
Year 9 
Term 3 2019  

ONGOING ASSESSMENT 

Subject / Classes Teacher/s Type of Assessment Unit / Conditions 

                       D & T MGIL Practical The Port & Alubind Folder  (Workshop Practices) 

Food Technology DMAS Completion of Theory & 
Practical portfolio 

    Work Plans and Practical cooking design demonstrations 

HPE MCAS & ISCH Practical Observation Indigenous Games and modified AFL - Ongoing throughout 
term  

  

Week Subject / 
Classes 

Teacher/s Date Type of 
Assessment 

Unit / Conditions 

1      

2      

3      

4 Science NJOR/GHAY/ 
RCOY 

Week 5 Practical/Written Earth and Space Science: Dynamic Earth (2 weeks) 

5      

6      

 
7 

English ASQU / 
MNOB / CBUL 

Friday 
30/08 

Essay Responding to Literature 
Assignment  
600 - 800 words 

ART AHIL Friday 
30/07  

Catalogue Essay Unit: Big Genres - Portraiture and the Archibald 
- essay  
- 600 words 
- open conditions 
- completed in class and at home 

8 HPE MCAS & ISCH First lesson 
week 8 

Multimodal presentation Sustainable Health Challenge 

• Assessment undertaken independently 
•     Assessment is completed in class time 
•     Students are able to seek assistance from their 
teacher 
• Response is multimodal 
Suggested length is 400–600 words, or three minutes. 
 

     

 Maths CCIN/SDUF/P
RAN 

Due Week 
8 

 Linear Equations PSMT 



9 Digital 
Technology 

JSAR Week 9 Website Plan, Website and Review 

HASS DGRE/ASQU/
HCIA 

TUES RESEARCH 
ASSIGNMENT  

WWI 

Religion MMAT/CTIM Due 
Friday 13/9 

Modern Day Scripture 
Story 

In-class assessment over 2 weeks 

Art AHIL Friday 
13/09 

Portrait Folio 
Presentation 

Unit: Big Genres - Portraiture and the Archibald 
- digital presentation 
- open conditions 
- completed in class and at home 

Graphics MSCH Week 9 Folio Bedroom design 

10 
 

Exams 

BUS MCAS EXAM In-class exam  Accounting 

English ASQU / 
MNOB/ CBUL 

Exam In-class exam Time: 3 lessons 
Responding to Literature 

Food 
Technology 

DMAS                  Exam Week Practical Cookery Exam 
(Double lesson) 

Preparation,kitchen management and cooking techniques. 

Maths CCIAN/SDUF/PRAN   

NAPLAN CBUL   Technology + Practice 

 
 
 

 

 


