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Introduction

Background

A new structure of assessment for A Level has been introduced, for first teaching from September 2008. Some of the changes include:

· The introduction of stretch and challenge (including the new A* grade at A2) – to ensure that every young person has the opportunity to reach their full potential

· The reduction or removal of coursework components for many qualifications – to lessen the volume of marking for teachers

· A reduction in the number of units for many qualifications – to lessen the amount of assessment for learners

· Amendments to the content of specifications – to ensure that content is up-to-date and relevant.

OCR has produced an overview document, which summarises the changes to Home Economics (Food, Nutrition and Health). This can be found at www.ocr.org.uk, along with the new specification.

In order to help you plan effectively for the implementation of the new specification we have produced this Scheme of Work and Sample Lesson Plans for Home Economics (Food, Nutrition and Health). These Support Materials are designed for guidance only and play a secondary role to the Specification.  
Our Ethos

All our Support Materials were produced ‘by teachers for teachers’ in order to capture real life current teaching practices and they are based around OCR’s revised specifications. The aim is for the support materials to inspire teachers and facilitate different ideas and teaching practices.

Each Scheme of Work and set of sample Lesson Plans is provided in:

· PDF format – for immediate use

· Word format – so that you can use it as a foundation to build upon and amend the content to suit your teaching style and students’ needs.

The Scheme of Work and sample Lesson plans provide examples of how to teach this unit and the teaching hours are suggestions only. Some or all of it may be applicable to your teaching. 

The Specification is the document on which assessment is based and specifies what content and skills need to be covered in delivering the course. At all times, therefore, this Support Material booklet should be read in conjunction with the Specification. If clarification on a particular point is sought then that clarification should be found in the Specification itself.
A Guided Tour through the Scheme of Work

 SHAPE  \* MERGEFORMAT 



	Home Economics (Food, Nutrition and Health) H111: Unit G002
Resource management

	Suggested Teaching Time
	10 hours
	Topic
	Resources

	Topic outline
	Suggested teaching and homework activities
	Suggested resources
	Points to note

	Management of resources

· The inter-relationship between time, money and energy (human and fuel energy)

· The factors that affect how time, money and energy are managed

· The management of resources in response to social, economic, cultural and technological change.


	Group discussion.  What are resources? How are they linked? Produce diagram of each and links.

Student activity. Identify the factors that can influence the management of resources e.g. number of dependants 

Take each factor and describe how it could affect the different resources. 

Summarise in a table.

In pairs, consider how different households/families (elderly, families with children etc) can manage the resources.  

Teacher led discussion on influence of technology and social change on resources.
	Research by the Joseph Rowntree Foundation explores the needs and resources of disadvantaged groups in society. 

http://www.jrf.org.uk/
Newspaper and magazine articles which show the impact of technology on society and wider issues. 


	Time, money and energy can be regarded as resources. They can be managed to achieve a desired outcome.

Distinguish between 

human and fuel energy.

Factors could be social, economic and demographic.

[image: image2.png]Society is changing.  How can we ensure the more effective management of resources to meet these changes? [image: image3.jpg]
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Describe the use of technology as a resource. How could it impact of the individual and community?

List benefits and drawbacks. [image: image5.jpg]






	Home Economics (Food, Nutrition and Health) H111: Unit G002

Resource management

	Suggested Teaching Time
	10 hours
	Topic
	Resources

	Topic outline
	Suggested teaching and homework activities
	Suggested resources
	Points to note

	Financial awareness

· The source of income for individuals and households and an outline of the following – wages, salaries, pensions, allowances, welfare benefits and interest on investments

· The interpretation of data related to income and expenditure patterns

· The methods of payment for the purchase of goods and services to the home to include cash, direct debit, standing order, credit card, store card and credit agreements

· Financial planning for individuals and households.
· The patterns of eating by individuals and households in the United Kingdom

· The choice of food/foods by individuals and households both inside and outside the home

· The psychological, social, technological, economic and cultural issue that affect the patterns of eating and the choice of food

· The purchase of food resources appropriate to the individual and household needs
	Teacher led discussion to produce a web diagram identifying the sources of income with explanation.

Student activity.  Provide students with short case studies describing different individual/households.  In pairs, students identify sources of income and expenditure.

Student activity. Completion of a table summarising the key points. 

Group discussion.

Identify goods and services/ methods of payment.  Student use budgeting calculator to assess their own financial planning.

	Sources of household income and family expenditure  can be found at

http://www.statistics.gov.uk/STATBASE/



Various websites offer detailed information on credit, debt and financial planning.

http://www.adviceguide.org.uk/



 HYPERLINK "http://www.bbc.co.uk/radio1/onelife/" 

http://www.bbc.co.uk/radio1/onelife/



Down load and adapt a budget Performa from website.
	Discuss how welfare benefits coupled with a low income can cause the poverty trap.                                                                         

http://www.guardian.co.uk/welfare/ 

Compare different types of credit by looking at the APR. 

Collect some examples of credit advertisements and calculate the true cost of credit.
An online calculator could be used. http://www.bbc.co.uk/radio1/onelife/finance/calculator
                                           

	· 
	Student activity. Interview an elderly relative to find out how patterns of eating have changed. Discuss changes with group. 
Student activity. Create a story board which demonstrates changing food choices inside and outside the home.

Students write down what they ate for breakfast or lunch. Discuss the factors which can affect choice. 

Teacher led discussion. How psychological, social, technological, economic and cultural issues affects food choice. Produce a detailed web diagram, show links between areas.

Plan and produce a meal for an individual with limited financial resources/equipment. 

(e.g. elderly, student etc). Discuss outcome.
	Consider information from http://www.eatwell.gov.uk/healthydiet/seasonsandcelebrations/howweusedtoeat/
Describe how consumption patterns of certain foods (red meat, fruit) have changed. How can you account for these changes?
Takeaway menus, packaging advertisements, media images, etc.
Psychosocial factors affecting food choice.  http://www.nutrition.org.uk/
	http://www.jrf.org.uk/knowledge/findings/socialpolicy/
Investigate in more detail the impact of poverty on eating patterns.   
Consider what affects choice? What limits choice? How could choice be improved?

Cost the meal and calculate portion sizes. Present findings using ICT.

                                              

	· The management of resources to provide meals for individuals and households in a range of context for example – single provision for the elderly.
	
	
	

	Consumer rights

· The rights of the consumer when purchasing goods and services


	Group discussion. Identify any occasions when you have experienced problems with goods/services. How was the matter resolved? Identify the rights of the consumer when purchasing good and services; this would include reference to legislation.


	Detailed information can be found on the internet. 

http://www.consumerdirect.gov.uk
http://www.oft.gov.uk
http://www.direct.gov.uk/en/RightsAndResponsibilities/
Students could summarise this information. 
	Write a letter of complaint for poor goods or service you have received, quote relevant legislation. 




	Home Economics (Food, Nutrition and Health) H111: Unit G002

Resource management

	Suggested Teaching Time
	10 hours
	Topic
	Resources

	Topic outline
	Suggested teaching and homework activities
	Suggested resources
	Points to note

	· The complaints procedures and routes available to the consumer.


	The complaints procedure.  

Provide students with different scenarios to apply this information e.g. purchase of faulty goods, poor service etc 

Students role play (consumer and trader) different scenarios to each other. 
Group discussion of the outcome.
	Provide students with a flow diagram template so summarise the complaints procedure.


	

	Purchasing

· The comparative merits of the range of retail outlets e.g. supermarkets, specialist shops, internet, markets etc available to households for the purchase of food
	Student activity. In pairs students visit one type of retailer and consider the choice, convenience, service, price of key products etc. Feedback their findings to the group. 

Design a questionnaire to find out possible factors affecting choice of food retailer.


	The skills required producing a questionnaire will be useful for completing investigation at A2.


	Discuss the concerns about affect of supermarkets in the community. Consider news articles http://news.bbc.co.uk/1/hi/business/


	· The role of dietary guidelines in influencing food purchase and preparation methods
	Teacher led discussion. Identify key dietary guidelines. Bullet list. 

Student activity. Prepare a meal using an identified healthy method of cooking.  Produce a 
	Balance of Good Health and information on the Five a day campaign 

http://www.foodstandards.gov.uk/

	Results to questionnaire analysed using spreadsheet and conclusions drawn. 

Conduct a nutritional analysis of the meal using a software program. 

	· The management of food resources appropriate to individual and household need
	presentation to the group outlining the ways dietary guidelines have been considered.
	
	

	· Sources of information available to the consumer when purchasing goods and services, for example – media consumer reports, television programmes, internet consumer exhibitions, consumer help-lines and advertising.
	Student activity. You wish to buy a new product. Where can you find information about the product range? Produce a web diagram of possible information sources.
	Selection of information sources could include leaflets, reports, magazines, etc
	


	Home Economics (Food, Nutrition and Health) H111: Unit G002

Resource management

	Suggested Teaching Time
	10 hours
	Topic
	Resources

	Topic outline
	Suggested teaching and homework activities
	Suggested resources
	Points to note

	Retailing

· Current marketing strategies used in the retail food industry including the methods used to attract and secure customer loyalty;

	Students working in pairs. Teacher selects a range of food product e.g. breakfast cereals and evidence of different marketing strategies. 

Discuss how the product is marketed. Who is the intended market of products within this range? What methods are used to secure the loyalty of different groups?
	Collect packaging, video clip of TV advert, information on the product price and placement in store. 

Visit to a food retailer to collect evidence of marketing techniques. 

Sketch a plan of the layout of the store which could be used for discussion later.
	Investigate the methods used to encourage children and parents to choose the healthier option. 

How is television advertising changing?

http://news.bbc.co.uk/
                                    

	· The technological advances in the distribution and retailing of food.


	Group activity. Visit to food retailer to investigate technological advances in distribution and retailing. Before visit students prepare a checklist outline key areas e.g. environment, food storage, supply of goods, payment of goods, etc
	Food packaging and products can be starting point for discussion on technological advances in distribution and retailing.
	Use supermarket websites to investigate aspects of retailing.  



	· The relative merits of a range of equipment used for the preparation and cooking of food


	Student activity. Comparative study to show the merits of equipment.  Use small electrical equipment to produce a dish e.g. soup and compare to the traditional make by hand method. 

Relative merits of each piece of equipment summarised and shared.
	http://www.which.co.uk/
Some information on kitchen appliances and features in free content.


	The information could be presented as a fact sheet.




	Home Economics (Food, Nutrition and Health) H111: Unit G002

Resource management

	Suggested Teaching Time
	10 hours
	Topic
	Resources

	Topic outline
	Suggested teaching and homework activities
	Suggested resources
	Points to note

	· The effective use of food preparation and cooking equipment in the provision of meals for individuals and households in a variety of contexts
	Student activity. Provide different situations e.g.  Low income family, elderly man with limited food preparation skills etc 

Students produce a meal for each scenario using equipment. 

	Some large retailers/department stores provide detailed buying guides for food preparation equipment.


	

	· The factors that influence the selection and purchase of household products to include cost, quality, fitness for purpose


	Teacher led discussion. Explore the factors which can affect consumer choice purchasing products.

Student activity. Identify six different products (food, clothing etc) they have purchased recently.  List the main factors which affected choice. Feedback to group and produce a web diagram.
	Details on equipment labelling 

http://www.defra.gov.uk/environment/consumerprod/ecolabel/
http://www.dti.gov.uk/innovation/strd/cemark/
http://www.bsieducation.org/Education/about/what-kitemark.shtml
http://www.beab.co.uk/

	Evaluate the value of the different equipment labels. Are they user friendly? Do they contain sufficient information?




	Home Economics (Food, Nutrition and Health) H111: Unit G002

Resource management

	Suggested Teaching Time
	10 hours
	Topic
	Resources

	Topic outline
	Suggested teaching and homework activities
	Suggested resources
	Points to note

	· Equipment labelling to include CE mark, British Electro Technical Approvals Board label, BSI Kite marketing and Eco labelling.


	Student activity to investigate equipment labelling. Research the different types, logos and purpose. 

Devise a table to show the type of information found on each stated label.
	
	


	Home Economics (Food, Nutrition and Health) H111: Unit G002

Resource management

	Suggested Teaching Time
	10 hours
	Topic
	Food safety and hygiene

	Topic outline
	Suggested teaching and homework activities
	Suggested resources
	Points to note

	Food Contamination

· The micro-organisms responsible for food spoilage and food contamination to include salmonella, staphylococcus aureus, listeria, campylobacter, clostridium perfringens, clostridium botulinum, E coli;
	Student activity. Independent research project to investigate the types, conditions and sources of food poisoning bacteria. 


	http://www.foodlink.org.uk/
http://www.food.gov.uk/
www.bbc.co.uk/health/conditions/foodpoisoning

	Students could produce and present a PowerPoint presentation on the types, conditions and sources of food poisoning bacteria.



	· The conditions and factors necessary for their growth;

· The sources and methods of transmission of commonly occurring food poisoning bacteria.
	Student activity. Give case studies which clearly identify poor food safety practices. Students identify the risks and suggest ways to reduce them. 


	Information on food contamination is widely available. When possible try to include relevant videos, newspaper articles, television programmes and students own work experiences into learning activities.
	Why some groups are more susceptible to food poisoning? Investigate.




	Home Economics (Food, Nutrition and Health) H111: Unit G002

Resource management

	Suggested Teaching Time
	10 hours
	Topic
	Food safety and hygiene

	Topic outline
	Suggested teaching and homework activities
	Suggested resources
	Points to note

	Food handling

· The techniques for safe handling of food during storage, preparation and cooking


	Make a checklist of techniques that could be used as part of an information leaflet on food safety.

Student activity. Working in pairs, one student prepares a dish implementing good practice in food handling, another student take photographs.


	Visual resources will help to support learning. Students own photographs could be used to demonstrate each aspect of the safe storage, preparation and cooking of food. 


	Design and make an information leaflet on food safety and hygiene to inform consumers.  
Students’ photographs from practical work inserted into leaflet. 

	· The incidence and patterns of food poisoning outbreaks in the United Kingdom.
	Teacher led discussion. Examine data on the incidence of food poisoning. Discuss the trends. Can you account for these trends? 
	http://www.foodlink.org.uk/factfile

	

	Monitoring standards

· The implementation of the Food Safety Act 1990 and the work of the statutory agencies that monitor Food Hygiene Standards including Environmental 


Health Departments and the Food Standards Agency

· The role of the environmental health department at local level in ensuring that food is fit for consumption
	Student activity. Interview and EHO/catering manager. Devise questions to investigate how the legalisation is implemented and the role of the EHO in the prevention of food poisoning. 

Produce a written report of the findings. 

Student activity.

Prepare a set of guidelines suitable for new staff working in a food retail environment. The guidelines should mention the legal responsibilities.
	http://www.food.gov.uk/foodindustry/regulation/
Concise summaries of the legislation can be found on many local governments, EHO departments’ websites.

The skills required to devise interview questions will be useful for completing investigation at A2.
	The Food Safety Act 1990 contains a legal defence known as 'due diligence’. Explain how this could be used.  




	· 
	
	
	Find some recent news articles on a food poisoning outbreak. Read the information.  Identify the sources of infection, possible prevention and who was responsible.
http://news.bbc.co.uk/ 



	· The regulations and standards as laid down in the Food Safety (General Food Hygiene) regulations 1995 and other current Food Hygiene standards and regulations.
	
	
	


Sample GCE Lesson Plan

Home Economics (Food, Nutrition and Health) H111

Resource Management G002

The technological advances in the distribution and retailing of food
OCR recognises that the teaching of this qualification will vary greatly from school to school and from teacher to teacher. With that in mind, this lesson plan is offered as a possible approach but will be subject to modifications by the individual teacher.

Lesson length is assumed to be one hour, 

Learning Objectives for the lesson

	Objective 1
	Students to develop an understanding of how some technological advances have affected the distribution and retailing of food products. 

	Objective 2
	Students will develop their ability to select information and organise information. 

	Objective 3
	Students to evaluate the impact of technological advances in food products.


Insert Recap of previous experience and prior knowledge

· What are technological advances? A short question and answer session. Each student provides examples of a technological development which affect their lives (may not be food based). Unless volunteered by students the teacher makes the association technological advances and food products. 

Content

	Time
	Content

	5 minutes
	Starter: What are technological advances in food products? A teacher lead discussion considering the assumption that technology gives the consumer more choice. Consider how can technology benefit the manufacturer and retailer?

	15 minutes
	The main activity:

Provide one food product/package for each student to assess (e.g. cook chill product, breakfast cereal, fair trade product, meat alternative, baby food etc). 
The student should consider how technology has affected the product.
Working independently they should consider the following:

Where was the product produced?

Was it processed?


	Time
	Content

	
	How did it arrive at the retailer?

How is it packaged/labelled?
What does it contain? 

How long will it last?

How was it promoted?

How could the consumer purchase it?

	20 minutes
	Students feedback their findings. Teacher summarises all the ideas together and with the students produces a web diagram of key points. 

Example:


                                                                             Food additives  


                                                   Refrigerated transportation



	15 minutes
	Discuss in more detail the possible impact of technology on food retailing and distribution.   Could it have a negative impact? E.g. excessive packaging, farming, and animal welfare issues etc. Have news articles/products highlighting these issues. What is the retailer/manufacturer doing to address consumer concerns? These points to be added to the diagram. 


Consolidation

	Time
	

	5 minutes
	Teacher led summary. In turn each student examines their food product again.

Identity one technological advance in distribution, retailing and one implication of technology related to the product.

Homework; Browse food retailer websites to investigate the latest strategies used minimise impact of technology on the environment.




Other forms of Support

In order to help you implement the new Home Economics (Food, Nutrition and Health) specification effectively, OCR offers a comprehensive package of support. This includes:

OCR Training

Get Ready…introducing the new specifications

A series of FREE half-day training events are being run during Autumn 2007, to give you an overview of the new specifications.

Get Started…towards successful delivery of the new specifications

These full-day events will run from Spring 2008 and will look at the new specifications in more depth, with emphasis on first delivery.

Visit www.ocr.org.uk for more details.

Mill Wharf Training

Additional events are also available through our partner, Mill Wharf Training. It offers a range of courses on innovative teaching practice and whole-school issues - www.mill-wharf-training.co.uk. 

e-Communities

Over 70 e-Communities offer you a fast, dynamic communication channel to make contact with other subject specialists. Our online mailing list covers a wide range of subjects and enables you to share knowledge and views via email.

Visit https://community.ocr.org.uk, choose your community and join the discussion!

Interchange

OCR Interchange has been developed to help you to carry out day to day administration functions online, quickly and easily. The site allows you to register and enter candidates online. In addition, you can gain immediate a free access to candidate information at you convenience. Sign up at https://interchange.ocr.org.uk
Published Resources

OCR offers centres a wealth of quality published support with a fantastic choice of ‘Official Publisher Partner’ and ‘Approved Publication’ resources, all endorsed by OCR for use with OCR specifications.

Publisher partners

OCR works in close collaboration with three Publisher Partners; Hodder, Heinemann and Oxford University Press (OUP) to ensure centres have access to:

· Better published support, available when you need it, tailored to OCR specifications 

· Quality resources produced in consultation with OCR subject teams, which are linked to OCR’s teacher support materials

· More resources for specifications with lower candidate entries

· Materials that are subject to a thorough quality assurance process to achieve endorsement

Hodder Education is the publisher partner for OCR GCE Home Economics (Food, Nutrition and Health).
Hodder Education is producing the following resources for OCR GCE Home Economics (Food, Nutrition and Health) for first teaching in September 2008, which will be available in Spring 2008.

Alexis Rickus, Bev Saunder. OCR Home Economics for AS: Food, Nutrition and Health Today. (2008). ISBN: 9780340968031.
Approved publications

OCR still endorses other publisher materials, which undergo a thorough quality assurance process to achieve endorsement.  By offering a choice of endorsed materials, centres can be assured of quality support for all OCR qualifications.

Endorsement

OCR endorses a range of publisher materials to provide quality support for centres delivering its qualifications. You can be confident that materials branded with OCR’s “Official Publishing Partner” or “Approved publication” logos have undergone a thorough quality assurance process to achieve endorsement. All responsibility for the content of the publisher’s materials rests with the publisher.

These endorsements do not mean that the materials are the only suitable resources available or necessary to achieve an OCR qualification. Any resource lists which are produced by OCR shall include a range of appropriate texts.

































Technological advances in retailing and distribution





= ICT Opportunity 


This icon is used to illustrate when an activity could be taught using ICT facilities.





= Stretch & Challenge Activity 


This icon is added at the end of text when there is an explicit opportunity to offer


Stretch and Challenge.





= Innovative Teaching Idea


All the teaching idea contained in the SOW are innovative, but the icon is used to 


Highlight exceptionally innovative ideas.
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