
Technology: Terms 1 and 2

Year 9
Technology gives the students the opportunity to experience the breadth of subjects that are on offer within the department. Over the
academic year students rotate through each of the project areas building skills and knowledge. Your child could undertake the projects
below in any order.

Technology
Specialism

Title of
Project

Content/ knowledge &
skills to be taught

Practical skills Assessment Activities Key Vocabulary

Resistant
Materials

Phone/
tablet
platform

Understand the use and
categories of timber, how
timber is produced,
converted used and
understand the
environmental issues
associated.

Show understanding of
how past design has
influenced products.

Development of skills
established in yr 7 & 8 to
include a knowledge and
experience of a variety of
tools, equipment and
processes.

Be able to identify the
correct tools and equipment
and explain the reason for
their use.

Use the tools and
equipment safely,
accurately and
independently.

Development and testing of
construction techniques.

Practice joints and
modelling techniques will
be used to help students
create some workable
design solutions.

Students will design and

Focussed assessment
link to targets: Research
and analysis of the
environmental effects of
over use of timber.

Assess level of practical
skill: marking out, cutting,
finishing. Quality and
accuracy.

Deforestation,
Biodegradable,
Rethink, Refuse,
Reduce, Reuse,
Recycle, Repair



make a phone/tablet stand
made from sustainable
materials.

Food Food from
around the
world

Understand bacteria
growth and methods of
food preservation to
control it.

Methods of cooking and
their impact on sensory
& nutritional qualities of
the food.

Provenance and caring
about where our food
comes from

Development of skills
established in yr 7 & 8 to
include:
- knowledge and
experience of a variety of
cooking methods
- handling of high risk food
- developing students’
understanding of a variety
of ingredients to produce
high quality dishes.

Focussed assessment
link to targets:

Food Science
investigation into a range
of cooking methods and
their impact on sensory
qualities.

Provenance research
exploring a range of
provenance issues and
how they impact our food
choice.

Assess level of practical
skill: Preparation of
ingredients, equipment
skills, quality and
accuracy of the completed
dishes.

Provenance,
sustainability

Textiles Mad hats -
pattern
drafting

Building upon skills,
experiences,
technological capabilities
& knowledge learnt in
years 7 & 8, students will
develop and use textile
specific CAD/CAM to
enhance the quality of
their work.

Students will develop
their own made to

To further develop practical
skills in textiles technology.

Introduce and develop 2D
software skills to generate
designs and introduce CAM
hardware to produce high
quality logos.
Development of pattern
drafting skills and
application of more
advanced surface

Focussed assessment
link to targets: Generate
high quality designs that
are realistic and fulfill the
criteria set out in the
client’s brief.

Assess level of practical
skill: marking out, cutting,
finishing. Quality and
accuracy.

Quilting, Stencilling,
Modelling



measure templates from
which to realise their final
mad hat design

decoration techniques.

Electronics Programmable
electronic
display

Understand electronic
products and
components including
programmable systems
e.g. micro controllers.

Show knowledge of
input, process and
outputs and the related
components.

Accurately produce a
prototype using set
tolerances.

Select the correct tools and
accurately assemble the
components using the tools
and equipment safely.

Programme a prototype to
carry out simple and
complex commands.

Focussed assessment
link to targets: Carry out
analysis of necessary
components including
costings and suppliers.

Assess level of practical
skill: marking out, cutting,
finishing. Quality and
accuracy.

Programme
Microcontroller
PCB (printed cuircuit
board)
Voltage
Current
Charge


