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All Year 9 students experience working with a wide range of materials and processes and will have 1 lesson every two weeks in each material area. (18 Lessons 1 lesson each fortnight- lessons interleave theory and practical knowledge delivered from HT1 to HT5 of year9). Our Golden threads in Design Technology are ‘Designing’, ‘Making’, and ‘Technical knowledge’. Our Golden threads in Food are ‘nutrition’ and ‘cooking skills’. 
	Term / Date(s)
	Last two weeks in Yr8
	Throughout yr9 (HT1-HT5)
	Throughout yr9 (HT1-HT5)
	HT1 and HT2
	HT3-HT5

	Topic:  
	Topic 1: Baseline skills (2/3 lessons)
	Cooking & Nutrition (approx. 18 lessons over the year)
	Textiles Bucket Hat Project (approx. 18 lessons over the year) 
	Design Technology 1: Working with metals Pewter Cast Medal (approx. 6 lessons)
	Design Technology 2: Timbers and CAD Passive Amplifier (approx. 12 lessons)

	Topic overview

Pupils will learn…

	Introduction to DT at Shelley College. 
Baseline sketching skills for all DT subjects. 
	How to work safely and independently with a range of ingredients and cooking processes to make savoury and sweet dishes. 
How cooking and nutrition can contribute to a healthy lifestyle.
	How to add colour and pattern to fabric.
How to create functional products using textile construction techniques.

	How to work safely and independently to manufacture a pewter medal inspired by geometric shapes. 

	How to work safely and independently to manufacture a timber and acrylic passive amplifier. 
How to select appropriate tools, equipment, processes and machinery when making timber products.


	Components



	Students explore the work and products of ‘Alessi’ and analyse what makes them unique and iconic. 

Students learn how to use their own analysis of existing designs to develop their own creative ideas for homeware products using freehand sketching and rendering. 

Students complete a baseline assessment of knowledge covered previously in KS3 to determine strengths and gaps as we enter year 9. 
	Students competently use knife skills safely and skilfully when preparing a range of ingredients e.g. bridge and claw technique (Pasta salad). 
Students understand how to use different equipment skilfully and safely including the cooker and hob ensuring they can operate equipment independently.
Students explore how to read a cooking method enabling them to follow one independently when making a range of savoury and sweet dishes which increase in complexity.
Students can recall the 5 main nutrients (including dietary fibre) and identify the role they have in a healthy diet. 
Students will learn about the 8 Dietary guidelines which we need to follow to remain healthy and how this has an impact on diet and health.
Students identify how raising agents are used to improve the texture of baked food products and apply this knowledge when making different doughs. 
Students will be able to identify how allergies and intolerances must be considered when preparing their own food products enabling them to modify existing recipes to meet the needs of others. 
Students learn about traditional cuisines from around the world (Calzone, Thai green curry) increasing awareness of different cuisines and cooking methods used around the world which develops their knowledge of traditional ingredients and flavours from other cultural backgrounds. 
Students learn about food provenance and sustainability so that they can make informed decisions when selecting ingredients for their own dishes and consider small steps they could take to reduce carbon footprint by shopping locally or using seasonal ingredients.
	Students work safely when using specialist textiles equipment fostering independence when completing practical work.
Students sketch patterns and shapes inspired by biomimicry then use these patterns when experimenting with a range of surface finishing techniques.
Students practice applying colour to fabric using stencilling, dyes and paints before selecting which techniques to include on their own products. 
Students practice construction techniques including tacking, seams and hems enabling them to assemble and manufacture accurate and functional products. 
Students develop knowledge of the negative impact that textiles can have on the environment and what designers can do to reduce this including how to tesselate the bucket hat pattern pieces to reduce waste of materials. 
Students use design communication skills including weight of line, outline sketching, texture rendering (pencil) and annotation to generate ideas for a bucket hat which incorporates the surface decoration techniques tested earlier in this unit.  
Students manufacture a decorative bucket hat by independently selecting which skills to incorporate in the design.   
	Students explain the properties of pewter and acrylic and identify how this affects the design of a medal.

Students produce creative design ideas for geometric inspired medal shapes using a given specification so they can interpret criteria provided by a third-party client.  

Students can describe the process of pewter casting, identifying potential safety hazards and steps they can take to ensure an accurate and detailed outcome.  

Students demonstrate accuracy when marking out and sawing a mould for the pewter medal showing they can use tools safely and skilfully.  

Students demonstrate they can work safely in the workshop when casting, filing, sanding and sawing 

Students apply at least one surface finish to improve the appearance of the final product.

Students reflect on quality of the final medal and identify how they can improve the design of the product, and how they can improve the accuracy of their own practical skills. 

Students learn 3D drawing techniques including oblique and isometric projection to strengthen designing golden knowledge, enabling them to communicate ideas in more detail.
	Students describe the properties of plywood and acrylic and consider these working properties when developing ideas for a passive amplifier.

Students investigate the work of others, including Memphis. They apply knowledge gained during textiles lessons to produce creative and inventive shapes and patterns for a speaker.

Students write a design specification which they will use to test the development of their own product ideas during the topic. 

Students develop their own ideas through sketching and card modelling, testing their ideas before marking out each part of the final product. 
Students learn how a production aid (template) can be used to ensure products are made accurately. 

Students manufacture their products in a workshop (including drilling, subtractive and wasting processes, sanding, using hand tools, scroll saw), recalling how to operate tools and equipment used previously in KS3 safely and skilfully.

Students test and evaluate their product against their own specification criteria enabling them to identify how future products/ outcomes can be modified or improved.  


	What pupils should already know
(prior learning components)


	The baseline assessment has been written in consultation with subject leaders at the middle schools to identify what students have learned prior to joining SC. The baseline assessment has been separated into three material areas enabling teachers to identify each students’ subject strengths and determine gaps in knowledge and provide teachers information about reteach of skills during year 9. 
	Students learn how to work safely in a food environment (Yr7,8).
Students experience working with different ingredients (Yr6,7,8) to help them build a cooking repertoire. 
Students experience working with different equipment and processes (Yr6,7,8). 
Students work in pairs or groups to make dishes together (Yr6,7,8).
Students have made pastry dough in year 8 and should understand how a rubbing in method is used to combine fat and flour to make the crumbly texture of pastry. We will expand on this knowledge by exploring how raising agents are used in dough to change the texture of a food product. 
Students are introduced to ‘where food comes from’ (yr8) so they can link food with sustainability, they should be able to identify some key words from this topic and identify some fair-trade foods.
	Students should have awareness about the negative impact of fossil fuels and non-renewables on the environment and about the impact of water pollution on people and the environment from other subject content and articles on the news. Students should also be aware of the 6 R’s of sustainability and be able to recall some of these strands e.g. recycle, reuse. 
Students should already know how to add colour and pattern using tie dye. 
Students have an understanding that pieces of fabric must be attached together to create a 3D product and have produced simple seams and hems previously, they should have either machine or hand stitched straight seams when making a pencil case or cushion during KS3. 
Students should have used some equipment such as fabric scissors, dyes and sewing machines and be aware of basic health and safety when using this equipment.
Students should already know how to various design ideas for a product based on a design brief and be able to annotate them with some detail.
	Students have experienced how to safely use tools and equipment as they have used junior hacksaws, files and pillar drill at Middle school and in this unit will revisit and practice how to use saws, files and drills safely and skilfully. 
Students should already know how to identify and solve their own design problems and understand how to reformulate problems given to them as they have covered this is years 6, 7 and 8. 
Students should already know how to select from and use specialist tools, techniques, processes, equipment and machinery precisely as they learnt this in years 6, 7, 8.   
Students have experienced working with acrylic and some softwoods during yrs7 and 8. 
Students should be able to review an idea or own products against a specification (yrs6 and 8 LED light project). 

	Students already know how to safely use tools and equipment as they have used coping saws, files and pillar drill in HT1/2. 
Students have learned how to identify and solve design problems and understand how to reformulate problems given to them as they have covered this is years 6, 7 and 8. 
Students should already know how to select from and use specialist tools, techniques, processes, equipment and machinery precisely as they have experienced this previously in KS3.   
Students understand how to test, evaluate design ideas and products against a specification as they learnt this in yrs6 and 8 in the LED light project but in this topic they will use results of testing to improve or modify their own ideas/ products. 
Students have been introduced to basic properties of materials (y7/8/9) and should be able to describe acrylic and plywood using simple technical language e.g. smooth, tough, layers.


	Transferrable knowledge (skills)



	Students will share through the baseline assessment what knowledge they have retained from DT lessons at Middle school. Design communication skills are developed when they review the work of ‘Alessi’ and identify what key features they want to incorporate into their own designs. This skill is important as it shows students how we can use the work of others as inspiration for our own ideas, teaching students a key skill to promote creativity. 
	How to prepare a range of ingredients and can feed themselves and a family. 
Being able to identify the key sections of the eatwell plate and how portion size or different food groups contribute to a healthy diet, enabling students to make wise decisions when selecting different foods to eat. 
Recipes selected allow students to develop essential food preparation and cooking methods, also include some repetition of skills so students can practice and improve confidence when working with different ingredients. 
How to read and follow a method independently to make other dishes with the key skills covered during this topic e.g. how to prepare and onion using the bridge and claw technique for the pasta salad/ roasted vegetable couscous. This skill is used again in the Thai green curry but requires students to slice the onion more thinly. Exploring how to read and understand a recipe method is a key skill which strengthens literacy and student ability to use tier 2 and 3 language confidently. 
Have the knowledge and skills to be able to make a range of dishes which they select themselves for NEA 2 (Food preparation) providing them with the confidence to attempt more complex dishes. 
Learning about sustainability is a core principle across DT which is also covered in the yr9 textiles unit and supports students to understand how they can live sustainably in the future, they can see the impact we can have as consumers to support food producers in developing countries or by sourcing ingredients from local farmers and suppliers to reduce our carbon footprint and support local communities.
	To understand how to create a 3D product from a single piece of fabric using seams and hems to create any other 3D product out of fabric.
Build upon knowledge of stitching skills and be able to stitch around a curve which is more complex than skills they have used earlier in the key stage. 
The ability to recreate their own ideas in a 3D form.
The ability to understand that our choices as designers and consumers have an impact on the environment and how this can impact their personal choices in life.
The ability to perform basic textiles techniques to repair products they use in everyday life.
The ability to think creatively and produce imaginative ideas, ability to match patterns and colours together when selecting outfits or interior decorating.
	Can make a product in everyday life safely and have the confidence to mark out materials or use a range of tools in the home. 
Understand the importance of accurate measuring and marking out before making products to prevent mistakes or waste materials. 
Can solve problems and use analysis when comparing different materials or products.
The ability to recreate their own ideas in a 3D form.
The ability to think creatively and produce imaginative ideas. 
The ability to identify and follow health and safety instructions. 
The ability to evaluate and analyse their work to make improvements.
	Can make a product in everyday life safely. 
Can solve problems.
The ability to recreate their own ideas in a 3D form.
The ability to think creatively and produce imaginative ideas. 
The ability to identify and follow health and safety. 
Planning the manufacture and assembly of the speaker to ensure each layer lines up accurately and resembles the design created. 
The ability to evaluate and analyse their work to make improvements and use these valuable skills when selecting materials or comparing similar products. Students experience how to design using an iterative process as they analyse, design and model ideas before deciding on the final speaker design. 

	Key vocabulary pupil will know and learn


	Baseline assessment, Alessi, work of others, unique, iconic, design, sketch, annotate, render. 
	Bridge, claw, naming specialist equipment e.g. hob, sauce pan, spatula, chopping board, grater, juicer; nutritional groups including protein, carbohydrates, eatwell, dietary guidelines: intolerance, allergies, coeliac, lactose; fair trade, seasonality, carbon footprint, local foods, producers; specific terminology when making food products e.g. slicing, dicing, whisking. kneading, proving, gluten.  
	Sketch, biomimicry, develop, render, annotate; Reduce, reuse, recycle, rethink, repair, refuse; Batik, tie dye, stencil, ink, dye;
Seam, hem, tacking, interfacing.
	Pewter, metal casting, acrylic, MDF, material properties; geometric, design; template, mould, coping saw, bench vice, junior hack saw, file, drilling, pillar drill, machine vice, buffer, accuracy, draw filing, through filing, sanding, wastage, marking out.
	Plywood, acrylic, manufactured board; laser cutting, CAD, CAM, 2D Design; Memphis, Scruffitti, development; tenon saw, G clamp, wasting, assembly, sanding, belt sander, abrasive paper, forstner bit, adhesive, PVA.

	Assessment activities



	Baseline written assessment (30 mins) completed as students arrive at SC- topics selected from Yr7 and 8 DT curriculum at KMS and SMS.
Assessment is comprised of the following components of learning: 
· Multiple choice questions based on content from year 7 and 8 lessons
After the assessment scores will be inputted into a CLA tracker to identify strengths and gaps in theory knowledge which will inform subject teachers and students which topics require reteach. 

	Practical skills and knowledge are interleaved through the CP providing students with a number of opportunities to revisit key components or to practice skills and become proficient with them e,g. Baseline assessment of working safely in a kitchen/ knife skills when making pasta salad (HT1), this is revisited in ragu sauce (HT1), Calzone (HT3) and then when making Thai green curry in HT4.

Every theory lesson will start with a retain starter activity which assesses what knowledge students can recall from previous food lessons and allows time for teachers to address any misconceptions. 
A series of short and extended written assessment tasks will be completed every 2/3 theory lessons throughout the year.  Teachers will provide feedback through highlighted grids and ask students to revisit their answers to help them secure this knowledge. If a student has successfully gained this knowledge, they will be provided with a challenge activity i.e., more complex question which encourages them to apply gained knowledge to different food related scenarios. 
 
During HT3 teachers will assess progress students are making with food practical skills- Calzone. Each student will be provided with an assessment grid which highlights progress they have made against the following components of learning:
· Students understand how to use different equipment skilfully.
· Students demonstrate how to work safely in a food environment.
· Students competently use knife skills safely and skilfully when preparing a range of ingredients e.g. bridge and claw technique.
· Students explore how to read a cooking method enabling them to follow one independently when making a range of savoury and sweet dishes which increase in complexity.
Verbal feedback is provided during all practical lessons. The components selected are revisited in later food practical lessons allowing opportunities to reteach key skills in food preparation and hygiene, ensuring students can practice skills and become more proficient over time. 

	Practical skills and knowledge are interleaved through the CP providing students with a number of opportunities to revisit key components or to practice skills and become proficient with them e.g. working safely and skilfully with paints/dyes starts with Tie dye (HT1), batik incorporates working with a hot wax pot (HT2), to creating repeat patterns through block print (HT2).

The following components of learning are assessed during HT1 and HT2- 
· Working safely, skilfully and accurately with different dye and paint methods
· Interpretation/ use of biomimicry theme to develop textile patterns
These are assessed through highlighted grids which identify WWW and EBI, providing students with quick feedback on improving or revisiting these practical components. 
Sketching skills assessment takes place in HT4 which comprises of the following components of learning-
· Communication of design ideas including rendering, tone, shade and annotation. 
Highlighted feedback grids provided to each student to identify WWW and EBIs then time provided to further improve this work. Teacher will also use ‘I do, we do, you do’ approach to reteach communication of ideas skills to students. 
During HT4 all students complete a short theory assessment (30 mins) which comprises of the following components of learning-
· Multiple choice questions on properties of a range of materials (all DT areas). 
· Short answer questions on manufacturing methods used to date in the CP
This assessment draws on knowledge gained in all DT areas from HT1-HT4 and checks progress since baseline assessment (completed on entry in Yr8).
Student responses are placed in a CLA tracker to identify strengths and gaps in knowledge. The tracker informs students and teachers of possible misconceptions, and is used to reteach this knowledge. Individual grids are placed on the original assessment and used to identify further questions for students to complete. These responses are then checked by teachers to determine if the student has made progress with these components of learning. 

Regular verbal feedback for improvement during lessons when producing practical work and sampling each textiles technique. Teachers may provide personalised feedback to students or use group demonstrations to show how to use different equipment safely and skilfully. Students will keep samples of practical skills in folders then carefully select which combination of skills to use on the final product- bucket hat. 

	Practical skills and knowledge are interleaved through the CP providing students with a number of opportunities to revisit key components or to practice skills and become proficient with them. 
Verbal feedback for improvement during lessons when working with different equipment and processes. Highlighted feedback in work booklets on progress made with construction of a template and MDF mould for the medal (HT1). 
Teacher demonstration and supervision when delivering each practical skill. Students shown how to use basic hand tools safely including tenon, coping and junior hacksaws (this is reteach from yr7 and 8 where they will have briefly used these tools before). 
Quality of the final medal is assessed through the following components of learning (HT2):
· Safe and skilful use of a range of workshop tools
· Accuracy when marking out materials
· Quality of finish 
Feedback grid provided to each student identifying progress made with each component (highlighted grid). Teachers use this information to identify which skills need to be retaught in the next DT unit (passive amplifier). 
Students also complete topic review assessments to determine what knowledge they have gained and identify areas for reteach. They will have highlighted/ written feedback to enable them to revisit the topic and secure this knowledge before moving to the next task. These topic reviews take place in HT1 and then in HT3. 
	Practical skills and knowledge are interleaved through the CP providing students with a number of opportunities to revisit key components or to practice skills and become proficient with them.

Written topic assessment sheet to assess knowledge and skills.
Verbal feedback for improvement during lessons when producing practical work.

The following components of learning are assessed in HT4: 
· Quality of communication of design ideas (interleaves with Textiles unit)
· Safe and skilful use of a range of workshop tools (interleaves with medal unit)
· Accuracy when marking out materials (interleaves with medal and textiles unit). 
Feedback grid provided to each student identifying progress made with each component (highlighted grid). Teachers use this information to identify which skills need to be retaught during HT4 and HT5. 

Quality of the final product/ prototype is assessed using the following components of learning (HT5):
· Safe and skilful use of a range of workshop tools including a pillar drill
· Appropriate and skilful use of CAD to develop a laser cut component
· Quality of finish (sanding, sealer and wax on timbers).
Feedback grid provided to each student identifying progress made with each component (highlighted grid). 



	Resources available



	S:\Design & Technology\2022-23\Y9\HT6
	S:\Design & Technology\2021-22\Year 9\Food
Scheme of learning
S:\Design & Technology\2021-22\PoS and SOLs from Sept 2021\Year 9\Food
	S:\Design & Technology\2021-22\Year 9\DT Textiles
National Curriculum - Design and technology key stages 3 and 4 (publishing.service.gov.uk)
	S:\Design & Technology\2021-22\Year 9\DT

	S:\Design & Technology\2021-22\Year 9\DT


	Notes

Why this topic is important…

	This is our first opportunity to identify the skills and knowledge students have gained at Middle school and see what misconceptions they have about designing, and key technical knowledge covered to date.  All students experience how to sketch ideas inspired by a designer and are asked to identify the key features of the work of others, they revist how to use different freehand sketching techniques as the starting point to being proficient with the golden thread of designing. Our baseline lessons support students to become familiar with working in our DT spaces and the expectations we have for participation in lessons.  
	Promotes independence with cooking skills and revisits key ingredient preparation methods ensuring students have the essential life skill of being able to cook a range of different dishes.
Enables students to understand and apply the key principles of nutrition and health so they can make important decisions regarding their own health or to support a family member/ friend with changes to eating habits. 
Enables students to make a wide selection of dishes and learn how ingredients work together to change the texture, flavour and appearance of foods. 
Further develops understanding of where our food comes from, how it is produced and how we can be more sustainable. We also explore cultural differences and food availability which widens knowledge of food cuisines from around the world. 
The topics selected provide students with an essential tool kit to make wise shopping and food preparation decisions in the future, including how to consider the needs of others when preparing dishes e.g. how to cater for an intolerance or allergy. 
Inspires and engages students in preparation for choosing options and future careers in the food industry and beyond.
	Students need to understand the basic concepts of how a 3D product is made as a foundation to any other product or project they attempt in the future. Students need to understand how colour and pattern are added to fabric so that they can recreate designs they have made themselves, and avoid misconceptions that fabrics are simply manufactured with patterns and colours already applied to them. Students need to understand how textiles are impacting the environment as, as consumers, they are making choices every day which add to this negative impact and, as designers, they need to understand that the choices they make can either worsen or reduce this impact. Students to improve their designing skills and understand that designers need to create products for users needs and not their own as this is an essential element to being a successful designer, with creativity being the biggest barrier to good designing and successful work. 
	Students need to be confident working and using a range of materials to manufacture a product. This is their first opportunity to reform and deform materials using casting of metal at a low temperature. Having the ability to identify properties of different materials ensures students have a varied knowledge base to make informed choices when designing a range of different products. 
Enables students to use a range of tools and machinery independently which they can draw upon when designing their own products in years 11 and 13. They will have a wider repertoire of skills to select from due to them having a wide experience of working with different materials and manufacturing methods.  
Enables students to understand how products are manufactured. 
Inspires and engages students in preparation for choosing options and future careers in design. Understanding how products work supports students in figuring out how to assemble their own designs later in the curriculum. 

	Promotes independence with manufacturing skills
Students need to be confident working and using a range of materials to manufacture a product. 
Enables students to use a range of tools and machinery independently. 
Enables students to understand how products are manufactured. 
Inspires and engages students in preparation for choosing options and future careers in design. Students experience using different adhesives and must consider the correct order of manufacturing their own product. They also select from a range of production aids and independently decide when they may need to use a clamp, vice, template, marking out tools to ensure high quality and accurate outcomes are produced. This leads into KS4 Engineering design and DT as students are expected to identify a range of production aids, select when to use them and be able to use these independently when making products. They also experience how to develop ideas following and iterative process, a skill used to be successful later in the subject. 
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