
Updated Curriculum Map Detail Y9 
Y9 Wider Modern World Curriculum   
Lesson  Theme  What are they 

learning?  
Why are they learning 
it?  

Links to wider 
curriculum  

Vocabulary  

1  Sustainability  Technology –
environmental issues  
6r’s of sustainability  
  

Develop a deeper 
understand of the core 
principles of 
technology  
  

Links: science  Formal  
  

2  Environmental issues  Exploring 
environmental issues  
  

Develop a deeper 
understanding of 
environmental issues 
that affect the world  
  

Links: Geography.   Formal  
  
  

3  Environmental issues - 
Plastics  

Creating an emotional 
connection and deeper 
understanding of the 
impacts of plastics in 
the ocean  
  

By watching “blue planet 
2” students will realise 
the impacts that plastic 
has on the ocean and the 
marine life within in.  
Student are then to 
respond how it makes 
them feel  

Links: Geography, 
Science  

informal  
  

4  Environmental issues – 
Plastics 2  

From carry out 
research in as a 
homework 
students create a list of 
the single use plastics 
they use within a day. 
They will then realise 
how much plastic they 
come in to contact with 
daily  

By making a list of 
single use plastics they 
use each day and then 
calculating how much 
they use within a 
week/moth year they 
will quickly realise the 
global problem. This is 
re-enforced by 

Links : Science, 
geography, 
mathematics  
  

Lists,  
Mathematics  
  
  
  



  watching “war on 
plastics” video  

5  Environmentally friendly 
packaging  

Looking at a sandwich 
package and 
redesigning the product 
to be 100% recyclable  
  

Students will learn to 
critically evaluate their 
own work, explore their 
creativity and work as a 
team to create a design 

solution  
  

Art    
  

6  Environmentally friendly 
packaging  

Modelling their chosen 
package  
  

Develop motor know-
how, 3D concept 
realisation  

  

Art, Maths  3D Modelling  
  

7  Environmental issues  
  
Diet  

Study the video 
“Cowspiracy” Make 
notes on key aspects 
of the video  
  

Develop a deeper 
understanding of how 
diet can be an 
environmental concern. 
Realise they political 
and economic likes diet 
can have  

  

Geography, Food, 
Economics, Politics, 
Maths  

Video notes   

8  Environmental issues  
  
Diet 2 - Discussion  

Recap on video 
“Cowspiacy” embed 
learning. Watch 
additional videos to do 
with diet and health 
and environment. Form 
a discussion in to 
whether they would 
change their diet to 
help environmental 
change. What is their 
diet like now? What 
could they do?   

Create a deeper 
understanding of how a 
small change can make 
a big difference.   
Build on verbal/ 
social know-how  

Food, Politics  Verbal language- 
discussion  



  
9  What is a vegan?  Understanding of key 

terminology and the 
characteristics of a 
vegan.  
Able to adapt/design a 
vegan based meal  
  

Understand key 
terminology in greater 
depth. Distinguish 
between 
vegetarian, pescatarian, 
vegan  

Food    Formal  

10  Environmental issues- 
Sustainable energy  

Explore the different 
forms of sustainable 
energy and be able to 
discuss a balance 
argument for each 
sustainable energy 
source.  
  

Research into other 
sustainable energy 

forms and be able to 
decide which will be 

the best source for the 
future.  

  

Business studies, 
Economics, 
Geography  

Discussion/debating   
  

11  Environmental issues- 
Sustainable energy  

After making notes 
from the previous 
lesson student are 
to come to a 
conclusion as to which 
energy source they feel 
would be best for the 
UK. Are there any 
other viable options?  
  

Build on verbal and 
social know-how. 
Create a deeper 
understanding of how 
the decisions made now 
will have an 
impact on  the future  
  

Geography  
Science  
Economics  

Debate/discussion  

12  Environmental- 
Reuse/Recycle  

Generating ideas to 
reuse a single use 
plastic bottle as an 
everyday item (bird 
feeder)  

Improve their 
creativity.  
Develop 3D concept 
sketches  
Research/ target animal 
in decline in their local 
environment.  
  

Art, Science  3D concept sketching  
Visual communication  



  
13 & 14  Environmental- 

Reuse/Recycle- 
Practical   
  
(NOTE THIS IS 
DEPENDANT ON 
CLASS SIZE)  
  

Transfer designs on 
paper to concept 
model  
  

Students will use a range 
of hand tools to develop 
their motor know-how in 

order to create a bird 
feeder   

Art, Science   Practical know-how  
  

            
  
Lesson  Theme  What are they learning?  Why are they learning it?  Links to wider 

curriculum  
Vocabulary  

1  Healthy Choices :  
  
Processed Foods  

The dangers with eating too 
much processed foods.   
  

Develop a deeper understand of the 
effects of poor food choices on your 
body and mental well-being.   
  

Links: Science, 
PSHCE   
  

Processed foods   
Nutrition   
Neurological   
Mental well being  

2  Healthy Choices :  
  
Sugary Drinks  

The sugar content of some of 
the most popular drinks 
consumed by teenagers.   

To gain a deeper understanding of the 
nutritional content of the food and drink 
they are consuming daily.   
  

Links: 
Mathematics.   

Nutrition  
Complex   
Refined   
Obesity   
  
  

3  Healthy Choices :  
  
  
Eatwell Plate   

Creating a deeper 
understanding and analysis of 
their own individual diets and 
nutritional choices.   
  

To understand the nutritional guidelines 
of the Eatwell plate and know-how well 
their diet compares. They will also work 
out the percentage of processed food 
they eat on an average day.   

Links: Health 
and Social Care 
and Science  

Protein   
Carbohydrates  
Vitamins   
Minerals   
Fats   

4  Healthy Choices :  
  
  
Physical Exercise   

The importance of physical 
exercise as part of healthy 
lifestyle choice.   
  

In additional to making healthy food 
choices and reducing the amount of 
process food consumed students need 
to consider the amount of time they are 
physically active and exercising each 
week.   

Links : PE  
  

  
Physical and 
mental well-being.   
Active  
Overweight   
  



  
5  Healthy Choices :  

  
On a budget   

Making healthy meal choices 
on a budget.  
Planning a healthy family 
meal and costing it.    
  

To be able to plan and make a nutritious 
family meal on a budget.   

Links: 
Mathematics and 
business 
studies.    

Constraints   
Budgets  
  
  

6  Healthy Choices :  
  
Cooking on a 
budget.   
  

How to make a Chilli for a 
family of 4 on a budget.   

To gain a greater understanding of meal 
planning and be able to plan for 
healthier and cheaper alternatives when 
cooking.     

  Hygiene  
Cross 
Contamination   
Alternatives   

7  Healthy Choices :  
  
Take Away /Fake 
Away  
  

Comparing food labels and 
take away nutritional 
content.   

To help students make more informed 
nutritional choices.   
To offer an alternative to take away for 
both nutritional and monetary benefits.    

  

Health and 
Social Care and 
Mathematics.   

Alternatives   
Comparison   
Value   
  

8  Healthy Choices :  
  
Take Away/Fake 
Away   
  

Students will be making their 
own version of a KFC.   

Students will understand that there is 
an alternative they can prepare that 
is cheaper and more nutritious than 
take away.   
  

Health and 
Social Care and 
Mathematics.  

Hygiene  
Cross 
Contamination   
Alternatives  

9  Healthy Choices :  
  
Take Away/Fake 
Away  
  

The importance of food 
hygiene and take away 
hygiene ratings.   

To be able to make better choices about 
where they get their food from and how 
hygienically it has been prepared.   

  Hygiene standards  

10  Healthy Choices :  
  
  
Physical Exercise   

The importance of physical 
exercise as part of healthy 
lifestyle choice.   
  

In additional to making healthy food 
choices and reducing the amount of 
process food consumed students need 
to consider the amount of time they are 
physically active and exercising each 
week.   
  

Links : PE  
  

  
 Physical and 
mental well-being  



  
  
  

Year 9 DT            
Scheme  

Key vocab over the 
course  

Automation  
Client  

Commercial process  
Commercial product  
Conceptual stages (of 

design)  
Continuous 

improvement  
Co-operative  

Crowd funding  
Ecological  

Ethics  
Fabricate  

Finite  
Functionality  

Fusibility  
Iterative design  

Lean manufacturing  
Life cycle assessment  

Market pull  
Mechanical device  

Nesting  
Physical properties  

Planned obsolescence  
Primary source  

Primary source (of 
materials)  
Product  

What are they learning?  Why are they 
learning it?  

How will it help in the 
real world  

Intent statement 
links  

Links to future 
learning  



Prototype  
Schematic diagram  

Social footprint  
Social responsibility  

Stock form  
Technology push  

Tolerance  
User  

User centered design  
Working properties  

  
Cam Box DT  The practical application of their 

theoretical knowledge around mechanisms.  
Working to tolerance.  

Advanced woodworking know-how to a 
higher level.  

Increased tool recognition and safe use.  

To embed learning 
of theory.  
To increase 
confidence 

around designing 
and 

workshop know-
how.  

Know-how to take 
forward to trade/ 

advanced learning and 
a 

greater understanding 
of the world of work.  

Abilities to be self-
reliant/ make 

informed decisions 
around 

practical know-how.  
Safe working 

practices leading to 
more informed young 
people more able to 

take responsibility and 
manage risk.  

Successful 
learners who 

enjoy 
learning, make 
progress and 

achieve.  
  

Student will need 
these 

independent 
woodworking and 
workshop know-
how during NEA 

and onto 
advanced level 

learning.  

Garden 
sculpture DT  

The practical application of their theoretical 
knowledge around metals.  

Working to tolerance.  

To embed learning 
of theory.  
To increase 

confidence around 

Know-how to take 
forward to trade/ 

advanced learning and 
a greater 

Successful 
learners who 

enjoy learning, 

Student will need 
these 

independent 
metalworking and 



Advanced metalworking know-
how including cutting, shaping, joining and 

finishing methods.  
Increased tool recognition and safe use.  

designing and 
workshop know-

how.  

understanding of the 
world of work.  

Abilities to be self-
reliant/ make 

informed decisions 
around 

practical know-how.  
Safe working practices 

leading to more 
informed young 

people more able to 
take responsibility and 

manage risk.   

make progress 
and achieve.  

  

workshop know-
how during NEA 

and onto 
advanced level 

learning.  

Flat Packed 
Chair DT  

The practical application of their theoretical 
knowledge around Polymers and 

CAD/CAM.  
Working to tolerance.  

Advanced CAD/CAM know-how.  
Increased equipment recognition and safe 

use.  

To embed learning 
of theory.  
To increase 

confidence around 
designing and 

workshop know-
how.  

Know-how to take 
forward to trade/ 

advanced learning and 
a greater 

understanding of the 
world of work.  

Abilities to be self-
reliant/ make 

informed decisions 
around 

practical know-how.  
Safe working practices 

leading to more 
informed young 

people more able to 
take responsibility and 

manage risk.  

Successful 
learners who 

enjoy learning, 
make progress 
and achieve.  

  

Student will need 
these 

independent 
CAD/CAM and 

workshop know-
how during NEA 

and onto 
advanced level 

learning.  



Cast jewellery DT  The practical application of their theoretical 
knowledge around metals.  

Working to increasingly 
high tolerance levels.  

Advanced metalworking know-how.  
Again increased tool recognition and safe 

use.  

To embed learning 
of theory.  
To increase 

confidence around 
designing and 

workshop know-
how.  

Know-how to take 
forward to trade/ 

advanced learning and 
a greater 

understanding of the 
world of work.  

Abilities to be self-
reliant/ make 

informed 
decisions around 

practical know-how.  
Safe working practices 

leading to more 
informed young 

people more able to 
take responsibility and 

manage risk.  

Successful 
learners who 

enjoy learning, 
make progress 
and achieve.  

  

Student will need 
these 

independent 
metalworking and 
workshop know-
how during NEA 

and onto 
advanced level 

learning.  

  
Year 9 Food P&N            

Scheme  What are they 
learning?  

Why are they learning 
it?  

How will it help in the 
real world  

Intent statement links  Links to future 
learning  

FOOD – FOOD 
CHOICES   

To know-how to make 
healthy food choices.   

To know the 
importance of making 

healthy choices.   
To understand both 
medical and ethical 
reasons that affect 

food choice.   

To make informed 
decisions in their diet 
choices.   

To reduce chances of 
developing diet related 

illness.   

Successful learners 
who enjoy learning, 
make progress and 

achieve.  
  

Students will 
need these 

independent know-
how during NEA and 
onto advanced level 

learning.  



  
  

Food Science   The reasons why food 
is cooked.   

  
To be able to select 

suitable cooking 
methods.   

To know the functional 
and chemical 

properties of food.   

To aid them practically 
to make the right 
decisions on the 
method of cooking.   

Know-how to take 
forward.   

Abilities to be self-
reliant/ make informed 

decisions around 
practical know-how.  

Successful learners 
who enjoy 

learning, make 
progress and achieve.  

  

Students will 
need these 

independent know-
how during NEA 

and onto advanced 
level learning.  

Street Food & 
Packaging   

The practical 
application of their 

theoretical knowledge 
to produce foods that 
meet the street food 

task.   
  

To practice their NEA 
before their GCSE 

contexts are given.  
  

Know-how to take 
forward.   

Abilities to be self-
reliant/ make informed 

decisions around 
practical know-how.  

  

Successful learners 
who enjoy learning, 
make progress and 

achieve.  
  

Students will 
need these 

independent know-
how during NEA and 
onto advanced level 

learning.  

  
  

 
 


