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Sample Schemes of Work and Lesson Plans
                       GCSE D&T: Food Technology 

OCR GCSE in D&T Food Technology: J302/J042

Unit A521: Introduction to designing and making
This Support Material booklet is designed to accompany the OCR GCSE Design and Technology: Food Technology specification for teaching from September 2009.
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Introduction

Background

Following a review of 14 – 19 education and the Secondary Curriculum Review, the Qualifications and Curriculum Authority (QCA) has revised the subject criteria for GCSEs, for first teaching in September 2009. This applies to all awarding bodies.

The new GCSEs have more up-to-date content and encourage the development of personal, learning and thinking skills in your students.

We’ve taken this opportunity to redevelop all our GCSEs, to ensure they meet your requirements. These changes will give you greater control of assessment activities and make the assessment process more manageable for you and your students. Controlled assessment will be introduced for most subjects.

OCR has produced a summary brochure, which summarises the changes to Design and Technology – Food Technology. 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 these Schemes of Work and Sample Lesson Plans for Design and Technology – Food Technology. These Support Materials are designed for guidance only and play a secondary role to the Specification.  
Our Ethos

OCR involves teachers in the development of new support materials to capture current teaching practices tailored to our new specifications. These support materials are designed to inspire teachers and facilitate different ideas and teaching practices.
Each Scheme of Work and set of sample Lesson Plans is provided in 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
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	OCR GCSE D&T Food Technology Unit A521: Introduction to designing and making

	Suggested teaching time
	3 hours
	Topic
	Demonstrate cultural understanding for controlled assessment

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

	Identify how cultural issues have an influence on food products
	Select a theme and identify a starting point associated with the chosen theme

Research and record how changes in society, including cultural issues have influenced the range of food products available today
	Exemplar student work

Text books, newspapers, magazines, internet 

Power point presentation


Teacher Notes for guidance 

ICT – computer and printer
	The Theme must be chosen from the current OCR Specification

Exemplar work to show students how to present their work 

Power point along with teachers notes to explain requirements of the work.

Information should be relevant and concisely presented

	Identify how wise food choices can affect healthy lifestyles
	Research and record how wise choice of food products can promote healthy lifestyles e.g. in terms of intake of fat, sugar, salt and fibre 
	Exemplar student work

Text books, newspapers, magazines, internet 

Power point presentation

Teacher Notes for guidance 

ICT – computer and printer
	Exemplar work to show students how to present their work
Power point along with teachers notes to explain requirements of the work
Information should be relevant and concisely presented


	OCR GCSE D&T Food Technology Unit A521: Introduction to designing and making

	Suggested teaching time
	4 hours
	Topic
	Demonstrate creativity for controlled assessment

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

	Use appropriate recording and drawing techniques including the use of ICT
	Use a wide range of techniques when  presenting information– word processing, charts, graphs
	Exemplar student work

ICT – computer, printer, digital camera
	Information should be relevant and concisely presented

	Undertake appropriate surveys, identifying and evaluating how existing products fulfil the needs of the users
	Through primary research – questionnaires, survey, interviews etc. identify the target group, the qualities required in the design of a creative, innovative product and an area of current dietary advice
Analyse results and identify a clear and precise design brief
Evaluate existing products against the identified needs (qualities) 
	Exemplar student work

Power point presentation


	Questionnaire etc. should be focussed so needs (qualities) can be clearly identified
Design brief should include the chosen area of current dietary advice and the target group
Record findings e.g. graphs, charts.  Analyse findings and present conclusions

Evaluate 4 existing products against the identified needs using a chart with a conclusion. One product evaluated in detail

	Identify complex associations linking principles of good design and technological knowledge
	 Using at least one method of research, identify and record relevant data according to the design brief e.g. ways to reduce fat
	Exemplar student work

Power point presentation

Leaflets, text books, magazines, internet etc
	Information should be relevant and concisely presented


	OCR GCSE D&T Food Technology Unit A521: Introduction to designing and making

	Suggested teaching time
	9 hours
	Topic
	Developing designing skills for controlled assessment

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

	Produce an appropriate and considered response to a design brief

Produce a detailed  design specification for the product
	Consider the design brief

Consider the results from primary research i.e. the identified needs from the questionnaire develop general criteria (design specification) that products can be evaluated against   
	Exemplar student work

Power point presentation

Teacher Notes for guidance 

ICT – computer and printer
	Exemplar work to show students how to present their work
Power point along with teachers notes to explain requirements of the work

	Record creative design ideas using appropriate methods of presentation


	Use a wide range of techniques when  presenting information about the products to be trialled – word processing, photographs, tasting charts

Show consideration of the nutritional focus of the design brief when designing ideas
	Exemplar student work

ICT – computer, printer, digital camera

ICT – nutritional analysis programmes
	

	Use appropriate modelling/trialling techniques to aid product development

Use ICT/nutritional analysis to support design development


	Using results from research – questionnaire, recipe books etc, select 4 products (design ideas) to trial which are appropriate to the design brief and which show a variety of practical skills. 

For each product (design idea) to be trialled 

list ingredients

Describe modifications/adaptations to the original recipe 

Give reasons for the modifications/adaptations

List the practical skills

Analyse the recipe according to the nutritional focus of the design brief/design specification

Make each product

Show evidence of testing by 3 tasters

Evaluate each product against the design specification
	Recipes 

Exemplar student work

Power point presentation

Teacher Notes for guidance

ICT – nutritional analysis programmes

Digital camera

Kitchen equipment, ingredients etc
	Teacher support to check that ideas chosen will allow students to demonstrate a wide range of practical skills and are appropriate to the design brief 

Remember the products should be creative and innovative and consideration should be given to the nutritional focus of the design brief

Provide photographic evidence of each product

Use tasting charts, star profiles etc
Products should be evaluated against each point in the design specification. Reference should be made to the nutritional content of the product in terms of the design brief/specification

NB marks for listing practical skills,  making of the products and analysis of the recipe according to the nutritional focus are awarded to the making section of the assessment criteria

	Record chosen design idea
	Choose and record the trialled product (design idea) that will be the final product

Give reasons for any changes that need to be made showing consideration to the comments given when the product (design idea was originally trialled

Give reasoned decisions for the choice of final ingredients applying relevant nutritional data 

List the equipment required and explain what job each piece of equipment will be used for
	Exemplar student work

Power point presentation

Teacher Notes for guidance

ICT – computer, printer
	Any suggestions made regarding the nutritional content of the final product are awarded to the making section of the assessment criteria

Marks for comments on nutritional data are awarded to the making section of the assessment criteria


	OCR GCSE D&T Food Technology Unit A521: Introduction to designing and making

	Suggested teaching time
	3 hours
	Topic
	Demonstrate making skills for controlled assessment

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

	Plan and organise activities
	Design an effective order of work for making the final product e.g. flowchart
	Exemplar student work


	Power point along with teachers notes to explain requirements of the work
Plan should be detailed and accurate

	Apply nutritional knowledge to suggest possible modifications to design ideas
	Nutritional analysis of the final product
	ICT – nutritional analysis programmes
	NB when awarding marks for nutritional knowledge, consideration should also be given to: -

Designing of trialled products
Comments made when evaluating the trialled products (design ideas) in terms of the nutritional focus of the brief/specification
Applying relevant nutritional data when giving reasoned decisions for the choice of ingredients for the final product

	Select and use appropriate ingredients and equipment safely and hygienically
	During practical sessions: -

Selecting and using appropriate  ingredients and equipment. 

Working safely and hygienically
	Digital camera

Kitchen equipment, ingredients etc
	When awarding marks consideration should be given to the trialling of products (design ideas) and the production of the final product


	OCR GCSE D&T Food Technology Unit A521: Introduction to designing and making

	Suggested teaching time
	3 hours
	Topic
	Demonstrate making skills for controlled assessment

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

	 Prepare, shape, form, mix, assemble and finish products 
	During practical sessions: -

Work skilfully and effectively showing consideration of waste
Demonstrate an understanding of the methods and techniques used in the making of practical products
Use a wide range of skills
	Digital camera

Kitchen equipment, ingredients etc
	When awarding marks consideration should be given to the trialling of products (design ideas) and the production of the final product

	Produce quality outcomes
	Standard of finished products and level of precision
	Digital camera

Kitchen equipment, ingredients etc
	When awarding marks consideration should be given to the trialling of products (design ideas) and the production of the final product


	OCR GCSE D&T Food Technology Unit A521: Introduction to designing and making

	Suggested teaching time
	1 hour
	Topic
	Demonstrate critical evaluation skills for controlled assessment? (As discussed)

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

	Evaluate through detailed testing against the design specification
	Show evidence of testing by 5 tasters

Critically evaluate the final product against the design specification and design brief
	Exemplar student work

Power point presentation

Teacher Notes for guidance 

ICT – computer and printer
	Use tasting charts, star profiles etc. 

It is a good idea to ask tasters how the product can be improved 

The final product should be evaluated against each point in the design specification

	Present meaningful conclusions leading to suggestions for possible improvements
	Give conclusions and suggest modifications to improve the product
	Exemplar student work

Power point presentation

Teacher Notes for guidance 

ICT – computer and printer
	Comments need to show how successful the product is in terms of the design specification and design brief 

Comments from tasters should support views and provide evidence when offering conclusions

	Use of spelling, punctuation and grammar
	
	
	Use of spelling, punctuation and grammar are assessed throughout the entire controlled assessment portfolio


OCR GCSE D&T Food Technology Unit A521: Introduction to designing and making 
OCR recognises that the teaching of this qualification above 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
	To understand the terms: - existing products; identified needs; lower in fat

	Objective 2
	To evaluate 3 existing products against identified needs and draw conclusions

	Objective 3
	To evaluate 1 existing product in detail

	Objective 4
	For some students – design using an annotated sketch a cake bar that will meet all the identified needs of teenagers (target group)


Recap of Previous Experience and Prior Knowledge
· Ask students to name some cake bars that are currently available in the supermarkets (existing products)

Content

	Time
	Content

	5 minutes
	Students to suggest the qualities they would look for in a new cake bar – create a list on the board. Select 7 of the suggested qualities and add to this selection lower in fat (no more than 5g of fat per 100 g portion) so the students are considering an aspect of current dietary advice. These 8 qualities then become the identified needs of the target group - teenagers 

	5 minutes
	Students to draw a chart using the 8 identified needs as headings.

	10 minutes
	Students to complete the chart through a tasting session using 3 cake bars (existing products). Fat content per 100g will need to be given by the teacher so the students can decide themselves whether the cake bar can be classed as lower in fat

	20 minutes
	Students to look at their completed chart and write a conclusion of their findings. Choose one of the cake bars and explain how it meets the identified needs.

For some students – sketch and annotate a design for a new cake bar which will meet the identified needs of the target group - teenagers

	15 minutes
	Class discussion - individual students to share with the rest of the class their conclusions and explanations  


Consolidation

	Time
	Content

	5 minutes
	Question and answer: -

How can we find out the qualities (identified needs) required by a target group? 

Why is it important to find out the identified needs of a target group?

Can you think of a cake bar on the market at the moment that will meet all the identified needs of the target group – teenagers?




= Innovative Teaching Idea


This icon is used to highlight exceptionally innovative ideas.





= ICT Opportunity 


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