Saint John Plessington Catholic
 College
LEARNING PROGRAMME
	LP1
	SUBJECT: Food Technology 
	YEAR 12

	TITLE: AS coursework Unit 1 

	Learning Objectives:
· Understanding WJEC A and AS level specification
· Examination areas to be studied

· Background and primary research for chosen design brief

· Planning of initial ideas.

	Week
	DESCRIPTION OF WORK TO BE COVERED

	LP1/1  
	Introduction to AS GCE Food Specification.

Outline AS course. Explanation of the framework for the AS examination and Design and make activity. The AS course is split into DT1 a written examination worth 40% and DT2 a Design and Make activity worth 60% of the over all mark. Pupils will be introduced to the design process which will inform the structure of their coursework. Pupils will decide on a brief to develop for their design and make activity.
A single, substantial designing and making activity.

Design brief chosen, task analysis and Gantt chart completed.

Homework: Research into chosen area.

	LP1/2
	Design in Practice:  Studying an existing product

DT2 Investigating in detail an existing manufactured food product which can be further developed in a test kitchen or investigating a product which could be used as a component in the development of a new product. 

DT 1 Design and Innovation. Principles of design and Research techniques.
Evaluate the product against its intended purpose and other similar products. 

Homework: Completion of product analysis research

	LP1/3 
&

LP1/4
	DT 2 Research – Write and conduct questionnaire on chosen brief.
Analysis of results , graphs and conclusion

Homework – completion of questionnaire research

Research into chosen brief – How brief will be met, what investigation necessary, where relevant and detailed information will be found, e-mails to companies, organisations etc.

DT 1 Design and Innovation Problem solving strategies, qualitative and quantitative techniques

Homework – gathering of materials for background research

	LP1/5
&

LP1/6
	DT2 Primary research  into chosen brief – Special dietary research, conclusions drawn on background research 
DT 1 Design and Innovation , Ergonomics and anthropometrics  

Homework – completion of research section.

	LP1/7
	DT2 Initial Ideas: Practical work to investigate suitable dishes for inclusion in chosen brief.  Sketched and annotated ideas suitable for appropriate dishes. Planning of first practical to include time plan, reasons for choice, costing and nutritional analysis.
DT 1 Design and Innovation , Computer systems for designing 

	Assessment arrangements:  

Pupils will be complete written assignments based on past examination questions.   Written and oral feedback will be given by the teacher on how pupil’s work is progressing with written suggestions on how to improve. 

	Extended Learning:  

Pupils to research further by accessing websites www.ffvib.co.uk, www.bbc.co.uk/food, www.pastry.com, www.data.org.uk, www.foodtech.org.uk, www.nutrition.org.uk, www.bbcbitesize.co.uk


