Digital Technology (DGT) — Level 1 Year Planner Y11 2027

Term 1:
Week 1 2 3 4 5 6 7 8 9 10 11
Organisation 1.7 1.7 1.7 1.7 1.7 1.7 1.7 1.7
Programming Programming
Assessment
(Illustrator if
finished early)
Term 2:
Week 1 2 3 4 5 6 7 8 9 10
1.4 1.4 1.4 1.4 14 1.4 1.2 1.2 1.2
Website skills Website Assessment Photoshop
(optional 1.2
design)
Term 3:
Week 1 2 3 4 5 6 7 8 9 10
Algorithms / CSFG |1.2 1.2 1.2 1.1 1.1 1.1 1.1 Exam Week
External
Preparation — HCI
Term 4:
Week 1 2 3 4 5 6 7 8 9 10
Study NCEA Exams
Begin
Students on study
leave

Achievement Standards:

Students work towards four standards this year: two internal (1.7, 1.4) and two external (1.1, 1.2 — 1.2 may also be offered as an optional external). All four standards must be attempted to
gain the full 14 credits available.

1.7 AS92004.2 — Develop a computer program — 4 Credits (Internal)

1.4 AS92005.4 — Develop a digital media outcome — 4 Credits (Internal)

1.2 AS92007.4 — Develop a design for a digital outcome — 3 Credits (Optional External, due 12 September)

1.1 AS92006.2 — Demonstrate understanding of usability in human-computer interfaces — 3 Credits (External, due 18 November)

Total course credits: 14




Building & Construction Allied Trades (BCATS) — Level 1 Year Planner Y11 2027

Term 1:
Week 1 2 3 4 5 6 7 8 9 10 11
Organisation Project work 1.1 Project work Project work Project work Project work 3.1 Project work Project work Project work
40550 v1 40544 v1
Term 2:
Week 1 2 3 4 5 6 7 8 9 10
4.1 Project work Project work Project work Project work Project work Project work Project work 2.1 Project work
40540 v1 40543 v1
Term 3:
Week 1 2 3 4 5 6 7 8 9 10
Project work Project work Project work Project work Project work Project work Revision Exams All projects are to
be completed
Term 4:
Week 1 2 3 4 5 6 7 8 9 10
Study NCEA Exams X X

Achievement Standards:

This is a practical, project-based course. All four standards below are internally assessed and are covered as part of ongoing BCATS project work across the year.

1.1 40550 vl — Complete basic concrete placement as a BCATS project — 4 Credits (Internal)

2.1 40543 v1 — Basic power tool use for a BCATS project or related task — 5 Credits (Internal)

3.1 40544 vl — Carry out construction process for a BCATS project or related task — 8 Credits (Internal)
4.1 40540 vl — Use safety practices for a BCATS project — 4 Credits (Internal)
Total course credits: 21




Design & Engineering Technologies (DET) — Level 1 Year Planner Y11 2027

Term 1:
Week 1 2 3 4 5 6 7 8 9 10 11
Organisation 1.1 Project work Project work Project work Project work Project work 1.2 Project work Project work Project work
US 22926 v3 US 22923 v3
(Safety (Workshop skills)
procedures)
Term 2:
Week 1 2 3 4 5 6 7 8 9 10
Project work 1.2 Project work Project work Project work Project work Project work Project work Project work Project work
US 22923 v3
continues
Term 3:
Week 1 2 3 4 5 6 7 8 9 10
Project work 1.3 Project work Project work 1.3 Project work Project work Project work Project work Project work
US 4433 v7 continues
(Measuring devices)
Term 4:
Week 1 2 3 4 5 6 7 8 9 10
Study NCEA Exams

Achievement Standards:

All three standards below are internally assessed and are covered through practical workshop sessions across the year, offering 16 credits in total.
1.1 US 22926 v3 — Demonstrate knowledge of safety procedures in a specific engineering workshop — 2 Credits (Internal)

1.2 US 22923 v3 — Demonstrate basic engineering workshop skills under close supervision — 12 Credits (Internal)

1.3 US 4433 v7 — Select, use, and care for simple measuring devices used in engineering — 2 Credits (Internal)

Total course credits: 16




Food Technology (FTE) — Level 1 Year Planner Y11 2027

Term 1:
Week 1 2 3 4 5 6 7 8 9 10 11
Organisation 1.1 Project work Project work Project work Project work Project work 1.2 Project work Project work Project work
US 15921 v6 US 15895 v6
(Cake, sponge, (Boiling &
scones) baking)
Term 2:
Week 1 2 3 4 5 6 7 8 9 10
Project work Project work Project work Project work Project work Project work 1.3 Project work Project work Project work
92012 v3 (Materials
& processing
outcome)
Term 3:
Week 1 2 3 4 5 6 7 8 9 10
Project work Project work Project work Project work Project work Project work 1.4 Project work Project work Project work
92013 v3
(Experiment with
materials)
Term 4:
Week 1 2 3 4 5 6 7 8 9 10
1.4 NCEA Exams
continues / finishes

Achievement Standards:

All four standards below are internally assessed and are covered through practical cooking and materials-technology project work across the year, offering 18 credits in total.
1.1 US 15921 v6 — Prepare and cook a cake, a sponge and a batch of scones in the hospitality industry — 3 Credits (Internal)

1.2 US 15895 v6 — Demonstrate boiling and baking in the commercial catering industry — 3 Credits (Internal)

1.3 92012 v3 — Develop a materials and processing technology outcome in an authentic context — 6 Credits (Internal)

1.4 92013 v3 — Experiment with different materials to develop a materials and processing technology outcome — 6 Credits (Internal)

Total course credits: 18




Hospitality (HOS) — Level 1 Year Planner Y11 2027

Term 1:
Week 1 2 3 4 5 6 7 8 9 10 11
Organisation 1.1 start Project work Project work Project work Project work Project work 1.1 finish 1.2 start Project work Project work
US 15892 v6 US 21059 (Knife
(Food & recipe care & use)
terminology)
Term 2:
Week 1 2 3 4 5 6 7 8 9 10
Project work Project work Project work 1.2 finish 1.3 start Project work Project work Project work Project work Project work
US 15900 (Prepare
& cook meat)
Term 3:
Week 1 2 3 4 5 6 7 8 9 10
1.3 finish 1.4 start Project work Project work Project work Project work 1.4 finish 1.5 start Project work Project work
US 15901 (Fruit & US 19770 (Egg &
vegetables) cheese dishes)
Term 4:
Week 1 2 3 4 5 6 7 8 9 10
Study 1.5 finish NCEA Exams

Achievement Standards:

All five standards below are internally assessed and are covered through practical kitchen sessions across the year, offering 17 credits in total.

1.1 US 15892 v6 — Demonstrate knowledge of terminology used for food and recipes in commercial cookery — 5 Credits (Internal)

1.2 US 21059 — Demonstrate knowledge of knife care, use, storage, and carrying for the hospitality industry — 2 Credits (Internal)

1.3 US 15900 — Prepare, cook and present meat in the hospitality industry — 4 Credits (Internal)

1.4 US 15901 — Prepare and present fruit and vegetables in the hospitality industry — 3 Credits (Internal)
1.5 US 19770 — Prepare and present egg and cheese dishes in the hospitality industry — 3 Credits (Internal)
Total course credits: 17




