Food Technology – Year 9 Group 1

	TERM
	TOPICS

	Autumn
(First half)


(Second half)


	Knowledge understanding and application – Skill Thrills

Week 1  Organise ingredients

Week 2 Food processing – Where do foods come from?

Week 3 Food processing – How are foods produced?

Week 4 Organise ingredients

Week 5  Research different diets

Week 6 Organise ingredients

Week 7 Self assessment

Design & Make Novelty Nibbles

Week 1-8  Generation of ideas.  Design Folder

 

	Spring (First half)
	Design & Make - Quenchers

Week 1 Questionnaire on drinks

Week 2 Analysis on needs and opportunities for a new drink


Design & Technology – Year 9 Group 2

	TERM
	TOPICS

	Spring
(First half)


(Second half)
	AFTER CHANGING GROUPS WITH FOOD STUDIES (Week 3)

Weeks 3- 6 

Graphic Products:

Time control

Rendering

Initial Research/ideas

Weeks 1-4

Graphic Products:

Time control

Rendering

Initial Research/ideas


	Summer
(First half)


(Second half)


	Weeks 1-8 Complete final designs

Resistant Materials:

Ideas/specifications refined

Week 1 Introduction to Exam work – mini projects

Week 2 Work to be set as options demand




