
Design & Technology : Textiles and Food Technology

Miss Conniford
Lead Teacher of Textiles

Mrs Randhawa
Lead Teacher of Food Technology

What will you study in Year 7 Textiles?
• How to safely use Textiles Equipment
• Synthetic & Natural Materials
• A ‘Day of the Dead Celebration’ inspired Project
• A Eugene Seguy ‘Bugs’ inspired Project

How to be a brilliant Technology student?
• Watch the great British Sewing Bee
• Think of ways to re-use or recycle old items of clothing
• Watch MasterChef
• Experiment with different ingredients and flavours in the 

kitchen. Try a range of herbs, spices and new ingredients 

What will you study in Year 7 Food 
Technology?
• How to safely use a range of kitchen tools
• Step-by-step preparation of simple, tasty dishes
• How to store, handle and prepare food 

hygienically
• Understanding different dietary requirements 

and food choices
• What makes a balanced diet and how to plan 

healthy meals

Fun fact about Textiles?
Adidas are conscious of the damage plastic waste causes our 
environment, so they recycle plastic bottles to make trainers!
https://www.youtube.com/watch?v=pJBRqespiOA
Fun fact about Food Technology?
Eggs have their own built-in airbag. As an egg gets older, the air 
pocket inside it gets bigger, that’s why older eggs float in water.
White chocolate isn’t actually chocolate. It contains cocoa butter 
but no cocoa solids, which means it’s technically not “real” 
chocolate.

Home Learning for Technology
Home Learning is given out once a fortnight. Home 
Learning varies, you could be given a research task, 
you could be asked to produce some designs or to 
bring in ingredients for Food Technology.

Where are Textiles and Food Technology taught at 
Collingwood?
Both Textiles and Food Technology are taught in the Barossa 
Building.

https://www.youtube.com/watch?v=pJBRqespiOA
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