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	Wk
	Less
	Objective
	Task
	Homework

	1
	1
	Carry out research to identify a target market and demand for a new product
	Introduce coursework-explain the requirements of the course and expectations.

60% of the overall grade for GCSE is the coursework.

Hand out coursework title sheets or refer to them if they have been previously given out.

Read through tasks students can select from and briefly analyse each.

Students generate brainstorm questions they may need to ask – in groups of same task.

Individuals record findings.

Carry out research to find relevant information, share and record individually.

There may be a need for a survey.

They must identify both the design need and the intended user.

They must include references to any factual information they find and any comment should be supported by evidence.
	

	
	2
	Generate draft form of objective 1 using research information.

Generate design brief
	Using research information gathered in the previous lesson generate draft form of objective 1 which answers the questions raised in the brainstorm to identify a design need and target market.

The information selected should be relevant, referenced and supported by evidence.

Guidance of how to structure work – keep it brief. No need for loads of detail at this point.

Students generate design brief guided by teacher to include batch production and marketable quality.
	Type/write up objective 1 to hand in final version in next lesson.

	2
	3
	Generate survey
	Identify the purpose of the survey.

Write down the aim or purpose of the survey.

Group brainstorm what makes a good survey types of questions.

What do we need to know to make a product people will want to buy and eat?

Show examples of good survey-what makes them good?- use OHP.

Write down ideas of questions they might ask.

Get a few in the group to read out their questions to give ideas to group challenge any week questions.

By end of lesson everyone should have draft survey.

Supervise and make suggestions check relevance to design brief.

Make sure only questions that will be influential in designing the product are asked, take out any pointless questions.


	Type/write up survey and ask a minimum of 20 people within the age range of your chosen target market

	
	4/5
	Generate graphs to represent results of survey and make a list of the needs of the target market identified by it.

Book computer room
	Demonstrate using the interactive white board how excel can be used to represent the data gathered- worksheet available

Students generate graphs with annotation showing what they found from their survey.

Demonstrate how information can be transferred into a word document so text can be added to explain results

Explain identified needs.

Pupils sum up their findings in a list of identified needs.
	collect research information relevant to your topic and identified needs for next lesson

	3
	6
	Carry out more research about the topic being focussed on
	Explain now they have specific needs identified they can look in more detail at the topic they are focussing on –specific ingredients their properties and preparation etc.

Pupils use research material previously collected and that available to them in class. Gather information relevant to their survey results and design brief they can use to generate design ideas.
	

	
	7
	Record relevant research information about the topic
	Generate a written report summarising the information they gathered in the previous lesson. Identify what is relevant and useful information and what is not.

Write a conclusion explaining what has been done, why and how it will be useful to their project.
	

	4
	8
	Understand the dietary requirements of their target market
	Explain how what people should eat is determined by their age, gender etc Explain the aim or purpose of identifying dietary requirements.

Go through different age groups and specific dietary needs briefly.

Identify the group you are targeting.

Students gather information about the dietary needs of their target market. 

Justify any statements made with evidence- use quotes etc

How do lifestyles influence diet?
	find recipe that may fit the design brief and needs identified in survey.

	
	9/10
	Complete topical practical
	Complete practical relevant to the design brief and survey results-conscious of timing.

Show how information gathered in the last lesson can be used and presented to show identified requirements for the diet of their chosen target market.

Complete written piece showing the dietary requirements of target market.

Go through practical mark scheme – feedback on practical.


	

	5
	11
	Demo of skills
	Demonstrate a range of products which use as many skills and different ingredients as possible.

Pupils list the skills as the demo is being carried out- those which identify all or most rewarded.

Skills list brought together as a class so all have a list that they can use to identify the skills that will be used in the practical they do.
	

	
	12
	Generate chart of existing products
	Write an aim or justify why evaluating existing products is important.

Generate a list of things you need to know about the existing products. This must be specific to the target market, identified needs and design brief.

Draw out table with these questions at the top and fill it in using information from boxes of existing products.
	

	6
	13
	Generate conclusions from table of existing products
	Use the table generated in the last lesson to summarise the information it gives.

How will this influence your design choice?

Which products might ft your design brief, target market, identified needs.

Explain how you could develop 2 to make them fit more closely to the brief.
	Bring existing product to eat and evaluate – must be related to task

	
	14/15
	Carry out detailed evaluation of existing products
	Using the product they have brought in and one they swap with someone else.

Answer questions from sheet about the product including the aim and how this will help with the rest of the project.

Could you change them to make them the brief or identified needs.
	

	7
	16
	Generate design specification
	Summarise the findings from your research briefly and in rough. Write down the purpose of design specification. 

Generate a list of criteria that your product must fit into in draft.

Check all draft specifications and check all points can be justified by research.

Write a neat copy of design specifications.
	

	
	17
	Understand quality control

How will it be applied to the product
	Explain how product must be suitable for batch production- pupils record

Explain quality control its purpose and necessity – pupils record this.

As a class generate ideas on the board for what can be done to control quality.

Select and embellish ones specific to their specification and write a list.
	Prepare presentation of design specification.

	8
	18
	Present design specification to class
	Present design specification to others justifying each point using your research information. Each presentation to last 2 mins.

Rest of group questions to confirm understanding.
	collect recipes from internet or magazines relevant to the specification.

	
	19/20
	Generate mood board
	Pupils need to generate design ideas.

Cut out and stick on, write in or draw recipe ideas on A3 sheet.

Explain how they can be adapted to meet the criteria of the design specification.
	

	9
	21
	Recipe planning sheet 
	Hand out recipe planning sheet

Pupils must choose 5 recipes which they want to cook and write how they meet the design specification and list the skill that will be used for each and changes that are made from the original recipe.
	

	
	22
	Understand how to carry out nutritional analysis Understand the purpose of nutritional analysis
	Hand out simple recipe 

Use interactive white board to show how nutritional analysis can be carried out using food for pc6 program.

Break up into

· Select products used

· Change amounts

· Copy and paste into word

· Comment on results

· Instructions for costing


	

	10
	23
	Recipe sheet
	Introduce recipe planning sheet

Identify importance of having recipe sheet available when carrying out practical.

Go through each part of planning sheet filling in first recipe.
	Get ingredients for trial practical 1

	
	24/25
	Trial 1 practical

Understand taste testing
	Carry out trial practical

What is the purpose of taste testing?

What method will I use? Why?

How will I present the results?

Generate taste test for trial 1


	carry out taste test for trial 1

	11
	26
	Carry out nutritional analysis and costing of trial 1
	Pupils generate a nutritional profile of their product using the computer program and comment on the results in relation to the specification.

Calculate the cost of the product and comment on the cost.
	

	
	27
	Understand evaluations

Carry out evaluation of trial 1
	Explain the importance of evaluations

What they should consist of- refer to

· Taste test and comments

· Specification

· Nutritional analysis

· Costing

· Performance

· Product

Suggested improvements
	

	12
	28
	Planning for practical trial 2
	Complete practical planning sheet


	Get ingredients for trial 2

	
	29/30
	Practical trial 2

Generate taste test
	Carry out practical trial 2

Generate taste test for trial practical 2
	carry out taste test

	13
	31
	Carry out nutritional analysis and costing of trial 2
	Pupils generate a nutritional profile of their product using the computer program and comment on the results in relation to the specification.

Calculate the cost of the product and comment on the cost.
	

	
	32
	Carry out evaluation of trial 2
	What they should consist of- refer to

· Taste test and comments

· Specification

· Nutritional analysis

· Costing

· Performance

· Product

Suggested improvements
	

	14
	33
	Planning for practical trial 3
	Generate planning sheet for practical trial 3
	get ingredients  for practical trial 3

	
	34/35
	Practical trial 3

Generate taste test
	Carry out practical trial 3

Generate taste test for trial practical 3
	carry out taste test

	15
	36
	Carry out nutritional analysis and costing of trial 3
	Pupils generate a nutritional profile of their product using the computer program and comment on the results in relation to the specification.

Calculate the cost of the product and comment on the cost.
	

	
	37
	Carry out evaluation of trial 3
	What they should consist of- refer to

· Taste test and comments

· Specification

· Nutritional analysis

· Costing

· Performance

· Product

· Suggested improvements


	

	16
	38
	Planning for practical trial 4
	Complete planning sheet for practical trial 4
	get ingredients for practical trial 4

	
	39/40
	Practical trial 4

Generate taste test
	Carry out practical trial 4

Generate taste test for trial practical 4
	carry out taste test

	17
	41
	Carry out nutritional analysis and costing of trial 4
	Pupils generate a nutritional profile of their product using the computer program and comment on the results in relation to the specification.

Calculate the cost of the product and comment on the cost.
	

	
	42
	Carry out evaluation of trial 4
	What they should consist of- refer to

· Taste test and comments

· Specification

· Nutritional analysis

· Costing

· Performance

· Product

Suggested improvements
	

	18
	43
	Planning for practical trial 5
	Complete planning sheet for practical trial 5


	get ingredients for practical trial 5

	
	44/45
	Practical trial 5

Generate taste test
	Carry out practical trial 5

Generate taste test for trial practical 5
	carry out taste test

	19
	46
	Carry out nutritional analysis and costing of trial 5
	Pupils generate a nutritional profile of their product using the computer program and comment on the results in relation to the specification.

Calculate the cost of the product and comment on the cost.
	

	
	47
	Carry out evaluation of trial 5
	What they should consist of- refer to

· Taste test and comments

· Specification

· Nutritional analysis

· Costing

· Performance

· Product

· Suggested improvements


	prepare for presentation of findings

	20
	48
	Overall evaluation of each trial.

Choice of development recipe
	Carry out presentation to evaluate all of the trials and justify your choice of products to develop.

Write a report explaining choice

What recipes have you chosen?

Why? –refer to taste test, specification, costing and nutritional analysis.

Students develop one of their trials by suggesting improvements or changes that can be made to the product in preparation  for development practical.
	get ingredients for practical development 1

	
	49/50
	Practical dev 1

Generate taste test
	Carry out practical development 1

Generate taste test criteria to evaluate development 1


	Taste test  

	21
	51
	Carry out nutritional analysis and costing of Development 1
	Pupils generate a nutritional profile of their product using the computer program and comment on the results in relation to the specification.

Calculate the cost of the product and comment on the cost.


	

	
	52
	Carry out evaluation of Development 1
	What they should consist of- refer to

· Taste test and comments

· Specification

· Nutritional analysis

· Costing

· Performance

· Product

Suggested improvements
	

	22
	53
	Plan development recipe
	Students develop another of their trials by suggesting improvements or changes that can be made to the product in preparation  for development practical.
	Get ingredients

	
	54/55
	Practical dev 2

Generate taste test
	Carry out practical development 2

Generate taste test criteria to evaluate development 2
	Carry out taste test 

	23
	56
	Carry out nutritional analysis and costing of development 2
	Pupils generate a nutritional profile of their product using the computer program and comment on the results in relation to the specification.

Calculate the cost of the product and comment on the cost.
	

	
	57
	Carry out evaluation of development 2
	What they should consist of- refer to

· Taste test and comments

· Specification

· Nutritional analysis

· Costing

· Performance

· Product

Suggested improvements
	

	24
	58
	Understand the choice of preservation methods
	Investigate the different methods available to them

Choose and justify the most appropriate for their product.


	

	
	59/60
	Understand packaging choices and labelling

Design packaging.
	Investigate the different methods of packaging available to them

Choose and justify the most appropriate for their product.

Design the packaging including all details of final product required for legal labelling
	

	25
	61
	Understand the choice of production methods
	Investigate the different methods available to them

Choose and justify the most appropriate for their product.
	

	
	62
	Understand how tolerance levels can be used in production

Understand how CAD and CAM can be used in the production of their product
	Identify the purpose of tolerance levels and identify those which can be used in the production of their product.

Identify how CAD and CAM can be used in the food industry and say where in the production of their product these could be used.


	

	26
	63
	Identify the ingredients and equipment that would be used in industry
	Generate table showing the ingredients used the function of that ingredient and what might be used in quantity production.

Generate table showing the equipment used the reason for choice and what might be used in quantity production.
	

	
	64/65
	Write a product specification
	Explain product specification show examples of good ones and how they can be presented.

Demonstrate drawings of food.

Give list of information that should be included in the specification.
	

	27
	66
	Generate a flow chart
	Explain systems. 

Draw out a number of the shapes.

Fill in the processes

Explain quality checks

Complete quality checks.
	

	
	67
	Generate a flow chart
	Explain feedback

Complete feedback

Explain HACCP

Complete HACCP chart showing hazards at each process alongside the flowchart
	

	28
	68
	Scaling up
	Generate table to show how 50 products can be made

Explain the importance of presentation in preparation for the final practical.
	

	
	69/70
	Final practical
	Carry out final practical

Generate taste test for final 6 tasters
	Get taste test results

	29
	71
	Final nutritional analysis and costing
	Pupils generate a nutritional profile of their product using the computer program and comment on the results in relation to the specification.

Calculate the cost of the product and comment on the cost.
	

	
	72
	Final evaluation
	Evaluation against product specification

Suggested product range, suggest further developments
	


