
 
 

Please contact your child’s subject teacher or Head of Department for answers to subject related questions 

CURRICULUM OVERVIEW 

SUBJECT Technology YEAR GROUP 9 
 

 Lesson Content Subject Assessment 
Methods 

Opportunities for Home 
Learning 

HALF 
TERM  
1-6 
 
 
Please 
contact 
staff with 
subject 
specific 
questions 
as 
students 
are taught 
on a rota 
throughout 
the year 

Food Technology  
Recipes: 
     Curry 
     Apple and pear bake 
     Rice dish 
     Stir fry 
     Lasagne 
     Swiss Roll 
     Quiche 
     Bakewell Tart 
     Iced Cupcakes 
Protein 
Fats 
Salt 
Risk assessment 
Hygiene 
Quality Control 
Menu Planning 
Design a Dessert 
Food Choices 
 
Textiles Technology 
Recycling Project (tote 
bag/wallet) 
Situation (analysis of brief) 
Research 
(Designers/recycling/decorative 
techniques) 
Mood board 
Theme board 
Design development 
Design proposal 
Manufacturing Specification 
Production plan 
Assessment (peer) 
Evaluation 
 
Design 
Clock 
NCFE examination format with 
a view to entering students 
whose work reaches the 
standard. 
Research and develop craft 
ideas 
Explore materials, tools and 
craft ideas 
Produce craft work      
 

 
 
 
 
 
 
Product History and 
Impact 
Olympic Challenge 
Mobile Phone App 
TV Remote 
Travel Activity Pack for a 
Young      Child 

 
 
 

 
 
 
 
 
 
Evaluation task  
(wk 17.10.11) 
 
 
Generating Ideas task 
(wk 23.1.12) 
 
 
Planning task 
(wk 11.6.12) 
 

 


