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Scope and Sequence

	Term
	Year 7
	Term
	Year 8

	1

Weeks 1 &2
	Introductory Unit

Outcomes: 

4.3.1, 4.3.2

Area of Study: Introduction into mandatory technology

Design Specialisation: Architectural, Food, Digital Media, Environmental

Technologies: Graphics, Food, Media, mixed material
	1

Weeks 1 & 2
	Introductory Unit

Outcomes : 

4.3.1, 4.3.2

Area of Study: Introduction into  mandatory technology
Design Specialisation: Fashion and Promotional
Technologies: Textiles and Information

	1

Weeks 3-10
	Unit 7.1 Catering contract

Outcomes

4.3.1, 4.3.2, 4.5.1,  4.1.1, 4.1.2, 4.2.1, 4.5.2, 4.6.1
Area of Study: Products

Design Specialisation: Food

Technologies: Food Unit 7.1
	1 & 2


	Unit 8.1 All bagged up

Outcomes

4.3.1, 4.3.2, 4.5.1, 4.6.1, 4.1.1, 4.1.2, 4.1.3, 4.2.1, 4.5.2,

Area of Study: Products 

Design Specialisation: Fashion

Technologies: Textile



	2
	Unit 7.2 Dream park

Outcomes:

4.1.1, 4.1.2, 4.2.1, 4.3.1, 4.3.2, 4.5.1, 4.5.2, 4.6.1, 4.6.2

Area of Study: Built Environments

Design Specialisation: Architectural  

Technologies:  Graphics
	
	

	3
	Unit 7.3 Be the star

Outcomes

4.2.2, 4.3.1,4.3.2, 4.5.2, 4.6.1, 4.1.1, 4.1.2, 4.1.3, 4.2.1, 4.5.1, 4.6.2

Area of Study: Information and Communications

Design Specialisation: Digital Media

Technologies:  Media


	3 & 4
	Unit 8.2 Front page news

Outcomes

4.1.1, 4.2.2, 4.3.1, 4.3.2, 4.5.2, 4.1.2, 4.2.1,  4.4.1, 4.5.1, 4.6.1, 4.6.2

Area of Study: Information and Communications
Design Specialisation: Promotional 

Technologies: Information

	4
	Unit 7.4 Local landscape

Outcomes

4.1.2, 4.2.1, 4.2.2, 4.6.2, 4.1.1, 4.1.3, 4.4.1, 4.5.1,  4.5.2, 4.6.1

Area of Study: Built Environments

Design Specialisation: Environmental

Technologies: Mixed materials


	
	


	AREA OF STUDY
	DESIGN SPECIALISATION
	DESIGN PROJECT IDEA
	APPROPRIATE TECHNOLOGY USE

	Product
	Food
	CATERING CONTRACT

You have been asked to cater a 3 course meal for a graduation dinner there will be 60 guests, design the menu and theme 
	Food

	Built Environments
	Architectural
	DREAM PARK

Design a model of your ultimate theme park using recycled materials
	Model-making



	Information & communication
	Digital Media
	BE THE STAR

Design a 30 second commercial featuring yourself and promoting a chosen product
	Media

	Built Environments
	Environmental
	LOCAL LANDSCAPE

The local park is in need of an update, design a family friendly playground in the park
	Mixed Material

	Product
	Fashion
	ALL BAGGED UP

Bags come in all shapes and sizes design a multipurpose bag that is capable of doing more than just being a bag
	Textiles

	Information and

Communications
	Promotional
	FRONT PAGE NEWS

Design a cover page for your favourite magazine
	Information


	Area of study
	Design Specialisations
	Technologies

	Built Environments
	Architectural
	Animal Production

	Products
	Environmental
	Control

	Information and Communications
	Interior
	Electronics

	
	Landscape
	Food

	 
	Structural
	Graphics

	 
	Accessories
	Information

	 
	Agricultural
	Media

	 
	Fashion
	Metals

	 
	Food
	Mixed Material

	 
	Industrial
	Model-making

	 
	Jewellery
	Plant Production

	 
	Communications Systems
	Polymer

	 
	Information Systems
	Textile

	 
	Promotional 
	Timber

	 
	Software
	School Developed

	 
	Digital Media
	 


OUTCOMES

1. Knowledge, understanding and appreciation of and skills in design processes, design theory and the work of designers

4.1.1-  Applies design processes that respond to needs and opportunities in each design project

4.1.2 - Describes factors influencing design in the areas of study of Built Environments, Products, and Information and Communications

4.1.3 - Identifies the roles of designers and their contribution to the improvement of the quality of life

2. Knowledge of and skills in researching, experimenting, generating and communicating creative design ideas and solutions

4.2.1 - Generates and communicates creative design ideas and solutions

4.2.2 - Selects, analyses, presents and applies research and experimentation from a variety of sources

3. Knowledge and understanding of and skills in the responsible selection and safe use of materials, tools and techniques

4.3.1 -  Applies a broad range of contemporary and appropriate tools, materials and techniques with competence in the development of design projects

4.3.2 - Demonstrates responsible and safe use of a range of tools, materials and techniques in each design project

4. Knowledge, understanding and appreciation of the impact of innovation and emerging technologies on the individual, society and the environment

4.4.1 - Explains the impact of innovation and emerging technologies on society and the environment

5. Knowledge of and skills in managing quality solutions to successful completion

4.5.1 - Applies management processes to successfully complete design projects

4.5.2 - Produces quality solutions that respond to identified needs and opportunities in each design project

6. Understanding and appreciation of and skills in evaluating and reflecting on the success of their own and others’ design activities

4.6.1 - Applies appropriate evaluation techniques throughout each design project

4.6.2 - Identifies and explains ethical, social, environmental and sustainability considerations related to design projects


Introductory Unit

	Mandatory Technology Year 7 2011

Unit Title: Introduction Units

Length of unit: 1 cycle (8x45 minute lessons)
	Unit Description

The following unit is to introduce students to each other and to the different technologies that will be studied during year 7 ,it is also set up to lay the foundations for safety in relations to tools, utensils and machinery across the  4 technology areas that will be studied in the coming year.

Occupational health and safety is an important part of technology education and students need to be competent in the knowledge of manual handling as well as how to properly handle, store and clean premises, equipment, tools and utensils.

Safety handbooks will be given out, and the students will be required to fill in the safety tests as well as demonstrate to the teacher their knowledge and practical understanding of safety in relation to machinery and manual handling



	Outcomes

4.3.1 Applies a broad range of contemporary and appropriate tools, materials and techniques with competence in the development of design projects

4.3.2 Demonstrates responsible and safe use of a range of tools, materials and techniques in each design project
	Area of Study: 

Introduction into  mandatory technology

Design Specialisations: 

Architectural, Food, Digital Media, Environmental 

Technologies:

Graphics, Food, Media, mixed material 

Assessment: Students will need to complete safety sheets and do a demonstration on equipment before they will be allowed to use it unsupervised. (Refer to blue book so you know what equipment is suitable for students to use)
Formal: Students will either be competent and able to use equipment or will require additional help with the use of equipment

Informal: Observe students and gauge there current knowledge of safety and tools. Ensure OH & Safety procedures are followed at all times



	Resources: 

Equipment & Tool Safety Booklets

Video on OH & Safety ( work cover )

Equipment /Tools In the Classroom

Library

Manual handling worksheet
	Useful Websites:

http://www.boardofstudies.nsw.edu.au/
www.workcover.nsw.gov.au/


	Glossary of terms


· Technology - The knowledge and creative processes that are involved in the development and use of materials, tools and techniques.

· Demonstrates - to describe, explain, or illustrate by examples, specimens, experiments
· Safety - The quality of averting or not causing injury, danger, or loss
· Tools - An implement, especially one held in the hand, as a hammer, saw, or file, for performing or facilitating mechanical operations.
· OH & Safety – Occupational health & safety
· Injury- Any damage or hurt done to a person or thing; detriment to, or violation of, the person, character, feelings, rights, property, or interests of an individual

· Work cover – National body responsible for workers safety

· Accident - an event that takes place without one's foresight or expectation; an undesigned, sudden, and unexpected event

· Materials - The substance or substances of which a thing is made or composed

· Resources - The facilities, tools, materials, people, energy, time, skills, money and information used during the design process.

· Responsible - Answerable or accountable, as for something within one's power, control, or management.
· Techniques - a practical method or art applied to some particular task ,skilfulness in the command of fundamentals deriving from practice and familiarity


	Students learn about:
	Students learn to:
	Integrated learning experiences, instruction and assessment
	Evidence of learning
	Feedback

	risk management strategies
	· manage risk when developing design projects
	· Introduce the room and various tools, utensils & machinery.

· Explain risk involved in working in a practical setting


	· Teacher observes students understanding through informal questioning and scenario

	Informal feedback to individual/ group

Informal feedback to individual/ group



	responsible behaviour in working environments


	· manage risk when developing design projects
	· Demonstrate the safety aspects/ issues and signs in the room – 

· Student to design their own safety sign. 

· Teacher demonstration of hand tools & utensils used in the selected design specialisation areas
	· Students complete a written test on safety

· Teacher observes students understanding through informal questioning and scenario


	Assessed as class work/ homework task

	· Occupational Health

and Safety practices
	· Understand Occupational health & safety standards
	· Explain tools that  can be used by Yr 7 students

· Completion of tools safety tests in booklet

· Watch video on manual handling 
· Teacher Explains safety factors to consider when using materials, tools and techniques appropriate to each technology.

· Students Identify the consequences of poor OHS practices
	· Completed safety sign design

· Safety booklet

· Teacher observes students understanding through informal questioning and scenario

· Students demonstrate risk management strategies when using tools, materials and techniques.


	Assessed as class work/ homework task

Safety test completed/ mark recorded in mark book



	Skill development and refinement
	· Practice and refine skills needed for design projects
	Students

Begin by learning the names of tools and materials and what they are used for 
	· Observation and participation in discussion
	Teacher gives oral feedback in class

	The safe and responsible use of materials, tools and techniques in each design project

The function, selection and correct use of a range of contemporary tools used in various technologies


	· Use tools and equipment in a responsible and safe manner in each design project

· Select and correctly use tools 
	Teacher

· Explains the function of specific tools for each technology.

· Discusses the selection and demonstrates the safe use of tools & equipment


	· As the student identifies and uses Tools for the project they demonstrate their understanding of the safe selection and correct use of tools.


	Teacher observation and oral feedback on Student safe and correct use of tools.






Lesson Plan 1

	Name: Lori Wilson
Date:
19/4/2011


	Subject: Technology (Mandatory) 
Class:7A
Period: 1st

	Topic: Tools, Materials, Techniques and Safety Rules

	Period Begins: 9.25
Period Ends:10.10
No. of Students: 20


	Syllabus outcomes addressed:

4.3.1 Applies a broad range of contemporary and appropriate tools, materials and techniques with competence in the development of design projects

4.3.2 Demonstrates responsible and safe use of a range of tools, materials and techniques in each design project

	Lesson outcomes:

Students Learn About:

· The different design specialisations that will be studied in year 7

· Responsible behaviour in working environments

· Occupational Health and Safety practices 
· Manual handling

· How to properly handle, store and clean premises, equipment, tools and utensils.

Students Learn to:

· identify a range of design specialisations relevant to each area of study

· practice and refine skills needed for design projects

· manage risk when developing design projects

· use equipment with appropriate safety equipment

· select and correctly use tools of textile technology for a design project

Aim: The aim in this lesson is to introduce the students to each other and develop knowledge and understanding of tools, utensils and machinery that will be used across the 4 technology areas that will be studied in the coming year. Students are to learn the safety rules in the classroom to ensure that injury’s do not occur.



	Links to previous lesson:

This is the first time students have been in this classroom and the first time many of them have met the teacher and each other.



	Assessment of Learning:

Assessment of learning will be through observation and participation in group discussion. 

	Are there students with special needs that need to be catered for? If so how?

The student with special need is Ben Brown; Ben Brown is a delightful boy, but he has a Year 4 reading and comprehension level and poor coordination. Ben Brown will not be asked to contribute to reading out aloud in this lesson he will instead be asked to contribute orally to the classroom discussion. Ben Brown will not be singled out other students will also be asked to contribute orally to questions and will not be required to read aloud. A close eye on how Ben integrates with other students and how he handles classroom discussion will be kept.

Part of the lesson will involve filling in a worksheet out of the safety booklet –Ben will be required to complete this however because of his low literacy levels – ben may require additional time or additional help to understand the topic of safety and his practical understanding is more important than being able to write about safety rules.

	Equipment/resources required:

Preparation

1. I will need to prepare any sheets I will give out e.g. Safety Booklets

Equipment

The tools and equipment students will need to use are pen & paper

Resources

For this lesson only the safety booklets will be required

	Safety:

· Bags at back of room out of the way

· No running

· No sitting on desks or floor

· Must wear appropriate protection clothing and equipment

	Links to next lesson & Follow-up activities/homework:

Students will continue to learn more about OH & Safety as well as about the various tools, utensils and machinery that will be used in the upcoming year


	Time:
	Lesson Plan:

Stages of the lesson:
	Teacher activity:
	Student Activity:

	9.25

9.35

9.40

9.55

10.10


	· Students enter classroom

· Roll

· Introduce yourself

· Icebreakers

· Outline to students the content that will be covered today

· Hand out safety books

· Class is finished


	Ask class into classroom, and supervise students activity- ensure bags are up the back out of the way

mark the roll

Introduce yourself  and what you will be doing with students over the coming year

Facilitate icebreaker

Today we will be learning about the OH & Safety

Discuss safety – to gain knowledge of students current knowledge

Ensure student pack up & leave classroom sensibly
	Put bags at back of room

All students sitting in a seat

Answering questions about themselves to the class so everybody gets to know them

Class discussion- involving Ben Brown orally

Complete page 1 in safety booklet




	Evaluation (Aspects you are targeting improvement add or substitute your own)
	Strongly

Agree
	Agree
	Neutral
	Disagree

	
	
	
	
	

	· T & L strategies were effectively implemented
	(
	(
	(
	(

	· I was able to generate a sense of purpose
	(
	(
	(
	(

	· A high level of student participation was achieved
	(
	(
	(
	(

	· My questioning was clear, concise and logically sequenced
	(
	(
	(
	(

	· Pupils were interested and self disciplined
	(
	(
	(
	(

	· Instructions were clear and easily understood by students
	(
	(
	(
	(

	· I recognised and catered for individual differences
	(
	(
	(
	(

	· I established and maintained and effective learning environment
	(
	(
	(
	(

	· ……………………………………………………………
	(
	(
	(
	(

	· ……………………………………………………………
	(
	(
	(
	(

	· ……………………………………………………………
	(
	(
	(
	(

	What were the most effective elements of the lesson?   Why?



	

	

	

	What were the least effective elements of the lesson?  Why?



	

	

	

	If I were to repeat the lesson what would I change? How could I improve?



	

	

	


Lesson Plan 2

	Name: Lori Wilson

Date: 2/5/2011



	Subject: Technology (Mandatory) Food Technology    Class: 7A
Period: 1st 

	Topic: Safety in the Kitchen

	Period Begins:9:25am
Period Ends:10:10am
No. of Students:20


	Syllabus outcomes addressed:

4.3.2 Demonstrates responsible and safe use of a range of tools, materials and techniques in each design project

	Lesson outcomes:

Students learn about:

· Safety in the workplace

· Use ICT’s in classroom setting

Students learn to:

· Apply relevant safety measures and assess risk within the kitchen


Aim: The aim of this lesson is to ensure students understand and can assess risk within a kitchen environment. Students are to use ICT’s to help them understand where risks are and also to summarise certain risks and hazards that might be present in a kitchen environment.

Students are to go to:

VIRTUAL KITCHEN http://www.safework.sa.gov.au/contentPages/EducationAndTraining/ActivitiesAndTests/VirtualKitchen/vkitchenframe.htm and complete the online task, they will then be required to type a list of possible hazards and risks that they could associate with cooking at school



	Links to previous lesson:

This lesson follows on from other safety lessons but focuses in particular on the kitchen. Students also already have word processing skills so all computer work for the lesson is prior skills learnt.



	Assessment of Learning:

Submission of typed Kitchen risk/hazard assessment is to be handed in to teacher at the end of the lesson. 

	Are there students with special needs that need to be catered for? If so how?

Tom Smith is very imaginative, asks thought provoking questions and finishes his work quickly. If Tom requires additional work because he finishes early he can do go on to play the virtual hotel which is located on the same website and tom can learn about other risks/hazards associated within the hospitality industry. This is a good time filler for anybody who finishes early with good safety and risk assessment learning involved



	Equipment/resources required:

Preparation:

· Computer Lab

· Printer

Equipment students will use:

· Computers 

· Word Processing program on the computers

· Printer

· internet

Resources:

· Computers

· Word processor

· Virtual Kitchen-http://www.safework.sa.gov.au/contentPages/EducationAndTraining/ActivitiesAndTests/VirtualKitchen/vkitchenframe.htm
All students will be able to complete this task as the computers and program will be provided. If internet is down and then group discussion of risks/hazards and possible risks and hazards in the classroom is to be undertaken and notes are to be hand written

	Safety:

· Ergonomic chairs for correct posture

· No running

· Appropriate lights

· School bags left at back of classroom

· No sitting on desks

· No food & drinks in class

	Links to next lesson & Follow-up activities/homework:

By the end of the lesson all students should have submitted their possible hazards and risks assessment. If not then they are to do for homework.


	Lesson Plan:
	Lesson Plan:
	Teacher activity:
	Student Activity:

	9:25

9:25

9:30

9:50

10:05

10:10
	· Students enter classroom

· Turn on computers and call roll

· Outline to students the content that will be covered today

· Navigate to virtual kitchen website

· Students are to assess risks & hazards that may be associated with cooking in the kitchen at school and type a list

· Pack up

· Students leave classroom
	Ask class into classroom, and supervise students activity- ensure bags are up the back out of the way

Start computers and call the roll

Explain the online game to students/ tasks to be completed today

Discuss some possible risks & hazards

Prompt students to shut down their computers 

Ensure students stand behind their chair until a check is done all chairs are under and things packed up.
	Leave all bags at the back of classroom. All students sitting in a seat behind a computer.

Students to turn on their computers and log in ready to start the lesson

Students to follow instructions  and log into virtual kitchen

Word processor to be used for this section-start word processor and begin typing their submission

Students to log off and shut down their computers

Students to stand up and put their chairs in.

Students to forward out of the classroom in an orderly manner




	Evaluation (Aspects you are targeting improvement add or substitute your own)
	Strongly

Agree
	Agree
	Neutral
	Disagree

	
	
	
	
	

	· T & L strategies were effectively implemented
	(
	(
	(
	(

	· I was able to generate a sense of purpose
	(
	(
	(
	(

	· A high level of student participation was achieved
	(
	(
	(
	(

	· My questioning was clear, concise and logically sequenced
	(
	(
	(
	(

	· Pupils were interested and self disciplined
	(
	(
	(
	(

	· Instructions were clear and easily understood by students
	(
	(
	(
	(

	· I recognised and catered for individual differences
	(
	(
	(
	(

	· I established and maintained and effective learning environment
	(
	(
	(
	(

	· ……………………………………………………………
	(
	(
	(
	(

	· ……………………………………………………………
	(
	(
	(
	(

	· ……………………………………………………………
	(
	(
	(
	(

	What were the most effective elements of the lesson?   Why?



	

	

	

	What were the least effective elements of the lesson?  Why?



	

	

	

	If I were to repeat the lesson what would I change? How could I improve?
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