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Technology Year 9 Learning Overview

	Autumn Term
	Spring Term
	Summer Term

	Topic

FOOD TECHNOLOGY: 
Special diets and food Intolerances
Focus

Adapting recipes

Special diets

Food allergies and intolerances
Influences on food availability and food choice
Critique, evaluate and test food from a range of sources
Demonstrate how to use a range of equipment safely
Raw Meat handling and shaping
Appropriate seasoning
Rubbing in method
Melting method
Frying
	Topic
FOOD TECHNOLOGY:
Feeding a crowd - planning an event and budgeting for a family
Focus

How to eat well for less
Budgeting for a recipe

Budgeting for a family shop

Planning a child’s party food

Making and shaping a bread dough

Making sauces and pasta

Raising agents


	Topic
FOOD TECHNOLOGY:
Food provenance
Focus

Source, seasonality and characteristics of a broad range of ingredients
How food is transported and packaged

Food styling
Handling and plaiting puff pastry
Raising agents
Functions of eggs
Advanced knife skills
Roasting
Frying

	Topic
DESIGN TECHNOLOGY:
Ceramics - Applied and incised clay tiles
Nature themed/under the sea with an
environmental Message

Focus

Environmental Art

Relief work

Slab rolling

Printing and mark making in clay 
Detailed glaze mixing and application
	Topic
DESIGN TECHNOLOGY:
Textiles - Reuse/Recycle/Upcycle
Sew a Sockosaurus
Focus

Sustainability and ethical products

Designing an upcycled product

Running stitch, Back stitch, Whip stitch
Working with a range of fabrics
Stuffing a product
Following/cutting a pattern
Tucks, seams, adding components
	Topic
FOOD AND DESIGN TECHNOLOGY:
Multicultural project - China

Focus

Explore international cuisine

Food and religion/cultures/celebrations
Sensory taste testing

Design and make a ceramic noodle bowl and chopstick rest
Make a variety of Chinese dishes




