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The home study pack is aimed at providing you with the opportunity to advance your learning and to apply what you have learnt in the classroom and to encourage you to be a more independent learner.

Read the instructions carefully in the pack and make a note of the date it is due to be handed in to your teacher in your link book.
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The theme of this home study pack is …….pizza !

Your task is to carry out research and use the information to prepare an informative document.

You should spend at least two hours on preparing this project and should be able to organize your time over a period of several weeks in order to complete the task in the time frame given to you by your teacher.
You should pay attention to ensuring that all the sections are completed in as much detail as possible.  You should also pay attention to the presentation of your project.  It may be handwritten or word processed or both.  If you are word processing your work you should make sure you have enough printer credits to print the finished documents in school or that your home printer should be working and not just about to run out of ink or paper
Section 1 - Research Task

Find out as much as you can about pizzas.  To do this you may have to use skills and knowledge that you have learnt or used in other subjects such as History and Geography.  For instance could you answer the following questions?

1.
Which country originally made pizzas?  What does the national flag look like?  What other interesting points can be found about this country, such as other popular foods, music, dress, geographical features, population, sports etc.
2.
What are the traditional ingredients used to make pizza?  Describe what they are and why they are used
3.
Are there any special pieces of equipment used to make pizzas?

4.
How healthy are pizzas?  How could you make them healthier?

5.
Where can you buy pizzas in this country?  How much do they cost?  Are they fresh, chilled or frozen?

6.
Which do you think is the most popular type of pizza that is made for general sale?  Which type of pizza do you like best?
Section 2 - Design Task

A local pizza restaurant has decided to increase its appeal to a wider market and wants to make pizzas that particularly appeal to young children.  They have completed some research that shows a design specification should include the following points;

· Appeal to children aged 5-10 years of age
· Be high in fibre (non-starch polysaccharide)

· Include at least three vegetables in the toppings

You have to use the specification above to design a suitable pizza.  You must sketch the pizza design and colour and annotate it to show how you have met the points of the design specification

Hints and tips for a successful project.

1.
Spread the work out over the time you are given.  Don’t try to do it all at once in one night – and on the other hand don’t leave it until the night before it is due to start it.  
You will produce a better quality project if you do a little at a time and leave your self time to check it all through before you hand it in.  If you are preparing some work on the computer make sure you are able to print it out either at home or at school.
2.
Organise the information logically and clearly.  For instance have a title page that includes the title, your name and your tutor group.  Perhaps have a contents page.  Use headings and/or write your information in sentences and paragraphs.
3.
Include some images to help illustrate the information you have written about.

4.
In the research task include a summary at the end of your work.

5.
For the design task make sure design is well drawn, coloured in and labelled to indicate your ideas for the new pizza
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