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Technology

Years 7_

Year 7: ConnectED

- Can you really believe what you see online?
- Being a content creator

- Managing your online profile

- eSmart digital license

Year 7: Food Technology

Understanding of kitchen skills necessary for the
accurate and safe production of food products.
Analyse influences on food selection and
design.

Learn safe food handling skills and basic

food preparation techniques.

Prepare a range of healthy snacks and meals.

Year 8: Textiles

Basic pattern making and embroidery

Sewing machine use

Textile fibre research

Analysis, evaluation, investigation, design and
production

Year 8: Information
Technology

- Web Design

- Spreadsheet Data Analysis

- Networking & Cyber Security
- Project Management

Students are infroduced to the process of product
innovation by following the real-world process of
designing, prototyping, manufacturing, packaging
and marketing to possible users.

A range of materials and production processes
(including plastics vacuum forming and 3D printing)
are used to manufacture

Use of Information and communication
technologies (ICT) including CAD

Ongoing design tasks activities and research work.

Students study the key food groups, their nutritional
components and functions in the body.

Students explore the use of key foods in food
preparation of meals including those with special
dietary requirements.

Students also develop skills in working cooperatively
in feams

Use safe and hygienic kitchen work practices

Plan and make food products

Students develop techniques for acquiring, storing
and validating quantitative and qualitative data
from a range of sources. They analyse and visualise
data to find trends and patterns in order to make
informed decisions.

Understanding and using digital data

Digital Coding

Students research how and why robots are used in
our society and program their own robots. Students
also use programming languages for app and
micro-controller development.

Micro-control systems and robotics

Computer programming languages

Technology and social change

Fashion label research, function and aesthetics
Design process and machine competency tasks
Embellishment and construction techniques
Product construction and justification of designs




