
 
 
Year 9 Design and technology overview 

 Materials 

In this unit pupils learn to how to manufacture a product in batches. 

They also build on and apply traditional woodworking techniques as well 
as thinking about standard components, alternative materials (including 
recycled), and developing ideas for specific target users leading to the 
design and manufacture of childrens bookends. 

This work is assessed and reviewed by the pupils using their end of unit 
assessment books , a radar diagram for the practical work and teachers 
provide a brief formative comment. Teachers will be particularly looking 
for creative use of materials, the quality of making, the capability for the 
final product to be made in volume and careful finishing. 

Key skills include: 
Batch production in the school workshop, traditional woodworking 
techniques, analysis of existing products, investigating themes and 
target users, experimentation with materials, standard components, 
designing, working drawings, planning, safe use of tools and equipment, 
review & analysis. 
To support this unit at home students could: 

• Investigate how products are manufactured in batches. 

• Look at the difference between one-off / batch / mass production. 

Product Design 
In this option pupils learn about the importance of safe and accurate 
design. They work independently or as part of a team developing an 
idea for a product that is for young children. They will focus on 

sustainability and only be able to use sustainable materials or re-use 
existing products to encourage recycling. The pupils are expected to 
keep a design log that contains all their discussion, designing and 
planning and this is presented along with the product at the end of the 
unit. 

This work is assessed and reviewed by the pupils and they learn to 
become more proactive in independently taking on a task from start to 
finish with little teacher input. Teachers will be particularly looking for 
independence, leadership skills, creative use of material, design 
solutions, safe working practises and confidence when presenting work. 



Key skills include: 

The six ‘R’s (recycle, reuse, rethink, repair, reduce and refuse), 
research and investigation, team work (discussion, respect, contribute, 
share, lead, support, delegate), recording evidence, designing, 
planning, selecting and using tools, equipment, processes, safe 
working, presentation, ICT. 

To support this unit at home students could: 

• Look at how other designers have addressed sustainable design. 

• Produce a mini-case study on a sustainable designer. 

• Look at how the manufacture of products can impact on the environment. 

• Keep a ‘recycling diary’ for two weeks to see what can be collected. 

Graphics 
In this unit pupils learn a range of technical drawing skills. Pupils learn 
the value of modelling and manipulation of techniques and materials to 
develop their design ideas in a pop-up book project. The aim of the 
project is to give pupils an insight into the GCSE Graphics option. 

Teachers will be looking for accuracy and presentation skills within both 
sections of this unit. 

Key Skills Include: 

• Isometric drawing 

• Perspective drawing 

• Rendering 

• Modelling and making skills. 

Key skills include: 
Setting up and preparing the drawing board, correct use of specialist 
equipment (set squares, parallel motion bar, compass, pencils, rulers, 
specialist graphics equipment), drawing (2D & 3D shapes and forms, 
isometric, scale and proportion and rendering techniques), paper, card 

and board (bending, scoring, folding and joining), modelling and testing 
and incorporating graphical materials. 
To support this unit at home students could: 

• Practise the drawing techniques i.e. draw a range of different objects. 

• Test the final product, photograph and ask for feedback. 

• Develop a suitable package, advertising campaign or advert. 



Food 
During Year 9 pupils will be enabled to achieve the following learning 
outcomes: 

• Apply the principles of The eat well plate and relate this to diet through life; 

• List and explain the dietary needs throughout life stages; 

• Investigate information and guidance available to the consumer regarding food 

labelling, availability, traceability, food assurance schemes and animal welfare; 

• Explain the characteristics of ingredients and how they are used in cooking; 

• Adapt and follow recipes to prepare and cook a range of predominately savoury 

dishes; 

• Demonstrate a range of food preparation and cooking techniques and independently 

apply the principles of food safety and hygiene; 

• Investigate and discuss new trends and technologies used in food production, 

processing and cooking; 

• Demonstrate the knowledge, understanding and skills needed to engage in an 

iterative process of designing and making; 

• Be given regular opportunities to demonstrate and apply their knowledge and 

understanding of food science; 

• Be given regular opportunities to consolidate their literacy and numeracy skills by 

using them purposefully in order to learn. 

Track their progress using the My learning journey booklet (cooking, 
nutrition, ingredients and creativity). 

This work is assessed and reviewed by the students using their ‘My 
learning journey’ booklets. Teachers provide verbal feedback 
throughout the practical sessions. Teachers will be particularly looking 
for safe and hygienic working in the food room, careful application of 
skills, organisation and team work. 

To support this unit at home students could: 

• Practice the techniques they learn in school by producing the same dishes. 

• Experiment with different ingredients to achieve different outcomes. 

• Ask friends and family to taste and provide feedback on the dishes that are prepared 

and cooked. 

• Try out simple traditional recipes. 

 


