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DT Y9- CURRICULUM PLANNING SEQUENCE

Subject| [Year
DT Health and safety in the practical environment
Teacher 2 |Marking out and measuring
_ Thrs Practica skill development - use of hand tools
e v Wasting, shaping, drilling, joining, finishing
B # Food Food safety
- |~ Teacher | Practical skills
Pastry making
7hrs
Vegeterian diet -Quorn chilli
axo Cheese cake
Ke) DT Drawing and rendering
g |, Teacher 2 |Evaluation
< 0: £ | & éhrs 2D CAD skills
(0] I B N Food Protein theory-Chicken Roulade
I; g = Teacher | Custard Tart & fruit
oo 6hrs Eat well Guide
8 DT Electronic theory
o Teacher 2 |Component identification
6hrs resistor theory
™ |, Soldering skills
g E Product assembly & testing
o [ Food Mediterranean diet
= Teacher | Pasta bake
6hrs Risotto
Raising agents
Mouse
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