
 

English 
This term the students will be developing their skills in 
analysing language and techniques in literature 
through the novel ‘Of Mice and Men’.  
They will learn to; be able to demonstrate a close 
knowledge and understanding of texts, maintaining a 
critical style and presenting an informed personal 
engagement. 
 
 
 
 
 

Social Skills 
During form time we discuss current affairs and the 
daily news. This has included job opportunities, college 
and ideas for the future. Students have been working 
on controlling negative and angry emotions. 
 

Maths 
During this term the students will be learning about; 
patterns and sequences in number, shape, space and 
measures. They will be specifically looking at the skills 
involved in calculating the area and perimeter of 
different shapes. They will then be learning new 
techniques in rotating, enlarging, reflecting and 
translating shapes. 

ICT 
ICT skills are utilised and developed across the 
curriculum and relevant skills are taught as part of 
study skills sessions in form time. 
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Art / Life and College Skills 
Students completing their Arts Award Silver will 
continue to work on their projects. This term the focus 
will be on developing one specific chosen skill and 
then documenting the progress made. 
Other students will be working on skills that will assist 
them in progressing beyond school in the future. 

 
 

College/Transition work 
This term the student will be completing a series of 
sessions in Catering at the Mid Kent College Medway 
campus. These visits will also allow students to 
become accustomed to a college socially, 
environmentally and academically. 

Cooking 
As part of their level 2 BTEC qualification students will 
be developing skills in following a recipe 
independently. This will incorporate selecting the 
correct colour chopping board for each ingredient, 
using a knife and a peeler safely, independently 
keeping track of timings using timers. Students will 
also learn about safety and hygiene in the kitchen 
including hand washing, safe food storage, and 
keeping surfaces clean. 
 
 
 
 

 
 


