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Executive Summary 2018 
 
The current technology curriculum  provides a framework for creating learning that 
challenges students to observe and critique the impacts that human making has had on 
the natural and social worlds, and that engages them directly in researching and 
developing possible solutions. The diversity and cultural wealth of RI encourages our 
students to engage in a wide range of activities, as evidenced by the programmes 
running in our classrooms. 

As technology teachers, it is exciting to see students developing and using increasingly 
sophisticated skills and understandings that will serve them well as they transition 
between specialist areas, to and from other schools, and are able to transfer this 
knowledge to other curriculum areas. For example, how to pin down what a client wants 
and develop a brief; how to model ideas and possible solutions; the importance of 
stakeholders; the meaning of fitness for purpose; the contextual nature of technological 
development; the ways technological developments have both positive and negative 
impacts; and much more. Through the use of authentic scenarios and briefs, we are 
preparing them for the workplace as this is a mirror image of what happens for 
technologists in the workplace. 

Technology is about broad understandings – Why? How? What? 

Like technologists in the real world, a technologically literate student creates for a 
purpose. While doing this, they critically review all aspects of their project in the light of 
their own prior experience and the work of other technologists, asking, for example: 

● How was this made? 
● What modelling was carried out and why? 
● What risks did this modelling mitigate? 
● Why were particular materials used? 
● What was the intended purpose of this product or system? 
● Did it meet the needs of the people impacted by the design? 
● What are its continuing social and environmental impacts? 

 
We owe it to our students to provide learning opportunities that encompass all three 
strands of the curriculum: nature of technology (knowing why); technological practice 
(knowing how); and technological knowledge (knowing what). Only some will go on to 
become food technologists, builders, fashion designers, biotechnologists or whatever, 

http://technology.tki.org.nz/Technology-in-the-NZC


but all will be users of (and impacted by) products and systems that have been 
developed through technological practice. 

We want our future technologists to know that with creating, comes responsibility. 

This year all 4 technology teachers have used Google Classroom in their programmes. 
We have used Google Classroom to report to parents enabling parents to see  students 
progress throughout the cycles as they occur. 
 
Technology is about the made world 

We are privileged to live in New Zealand. Technology has played a huge part in 
enabling our geographically isolated country to develop and participate in the world. We 
are surrounded by products and systems of the made world, and it is the made world 
that technology education is about. It is much more than sewing, cooking, woodwork, 
biotech, or coding. As technology teachers, we need to get this message out there. 

 

 

 

 

 

 

 

 

 

 

 



Annual Review of 2018 
Current 
Knowledge and 
Baseline Data 

2018 Targets Action Plan Expected 
Outcomes 

Analysis of 
Variance 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Existing report printing 
and sending home with 
students is incredibly 
time consuming and 
costly. 
 
Parents aren’t aware of 
what their child is 
doing in the 
Technology classes 
until the ‘end product’ 
or report comes home. 

Target One: 
Develop alternative 
approaches to 
Reporting to 
parents/whanau for 
our Y7 students eg, 
Google 
Classroom / 
portfolios  
 

● All 4 Technology 
teachers using 
Google 
Classrooms in all 
Year 7  cycles 

● Rubrics will be in 
plain language for 
easier 
understanding by 
parents 

● Parents, students 
and teachers - 
parents will 
develop a clearer 
understanding of 
the work 
required by the 
students in order 
to achieve 
success on the 
rubric. 

● Teachers will seek 
feedback via 
google forms or 
survey monkey to 
parents 

● Upskill all 4 
Technology 
teachers in the 
use of Google 
Classroom 

 
 
 
 
 
 
 
● Pilot using Google 

Classroom as a 
means of 
reporting to 
parents 

 
 
 
● Teachers will 

develop a google 
form or survey 
monkey to be 
completed by 
parents 

Professional 
development re 
google classroom 
took place to ensure 
all 4 technology 
teachers were able to 
use google 
classroom. 
 
 
 
 
Year 7 technology 
reports were set up as 
google docs and 
shared with students 
at the completion of 
each cycle. 

Students need to be 
familiar with the 
terminology specific to 
all 4 technology 
classes. 

 
 
 
Target Two: 
Developing 
stronger 
Technological 
Literacy by our Y7 
students. 
 

● Students better 
able to define the 
5 agreed 
Technological 
terms used in 
each Technology 
room 

● Y7 students and 
all 4 Technology 
teachers 

 

● Expert lessons 
will be 
reintroduced to 
reinforce the 
technological 
literacy 
required.  

● The same 
strategies will be 
used by all 4 
teachers to 
ensure 
uniformity of 
meanings, 
students will 
have these 
terms explicitly 
taught 
throughout 
lessons. 

Each teacher taught a 
specific ‘expert 
lesson’ relating to a 
technology term from 
the glossary. 
 
 
Each teacher 
developed strategies 
to reinforce the 
definitions during 
lessons. ‘Word of the 
Day’, Glossary, in 
conjunction with the 
product being created. 



 
Highlights 2018 

 
Technology Evening - a chance to showcase all of the wonderful work our students have 
produced during technology classes this year. Our guest speaker was Laura Smith - Spatial 
Designer.  She trained in Fine Arts, film and prop design, and runs a successful business in 
spatial design. Laura totally captivated the audience with her presentation of the Design journey 
of one of her projects involving a local cafe. 
 

           
 
NIWA - 12 students designed and created innovative items to compete to enter the NIWA 
Auckland City Science and Technology Fair. These were then reduced to 4 entries which we 
submitted. We received 2nd and 3rd placings in Y7&8 Technology as well as a Special award to 
our 2nd place getters - Olivia McFedries and Angeline Joe, both Year 7 students who developed 
a ‘Hair free hair brush’. 3rd placing went to Casey Brookes and William Altoft for their ‘Anti Fat 
Dog’ project. 

                 
 
Career pathway speakers at Y8 assemblies   -  in Terms 1, 2 and 3 we invited experts to talk 
to our Y8 students regarding their career pathways from Intermediate through to their current 
career in technology related businesses.  
 



Expert lessons all 4 Technology teachers rotated through all cycle 1 classes to teach an expert 
lesson (to give consistency to teaching and learning) 
 
Visits from the 3 technology teachers from Balmcewen Intermediate School in Dunedin allowed 
us to share our programmes and gain insight into what other Intermediate Schools are doing. 
 
Google Classroom - This year all 4 Technology classes have used Google Classroom 
extensively for student assessment work and reporting to parents of Y7 students. 
 
Bio-Technology 

This year students made either a Soap or Candle in the Year 7 program. We also integrated a 
unit  with Visual Art to make beeswax wraps with an aim to support our school’s Waste Free 
lunch day. 
The Native garden has finally been established with help from the PTA to finance the project. 
Students will now be able to identify the various native plants and harvest them to use in 
projects in the future as the plants grow.  
Yr 8 students this year have continued learning about native plants and have made a native 
pani oil and then used it as the base for a health care product of their choice. 
In term 3 for 2E’s students investigated hand sanitizers and their effectiveness. They made their 
own hand sanitizers and tested their effectiveness compared to commercially produced hand 
sanitizers. Students had a lot of fun growing colonies on petri dishes. They also learnt how 
important hand washing actually is! 
 

 



 
 
Hard Materials -  Integrated unit with Art - students 
designed and created shadow boxes, reflecting 
themselves or their culture. These were then decorated 
when the students completed their cycle of Art later in 
the year. Year 7 students in Cycle 2 worked with 
laminated paua to make paua jewellery. Cycles 3,4 and 
5 have constructed containers with the insides designed 
to hold specific items, and the final cycle of students 
made items which reflected a Christmas theme or their 
culture.  
 
Classes in Y8 Cycle 1 designed and created pewter jewellery. In cycle 2 the students have 
designed,constructed and raced Co2 dragsters, and in cycle 3 students have made a bone 
craving for their stakeholders. 
  

 
  
 
 
Soft Materials - A new unit of work was introduced for Y7 students this year, Storage 
‘containers’. Some amazing ideas were generated including first aid kits, pencil cases, a wallet, 



game console & controllers storage as well as make-up bags. Some students choose to design 
and make soft toys, but the majority were very keen to try something different. 
 

  
Year 8 students continued with the very popular bags (Sports, Overnight, Backpacks) and Bean 
bags. 
 
Food Technology 
New project topics added to this year’s Y8 programme included developing a beef or vegetarian 
Sausage flavour, a non-potato based Hash Brown recipe, a variety of Hamburger patty flavours 
and exotic ice-cream flavours. 

 
Once again experts from the community have been invited into the 
Food Tech room to share their knowledge and expertise. 
Dunninghams provided equipment and a butcher to assist Cycle 
One, Y8 students with learning the art of sausage-making.  
 
 

Each cycle of Y8 classes has invited their families and 
classroom teachers to attend their last lesson to view their work 
and sample their delicious food products. 
 
Multimedia -  
Students learned throughout their course to work independently and also to collaborate in             
groups. They have developed skills in relation to operating a video camera and tripod and using                
Apple i-Mac computers to edit their video projects. Their time in the Multimedia class has               
developed their confidence and has taught them new skills along with working through all the               
key competencies of: managing self (and group), using language, symbols and texts, thinking,             
relating to others and participating and contributing. The students were kept busy throughout the              
course but also were given times to have fun while they were learning and improving their ability                 
to manage themselves and their time. 



  
 
Students from Year 7 and 8 were involved in the ‘Media Crew’ as an extension activity                
that occurred at any time on any given day of the week. They were responsible for                
taking photographs and shooting video of events at the school. The most            
responsible and capable ones were then given the task of editing videos of school              
events (e.g. International Day, RI’s Got Talent or Starburst), that would later be burnt              
to DVD and sold. The students that were the most committed and showed the              
greatest ability were rewarded at the Arts Awards during term 4. 

 

 
It’s My Turn To Cook Dinner - 2Es programme 
 
In Terms 2 & 3, a group of Year 8 students, gathered each Friday afternoon in the Food Tech room, to 
develop their culinary skills and confidence to produce simple dinner meals for their families. Food 
preparation skills were practiced while making delicious meals, such as, Chicken Quesadillas,  Spanish 
Omelette (Frittata), Beef Tacos, Thai Chicken Curry & Rice, Spaghetti Bolognese, and a finale dessert, 
Apple Crumble Tart with Vanilla Cream Sauce. Students were also taught good hygiene and safety 
practices in food preparation and nutrition knowledge to help them make good food choices when 
developing a complete meal. 

 



 
 
 

 
Technology Annual Plan 2019 

Strategic Objective Indicators of 
Success/Evidence Strategic Actions/Tasks Personnel Timeframe Budget 

● What is the overall aim? In broad 
terms, what are we trying to 
achieve? 

● Do/develop/create/enhance…to 
achieve/support/provide… 

● What will the 
future state look 
like if the 
strategic 
Objective is 
achieved? 

● Who will be 
impacted and 
how? 

● How will we 
know we have 
been successful? 

● What needs to happen to 
achieve these indicators? 

● Who will 
lead these 
actions? 

● Who will 
participate? 

● When 
will this 
happen? 

● Are there 
any 
associate
d costs? 

Where possible our programmes 
will  make connections with / 
integrate into the scope & 
sequence 2019 

● All 3 Technology 
teachers using 
‘schoolwide 
curriculum 
guidelines’ to 
inform planning 
and teaching. 

● Technology teachers will 
include classroom  ‘big picture’ 
in unit plans and daily planning 

Lorraine will 
lead this 
through PD 
days in Dec 
2018 
 
All 3 Technology 
teachers 

● Week 9 
Term 4 
2018 

Nil 

● Links will be 
made to the 
Nature of 
Technology 
Strand of the 
Curriculum 

 

● Planning for 2019 Units will 
show links to the ‘schoolwide 
curriculum guidelines’  

 
 

● Technology teachers will 
make explicit reference 
to the Nature of 
Technology Strand 
where it relates to the 
unit of work being 
taught 

● All 3 
Technology 
teachers 

 
● All 3 

Technology 
teachers 

● Week 9 
Term 4 
2018 

 
 
● Ongoing 

throughou
t the year 

 
 
 

Nil 
 
 
 
 
 
 
 

Visits to other Intermediate / Middle 
Schools in the wider Auckland area to 
observe other programmes being 
taught 

● Knowledge of 
Technology 
Programmes 
being offered 

● Network links 
will develop 

● All 3 Technology 
Teachers 

● TENZ will be contacted by 
Lorraine to find suitable 
schools to visit 

● Visits will be organised around 
release time and between Y7 
cycles 

● All 3 
Technology 
teachers 

● Ongoing 
all year. 

Mileage 
and 
possible 
relievers 
for 
some 
visits 

 
 
 



 
2019 Programme Overview 

 
The students learning needs are the driving force behind the programmes offered by our 

Technology teachers. 
 

Year 7 Cycle 1 Cycle 2 Cycle 3 Cycle 4 Cycle 5 Cycle 6 

Soft 
Materials 

Soft 
Toys/Storage 

Soft 
Toys/Storage 

Soft 
Toys/Storage 

Soft 
Toys/Storage 

Soft 
Toys/Storage 

Soft 
Toys/Storage 

Assessment Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Hard 
Materials 

 
Paua jewellery  
 

Shelving unit 
with  Billie 

New unit of 
work TBC 

New unit of 
work TBC 

New unit of 
work TBC 

 Christmas 
containers 

Assessment Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Outcome 
Development & 
Evaluation. 
Brief 
Development. 

Food 
Technology 

 
A variety of 
scenarios for 
designing a 
pizza  
 

 
A variety of 
scenarios for 
designing a 
pizza  

 
A variety of 
scenarios for 
designing a 
pizza  

 
A variety of 
scenarios for 
designing a 
pizza  

 
A variety of 
scenarios for 
designing a 
pizza  

 
A variety of 
scenarios for 
designing a 
pizza  

Assessment Outcome 
Development & 
Evaluation. 
Planning for 
Practice. 
 

Outcome 
Development & 
Evaluation. 
Planning for 
Practice. 

Outcome 
Development & 
Evaluation 
Planning for 
Practice. 

Outcome 
Development & 
Evaluation. 
Planning for 
Practice. 

Outcome 
Development & 
Evaluation 
Planning for 
Practice. 

Outcome 
Development & 
Evaluation. 
Planning for 
Practice. 

 
Year 8 

 
Cycle 1 

 
Cycle 2 

 
Cycle 3 

Soft 
Materials 

 
Bags (Overnight/ Sports) 

 
Bean bags 

 
TBC 

Assessment Technological Modelling. 
Characteristics Of 
Technological Outcomes. 
Technological Systems.  

Technological Modelling. 
Characteristics Of 
Technological Outcomes. 
Technological Systems.  

Technological Modelling. 
Characteristics Of 
Technological Outcomes. 
Technological Systems.  



 
Hard 
Materials 

 
Pewter jewellery 
 

 
CO2 cars 

  
TBC 

Assessment Technological Modelling. 
Brief Development. 
Technological Products. 

Technological Modelling. 
Brief Development. 
Technological Products. 

Technological Modelling. 
Brief Development. 
Technological Products. 

Food 
Technology 

 
Healthy dinner meals following 
the NZ Heart Foundation 
guidelines. 
 
 

 
Healthy dinner meals following 
the NZ Heart Foundation 
guidelines. 
 

 
Healthy dinner meals following 
the NZ Heart Foundation 
guidelines. 
 

Assessment Technological Modelling. 
Planning for Practice. 
Technological Products.  

Technological Modelling. 
Planning for Practice. 
Technological Products.  

Technological Modelling. 
Planning for Practice. 
Technological Products.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Technology Budget Proposal 2019 
 

Soft Materials  $9,000.00 

Item Description 
Cost excl 
GST Notes/Justification  

Item 
Description 

Cost 
excl 
GST Notes/Justification 

Fabric, zips, thread and 
general materials 7,000.00      

Maintenance of 
equipment 2,000.00      

       

  Total $9,000.00     

 
Hard Materials  $7,250.00 

Item Description 
Cost excl 
GST Notes/Justification  

Item 
Description 

Cost 
excl GST Notes/Justification 

Timber products, sheets of 
ply,MDF etc 3,000.00   Hand drill (18 volt ) 600.00 Has expired 

Paints,sealers,glues,oils & 
glues 2,000.00   Hand driill (12 volt) 300.00 Batteries expired 

Balsa wood,co2 canisters & 
wheels 750.00      

Resource materials 300.00      

Metal products 300.00      

  Total $6,350.00     

 
Food Technology  $9,500.00 

Item Description 

Cost 
excl 
GST Notes/Justification  

Item 
Description 

Cost 
excl GST Notes/Justification 

Food, kitchen equipment, 
general cleaning materials 

9,500.00  

 

  

 

 
Multimedia $2,500.00 

Item Description 

Cost 
excl 
GST Notes/Justification  

Item 
Description 

Cost 
excl GST Notes/Justification 

Multimedia expenses 2,500.00      



  Total $2,500.00     

 


