Subject: Design Technology

Year 9

In Design Technology we offer an inclusive curriculum that allows pupils to learn about a wide range of
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E knowledge and skills based on the disciplines of cooking & nutrition, product design & resistant materials. Each
E component subject is taught on a termly rotation.
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Useful resources for supporting your child at home

Knowledge Organiser — The Design Technology knowledge organisers contains key facts students need to know about
key concepts, tools and techniques. You could test your child on their ability to remember these facts or get your child
to self-quiz using the ‘Read, Cover, Write, Check’ technique.

Cooking — Encourage your child to cook at home, whether for pleasure or to provide meals for the whole family.




