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	SSIS Scope and Sequence

G9 MYP Food Technology
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Overview

( Averaging 19 weeks per semester (38 weeks per year)

( End of semester varies dependent upon Chinese New Year – Units may need to be moved accordingly
	month
	Aug
	September
	October
	November
	December
	January

	week
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16
	17
	18
	19

	SEMESTER 1
	Intro to food Tech


	Healthy lunchbox Snack

Grade 9 E


	Intro to food Tech


	9A


	month
	February
	March
	April
	May
	June

	week
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16
	17
	18
	19

	SEMESTER 2
	Healthy lunchbox Snack

Grade 9 A


	Intro to food Tech


	Healthy lunchbox Snack

Grade 9 L




	Unit of Work
	SSIS

OILs
	IB Framework
	Unit Skills, Content or Knowledge
	Common

Assessments

	Intro To Food Tech
	A,B,C,D
	 Health and Social


	Unit Question

What is Food Technology

Knowledge

Health and Safety in the Food Tech Room
Methods of cooking and food preparation

	2 practical lessons

 Students assessed on work and end product

	Lunchbox snack
	B,C,D
	Health and Social

Human Ingenuity
	Unit Question

How can we help others to become aware of different cultures

Knowledge

All areas of the design process

Research, design plan, create, evaluate 
skills 

All areas of the design process

Research, design plan, create, evaluate 
Use of equipment and methods of cooking

	Complete project assessing all criteria

A B C D E F
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