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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) H511: Unit G003 Coursework Assessment

	Suggested teaching time
	15 hours
	Topic
	Developing Skills for Coursework - it is suggested that teachers allow 15 hrs worth of lessons to teach some basic skills in order for candidates to understand the key assessment objectives which will allow them to carry out the investigative study

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

	Researches from a wide variety of sources and select particularly appropriate and relevant background information

Demonstrates originality, creativity and aesthetic awareness of a high order in an appropriate form
	· Explain the difference between primary and secondary research.

· Set a secondary research task.

· Research from Good Food magazines or go on the bbc.co.uk/food website. By following the criteria listed below the students will have selected appropriate and relevant information.

· Find one recipe which fits the following criteria:

· Uses fashionable ingredients (e.g. pesto, sun dried tomatoes, chorizo sausage, limes)

· Find a second recipe which fits the following criteria

· A main meal OR dessert which would be suitable for cooking on a budget.

· Find a third recipe which fits the following criteria

· Demonstrates the use of an electrical appliance.

· Display your findings using a variety of techniques demonstrating originality, creativity and aesthetic awareness.

· Choose two web sites from the list which interest you. Word process and print out a paragraph on what useful information could be gained at this site. Present your findings to the group demonstrating originality, creativity and aesthetic awareness.
	· Exemplar coursework.

· Notes for guidance for teachers in delivering the coursework.

· List of websites taken from the scheme of work as suggested resources.

· Up to date food magazines or www.bbc.co.uk/food 

· Up to date papers ( or use their websites)

· ICT resources – scanner, colour printer.
	· [image: image2.png]Using exemplar pieces of work show the students how to present their work Suggest – colour printing, use of different styles and fonts, coloured card for mounting, scanning recipe pictures, use of power point to convey information gained to the group.
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	Demonstrates a high level of competence in psychomotor skills
Implements effectively appropriate time scales as planned when carrying out practical activities.
Indicates clearly specific resource materials and methods to be used, with all relevant details


	· Set a series of practical sessions which will allow the development of high order psychomotor skills. 

· Students to record their practicals clearly with  specific resource materials and methods to be used, with all relevant details e.g. an aim, resource list to include ingredients, equipment and methods, and an effective and appropriate plan of action ( time scales)

· The following format could be used for recording appropriate time scales.

· time

· action

· Special points to include HACCP


	· Room suitable for carrying out food based activities.

· Equipment necessary for carrying out the above.

· Recipes selected by the teacher  - ideas are 

· Chicken fricassee

· Bread based pizza

· Stir fry using meat with home made sauce

· Whisked sponge flan with arrowroot glaze

· Choux pastry – éclairs


	· [image: image4.jpg]


The recipes are suggestions only the teacher can select any recipes they wish. 

	Demonstrates originality, creativity and aesthetic awareness of a high order in an appropriate form
	· Students will present their practical work demonstrating originality, creativity and aesthetic awareness. 
	· Photos or magazines of finished dishes showing suitable serving dishes, use of colour, garnishes and decoration.

· Exemplar work
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	Demonstrates outstanding technical competences to communicate fully the outcomes of the process effectively
Summarises and interprets the outcomes of all of the individual investigative methods carried out and  draws informed conclusions
	· Students to record their practical work Demonstrating outstanding technical competences to communicate fully the outcomes of the process effectively A digital camera can be used to record both the processes and outcome. 

· Summarises and interprets the outcomes of the practical activity and  draws informed conclusions

	· Digital camera and instructions of how to download pictures and edit them within a word processed document.

· Help on how to write an evaluation which will allow them to draw informed conclusions.
	· To recap the students need to produce a piece of work which includes a recipe title, aim, resources to include ingredients and equipment, time plan, photographic evidence of process and finished outcome, and evaluation.



	Formulates specific, detailed and realistic aims and objectives for the study.
	· Set a piece of investigative work that could be carried out within school or college.  For example 

· School children need to make the right healthy choices to protect their health in the future.

· Are the students at …………. healthy or unhealthy? 

· Can we encourage them to become healthier?

· The class together with the teachers support produce detailed and realistic aims and objectives for the study
	· Exemplar coursework to look specifically at aims and objectives.

· Notes for guidance for teachers in delivering the coursework.


	

	Carries out a wide range of investigative methods to a high standard.

Demonstrates a high level of competence in research methodology.


	· Following on from the above students need to be taught how to carry out a survey and questionnaire.

· The specifics need to be taught correct methodology– how to select a sample, piloting questionnaires, recording changes, producing results from questionnaires and placing them in excel to produce graphs.

· Students carry out a survey and questionnaire and record their results appropriately.
	· Exemplar coursework to look specifically at the implementation section.

· Notes for guidance for teachers in delivering the coursework.


	


	Home Economics (Food, Nutrition and Health) H511: Unit G003 Coursework Assessment

	Suggested teaching time
	9 hours
	Topic
	Analysis and Aims

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

	1a) Explores thoroughly possible areas of interest from the AS and A2 specification and is able to discuss a range of relevant issues/factors
	· Students should read, explore and highlight the main areas of interest from the AS and A2 specification. Document the topic areas chosen and discuss why they have chosen those topic areas. ( appendix1 )

· Carry out some initial research into each of the topic areas to establish some basic facts about the topic, and be able to discuss relevant issues and factors.( appendix 2)
	· Copies of the specification content for both AS and A2.

· Their folders with all the notes in.

· A website list and book list can be collated from the schemes of work for all modules.


	· It is advisable to ensure students word process their work as they go along. Keeping each section separate in an appendix. The appendices are numbered in the suggested teaching activities section.

· Work should be presented using ICT. 



	1b) Selects an appropriate context and title  with clear justification and reasoning
	· Having completed some basic research the students should now decide which topic area they are going to study. They need to devise a range of titles which should be worded correctly with teacher support. The title should have an appropriate context and a question to be investigated. All the decisions made should be documented with clear justification and reasoning.( appendix 3)
	· Exemplar titles to illustrate correct wording from the support materials.
	· Teachers should support the correct wording of the context and title. It can also be sent to OCR to be checked through the coursework consultancy.

	1c)Shows a clear understanding of the full scope of the opportunities for practical and investigative work relevant to the area of study giving clear reasons for the methods chosen.
	· A list can be constructed of all the investigative techniques which could be used as part of the coursework.

· The students then decide what practical and investigative work they could do, select and reject the methods they are going to use and give clear reasons for choice  of methods ( appendix 4)
	· Word processed table with the following headings.

Investigative method

What could I do

Select or reject and why.

· Suggested investigative methods

· Research, Visits, Questionnaire

· Survey, Interviews, Newspaper/magazines, Taste tests

· Recipe development(practical activities)

· Experimental work, Nutritional analysis

· Comparison practicals
	

	1d) Formulates specific, detailed and realistic aims and objectives for the study.
	· The individual student together with the teachers support produces detailed and realistic aims and objectives for the study.( appendix 5)
	· Teacher guidance on how to write a report with reference to appendices.

· Exemplar coursework.

· Teacher notes for guidance.
	· Once the student has completed the information that goes into appendices 1 to 5, they should begin the first section of their report. It is also advised that the students keep up to date on writing the report, it is a good idea if this is checked regularly as each section is completed


	Home Economics (Food, Nutrition and Health) H511: Unit G003 Coursework Assessment

	Suggested teaching time
	5  hours
	Topic
	Planning and Development

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

	2a) Establishes a relevant prediction of what they aim to find out.
	· The student needs to look at their context and title and establish a prediction of what they aim to find out.(appendix 6)
	· Exemplar coursework.

· Teacher notes for guidance.
	

	2b) Determines clear design specification
	· When writing up the practical activities students need to include a heading specification and include a bullet pointed list as a clear specification for that product or dish chosen to make.
	· Exemplar coursework.

· Teacher notes for guidance
	· This is best taught when students are carrying out the practical work in the implementation section. It can be easily incorporated into a food technology study, or it can be included within the practical write ups as a specification for each dish made.

	2c) Indicates clearly specific resource materials and methods to be used, with all relevant details
	· When writing up the practical activities students need to include a heading resource materials, they need to indicate clearly specific resource materials such as ingredients and equipment needed to make the product or dish chosen. They also need to include methods. 
	· Exemplar coursework.

· Teacher notes for guidance
	· This is best taught when students are carrying out the practical work in the implementation section. It can be easily incorporated within the practical write ups as a resource materials and methods to be used.

	2d) Takes evidence gained from research and uses it as a basis for making valid judgements and relevant justification for choice of investigative methods
	· Teachers need to ensure that students

· account for their choice of work, provide details of how work is to progress by taking evidence from research and linking work logically together justifying the choice of investigative methods
	· A list of linking statements as examples of how to move work forward, for example 

· From this I can conclude that………….

· I found out that…………..

· It is evident then ……………..

· This led me to ………………..

· I have decided to……………………

· In order to………………….

· I am going to ………………………

· I have chosen to do this because……
	· This is not a separate body of work, students should be encouraged to account for their choice of work, provide details of how work is to progress and link work logically together. Students may also find it helpful to include a heading that says further developments after each investigative method is carried out.   

· Students must fully account for the reasons for choosing the investigative methods they have. 

	2e) Produces a, well ordered and effective plan of action for the entire piece of work with a detailed time scale, indicating work to be completed and problems that arise.
	· Teachers need to ensure that once the coursework commences at the beginning of each week students identify the work to be completed and account for any changes and problems from the previous week.

· (appendix 7)
	· Exemplar coursework.

· Teacher notes for guidance

· Time scale guidance of how long is being allowed for completion of study.

· Template could also be produced.

Date

Work to be done

problems


	


	Home Economics (Food, Nutrition and Health) H511: Unit G003 Coursework Assessment

	Suggested teaching time
	21  hours
	Topic
	Implementation and Realisation

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

	3a) Researches from a wide variety of sources and select particularly appropriate and relevant background information
	· List the different sources students can access the information for this section.

· Allow students access to these sources. 

· Encourage the students to use a variety of sources and select relevant information only. When the work is documented the source should be acknowledged, a summary of the information and an analysis is required.
	· Textbooks

· Recipe books

· Magazines such as good housekeeping, good food magazine, which.

· Newpapers ( online if necessary)

· Internet ( 3 to 4 different websites from the UK only)

· Email/letter

· TV/radio programmes


	· This section is the main body of the work. It is where all the investigative techniques chosen by the student are carried out. The order in which the investigative methods are carried out are up to the student, but the suggested logical order is 3a do some background research. 

· 3d (questionnaire), 3b practical work, 3d any other investigative technique chosen by the student.

· The outcome of the study as a whole will depend upon the student’s ability.  

	Questionnaire

3d) Carries out a wide range of investigative methods to a high standard.
3f) Demonstrates a high level of competence in research methodology chosen
	· Students need to demonstrate a high level of research methodology by selecting a sample of people they wish to question to find out relevant information for the coursework.

· Students then design their questionnaire and pilot it by handing it round the class for it to be filled in and commented upon.

· Students then need to document changes produce results from questionnaires, analyse and evaluate their results.

· (appendix 8)
	· Notes for guidance for teachers.

· Exemplar coursework.
	· If the students have chosen to do a questionnaire (they need to be strongly encouraged to do so) it is logical to begin with this because the information gained can drive the work forward, and it can greatly assist in choosing practical work to do.

· By producing results from the questionnaire the students will have addressed criteria 3i. By evaluating the results of the questionnaire they will have addressed criteria 4a.

	Practical Activities.

3e) Demonstrates a high level of competence in psychomotor skills
	· Students need to choose a range – between 4 and 6 practical dishes to make which are relevant to the study and demonstrate a high level of competence in psychomotor skills

· (appendix 9)
	· A range of recipe magazines – eg good food magazine, Olive.

· A range of recipe books.

· Alternatively visit websites such as www.bbc.food.uk
	· Stretch and challenge opportunity in the making of the chosen dishes.

	3b) Demonstrates a clear awareness of relevant aspects of economy, safety and available technology when carrying out food related activities.
	· Whilst the students are carrying out the practical activities the teacher supervising document the evidence that the students are aware of economy, safety and available technology when carrying out food related activities.
	· A bullet pointed list can be produced to make it clear to the students what is required of them.

· Economy – eg not wasting ingredients.

· Safety – eg pan handles in, correct footwear, also food safety use of colour coded chopping boards, temperature probes, oven gloves.

· Available technology – e.g use of temperature probe, microwave, small electrical equipment.
	· When students are choosing their practical dishes the teacher needs to make them aware of this assessment criterion so that it can be addressed.

	3c) Implements effectively appropriate time scales as planned when carrying out practical activities.
	· An effective and appropriate plan of action ( time scales) needs to be included for each practical.

· The following format could be used for recording appropriate time scales.

time

action

Special points to include HACCP

· (appendix 9)
	
	· A reminder that when students  record their practicals they need to specify clearly the  specific resource materials and methods to be used, with all relevant details e.g. an aim, resource list to include ingredients, equipment and methods, in addition to the plan of action.

	3d) Carries out a wide range of investigative methods to a high standard.
3f) Demonstrates a high level of competence in research methodology chosen
	· Students will then have chosen other investigative methods to carry out to support their investigation. Students must carry out a wide range of investigative methods to a high standard. These methods are likely to be Visits, Survey, Interviews, Taste tests Recipe development, Experimental work, Nutritional analysis and Comparison practicals

· All work completed should Demonstrates a high level of competence in research methodology chosen. 
	
	· All work carried out should be clearly documented, and each separate investigative method should be placed in a separate appendix.

	3g) Achieves an effective piece of coursework which accurately meets the original objectives.
	· Throughout the study students should be encouraged to check back over their objectives to ensure they have carried them out and achieved an effective piece of coursework which accurately meets the original objectives.
	· It would be useful if the teacher had a copy of each students objectives and feedback to the students regularly whether or not they are achieving them.
	

	3h) Demonstrates originality, creativity and aesthetic awareness of a high order in an appropriate form
	· Students will present their investigative work demonstrating originality, creativity and aesthetic awareness. 


	· A bullet pointed list can be produced to make it clear to the students what is required of them.

· Originality – eg  that the student has been able to decide upon and carried out the study in their own style.

· Creativity – eg that the student presents work creatively decorating or garnishing practical dishes for instance.

· Aesthetic awareness – eg in the practical work produced.
	

	3i) Demonstrates outstanding technical competences to communicate fully the outcomes of the process effectively
	· Students to record all of their investigative work demonstrating outstanding technical competences to communicate fully the outcomes of the process effectively 


	· A digital camera can be used to record both the processes and outcome of any practical work.


	· Effective communication can be achieved by putting results of questionnaires in an excel ict programme.

· Leaflets and information can be produced using desk top publishing, or power point.

· Colour copying recipe ideas and annotating using ICT.

· Scanning information in from books which could then be annotated and analysed.


	Home Economics (Food, Nutrition and Health) H511: Unit G003 Coursework Assessment

	Suggested teaching time
	10  hours
	Topic
	Evaluation

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

	4a) Summarises and interprets the outcomes of all of the individual investigative methods carried out and  draws informed conclusions
	· The student needs to conclude the report addressing the evaluation criteria.

· Summarises and interprets the outcomes of all of the investigative methods carried out and  draws informed conclusions

	· Teacher notes for guidance 

· Exemplar coursework
	· This should not appear as a separate body of work it should appear throughout the report each investigative method is documented then evaluated, informed conclusions should be drawn.

	4b) Recognises fully the degree to which the aims have been met.
	· Students should refer back to their aims and evaluate each one recognising clearly with reasons the degree to which their aims have been met.
	· Teacher notes for guidance 

· Exemplar coursework
	· The evaluation that appears at the end of the report should start with this section, and then be followed by 4c and conclude with 4d.

	4c) Analyses and substantiate specific strengths and weaknesses in the results/outcomes achieved
	· Students should look at their work critically and analyse and substantiate specific strengths and weaknesses in the results/outcomes achieved
	· Teacher notes for guidance 

· Exemplar coursework
	

	4d)Produces a critical evaluation of the task
	· Students should critically evaluate their work as whole. Within this they should review their prediction and answer the question they first set themselves as part of the title.
	· Teacher notes for guidance 

· Exemplar coursework
	


Sample Lesson Plan 
Home Economics (Food, Nutrition and Health) H511: 
Unit G003 Coursework Assessment.

Meeting assessment criteria 1a.
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
	Examine the specification units society and health, Resource management, and nutrition and food production.

	Objective 2
	Choose 4 areas of interest from the specifications.

	Objective 3
	Research into each of the areas to establish whether it could be a viable topic area from which to establish a study title.


Recap of previous experience and prior knowledge

· Ask students to recall the topic areas from society and health, and resource management.

Content

	Time
	Content

	10 minutes
	· Question and answer session to develop a mind map on the board to establish the main topic areas which the students can choose from.

	10 minutes
	· Silent reading time – read through the specifications and highlight 4 topic areas which interest them most.

	20 minutes
	· Students complete criteria 1a documenting topic areas chosen and why.

	15 minutes
	· Carry out some initial research into each of the topic areas to establish some basic facts about the topic, relevant issues and factors. This would then be completed for homework or in the next lesson.


Consolidation

	Time
	Content

	5 minutes
	· Students share the topic headings they find the most interesting and why.


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
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.




































= 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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