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	Controlled Assessment Task

	
	20 sheets of A3

Photographic evidence throughout

A range of dishes is more than two
Controlled assessment means that work will be carried out under ‘controls’. Please see the Specification and the D&T Controlled Assessment Teacher Support Book for full details (both documents are published on the Edexcel website). There are two types of control:

· Task Setting: Edexcel will provide five tasks or broad themes to choose from. The Controlled Assessment tasks are published on the Edexcel website.  The published document is the official list of approved tasks. The tasks will be reviewed every two years to ensure workable, popular tasks are available to candidates.   Projects must fit with one of the broad themes.  By choosing to follow separate design and make activities, this route gives you greater flexibility in the ingredients, components, skills, techniques, tools and equipment that can be used to design and make food products.

· Task Taking: This has been established to ensure that the work carried out is the students own.  Schools may allow candidates to attempt any of the set tasks or choose one suitable for their candidates.

	
	Design Task (50 marks)

	Analysing the brief

(3 marks)
	· Write a clear statement of what you are going to design (and make) as a design brief

· Analyse the key words, terms and phrases to understand the issues related to the design brief

· Clarify design needs with information.

	Research

(6 marks)
	· Present selective and focused research that addresses the design needs or decisions

· Analyse relevant, existing products in terms of performance, ingredients, components, processes, quality and sustainability issues.

· Apply the findings from your product analysis and research to inform the writing of your own specification criteria.

· Research can be gathered outside the classroom but must be written up under supervision. Encourage candidates only to submit research relevant to their task; not everything they can find out about the subject.

	Specification

(6 marks)
	· Produce realistic, technical, measurable specification points for the range of products; this will aid evaluation at the end of the process. Consider form, function, user requirements, performance requirements, materials, ingredients and components, scale of production, cost and sustainability.

· Produce relevant issues of sustainability for the range of products.

· Justify the specification points using findings from the research.

	Initial ideas

(12 marks)
	· Several dishes (4-6) which could provide and solution to the set task. Sketched, annotated, photographed and evaluated so areas could be considered for development.  Apply research to chosen ideas and address the specification points.  

	Review

(4 marks)
	· Present objective evaluative comments against the original specification criteria.

· Evaluate initial design ideas using user group feedback and issues of sustainability.

· Selection and rejection of dishes prior to development.

	Communication

(4 marks)
	· Range of communication techniques and media: ICT, CAD, sketching,  nutritional analysis, profiling, photographic evidence of practical work.

	Development

(9 marks)
	· Develop your initial design ideas into a range of final design proposals.

· Use modeling to test important aspects of your design idea as it progresses, against the specification.

· Evaluate your ideas against relevant design criteria as they progress.

· Candidates should reflect on their initial designs and move them forward – One good quality development for each of the three food products taken forward to the development stage.  Developments can include changes to skills, processes, ingredients or components: flavours; textures; ingredients to reduce/change nutritional content/fat content /increase fibre /improve cooking methods etc. Candidates can think about combining element of the initial designs to develop some new dishes.

	Final Design 

(6 marks)
	· Candidates should then produce final design ideas for their range of dishes which will fulfill the set task. Each solution must have a final design proposal.  A range of products are presented as the final idea.  There is no expectation that the final idea has been manufactured.  Sketches, cross sectional drawings, exploded drawings, photographs could be used to convey the final idea concept.  

· Present your final range of design proposals in a format that communicates your design intentions.

· Present technical details of ingredients, components, processes and techniques relating to your final range of design proposals.

	
	Make Task (50 marks)

	
	· Candidates may make items that are not related to the set tasks. The marking of this section does not have not have to be related to the design marking

	Production Plan

(6 marks)
	· Time plan including time/process/equipment/oven temperature for one of the products within the product range.

	Quality of Manufacture 

(24 marks)
	· Candidates are encouraged to make challenging solutions to access the highest marks. Candidates must produce items that are of KS4 complexity. Where candidates make simple dishes this must be recognised in the marking.

· Attempt a challenging making task involving the manufacture of several different dishes using a range of ingredients, equipment, techniques and processes.

· Select tools, equipment and processes, including CAM where appropriate for specific uses.

· Keep full photographic records of the detailed stages of manufacture showing the relevant processes. 

· Demonstrate a detailed understanding of the working properties of ingredients and components they have selected for specific use.

· Demonstrate a wide range of making skills with precision and accuracy.

	Quality of Outcome

(12 marks)
	· High level elements accurately assembled and well finished.  Fully functional range of dishes, fit for purpose and meeting the needs of the specification.  Include photographic evidence and annotation to support making marks.

	Health and Safety

(2 marks)
	· Observed throughout the process by teacher.

	Testing and Evaluation

(6 marks)

*QWC


	· Evaluate the outcomes against the specification points. Where measurable points have been identified they should be referred to in the testing and evaluation.  Range of tests carried out to check performance and/or quality of product with justification for one of the products within the product range.

· Devise and carry out a range of suitable tests to check the performance and quality of the final range of products.

· Evaluate your final range of products objectively with reference to the specification points, user group feedback and sustainability issues.
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