
Section A (20 marks) - Multiple choice
Core Technical Principles   
Section B (30 marks) - Short answer:
Specialist Technical Principles 
Section C (50 marks) - Extended response:
Designing and making principles
Equipment: Calculator, Protractor and Pencil

February Half Term 2026

2027

2027

15TH June 2027 PM



Topics
1. Engineering materials
2. Engineering manufacturing processes
3. Systems
4. Testing and investigation
5. The impact of modern technologies

Written Paper: 11th June 2027 AM 

February Half Term 2026

2027

2027



50% of GCSE grade:
• Food nutrition
• Food provenance
• Food choice 
• Food preparation 
• Food science 

Written Paper: 24th May 2027 PM

NEA 1: 31st October 2025
NEA 2: TBC

2027

2027



10 hours of supervised unaided work to produce your 
final outcomes 

Assessing:  
AO1: Develop ideas through investigations, sources, 
research, AO2: Experiment, refine ideas, 
media/technique. AO3: Record observations, ideas, 
insights etc., with annotation/drawing, AO4: Present a 
personal and meaningful final response that meets the 
intention and shows understanding of visual language. 

TBC

Unit 1: December 2025
Unit 2: TBC

2027

2027
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