Shaping

Finishing

Understanding 
Engineering Drawings 
BS8888

Sequencing jobs

Interpreting 
information

Presenting 
information

Centre lathe

Polishing 
machine Garbo 

sheet metal 
bending jig

Marking 
out 
process

Material 
working 
properties

Health 
& 
Safety

Su
bm
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1

Engineering 
Drawing

CAD

Design 
Briefs
Case 

studies

Sketching 
techniques

Analysis 
Manufacturing  
Specifications

Analysis -
Product 

Disassembly

Modeling/ 
techniques  

Isometric 
drawings

Onshape
Solid Works

1st point & 
2nd Point 
Perspective 
drawings

Analyse

Conventions
ABR.
Standards

Presentation 
drawing

ACCESS FM Generating 
ideas

Produce a 
specification

Engineering 
processes

Primary 
features

Mechanical 
components3rd Angle 

Orthographic 
Projections

Rendering 
Techniques

Drawing 
exercises

Develop thinking

improvements

Mathematical 
techniques 

SWOT
Electrical  
components

Material and 
properties of  
components

Unit 1 – Controlled 
Assessment Year 10

D
es

ign
ing Products

Unit 2

M

ock Exam

Unit 3

Develop 
ideas for 
solution

Modelling and 
annotations

Engineering 
drawings and 
specification

Structural 
design –

 bicycle

Mechanical 
Design – 

Theme parks

Electrical 
Design – 
Mobile 
phone

Testing
Materials 

Calculations
 &

Formulae
 

Identify key 
features

ACCESS FM

SWOT

Research

Area 
volume

Make links 
with other 
engineering 
product

Strength  
analysis 

Conclusion vs 
Specification

Practical - Fruit Salad
(knife skills)

Practical - Pizza Toast
(knife skills and using the grill)

Practical - Pasta and Bean Salad 
(knife skills and using the hob)

Practical – Carrot Cakes
(accurate weighing and measuring, 

combining, using the microwave and oven)

Practical - Scotch Eggs
(coating, food safety and baking)

Practical - Oat Biscuits
(accurate weighing and measuring, 

melting and using the hob)

Cooker 
Safety

Practical - Fruit 
Crumble

(knife skills, rubbing in,   
using the oven)

Practical – Fajitas
(knife skills, avoiding cross contamination, 

handling raw meat, frying and using the hob)

Practical – Bolognese 
(knife skills and using the 

hob)

Practical – Cheesy Pasta
(knife skills and using the hob)

Swiss Roll

Cheese and 
herb rolls

Victoria Sandwich

Bread Rolls

Function of fat

9

Practical – Fish and Wedges
(knife skills, preparing fish. coating 

and using the oven)
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