
KS4 Technology Schemes of Work

Throughout year 9 and 10 students work though projects which build upon skills and knowledge 
from KS3 and introduce new skills needed for year 11.
Just like KS3 these projects follow five different stages

The areas are worked on through various different methods of approach, sometimes via practicals sometimes through 
the written content.  The aim is to broaden students understanding of the way food works and how to have a healthy 
diet 
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Year 9&10 plan of projects

Content is delivered through both theory and practical lessons, and we build on skills gained in KS3 for the scientific 
element of the course and how to go about completing NEA work.  In practical work we are focused on building confidence 
and the high level skills required for NEA 2 
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