
[image: image1.wmf]
REVISED GCSE
Teacher Guidance

(Controlled Assessment)

Home 

Economics

(For first teaching from September 2009)

GCSE Home Economics Controlled Assessment

Teacher Guidance Materials

Unit 2:  Diet and Health
· Candidates must choose one of three controlled assessment tasks, completing parts (a), (b) and (c).

· We recommend that candidates spend no more than 25 hours on this task.

· The process remains exactly the same for each controlled assessment task.

· When placing candidates within mark bands teachers must take cognizance of the following:
· the level of support/guidance the candidate required to complete the tasks
· degree of accuracy of spelling, punctuation and the rules of grammar

· use of specialist terminology

as shown in the Assessment Criteria.

Part (a)

Justification of Choice of Dishes (max 1000 words)
· Candidates should decide upon the dishes they are going to plan, prepare and make relevant to their chosen controlled assessment task.
· When justifying their choice of dishes they should consider the following:

· suitability to the title

· nutritional content (it is not necessary for pupils to carry out a detailed nutritional analysis of dishes)

· aesthetics

· level of skill required

· time taken to prepare

· cost (where relevant)

· availability of ingredients

· any other relevant points.
NB:  The word limit for part (a) is 1000 words maximum. This should be based on the justification of choice of dishes.  It is not necessary to count wording in ingredient lists, equipment lists, shopping lists and plan of action.
· Candidates will have to plan and prepare a minimum of 3 dishes with accompaniments in a 2 – 2 ½ hour practical session. These dishes should reflect a high degree of practical skills.  These might include:

· pastry making

· sauce making

· bread making

· separating eggs

· whisking egg whites

· making custard

· use of technical equipment, e.g. food processors, blenders

· organisational skills

· cooker management
· preparation of ingredients, e.g. chopping onions, preparing vegetables.
NB:  This is not an exhaustive list of skills.

Planning

· Candidates should plan for the dishes they are going to prepare. This planning must include:

· ingredient lists for each dish (metric measurements only)

· a full equipment list to include serving dishes

· a combined shopping list shown under the headings fruit and vegetables, dairy, meat/fish, grocery, bakery

· a detailed plan of action (timeplan) in 10 or 15 minute intervals over the 2–2 ½ hour session showing sequencing and dovetailing of activities.
NB:  Prior to the practical session commencing pupils may get themselves ready, collect equipment or ingredients, weigh ingredients, set oven temperatures, boil kettle, open tins or prepare serving table. All other activities should be included in the plan of action (timeplan).

Part (b)

· During the practical session candidates will be assessed on:

Organisation and Management
· Candidates should demonstrate organisation and management skills relating to the task which include:
· selection of appropriate equipment and materials

· managing time effectively

· adhering to plan of action (timeplan)

· effective cooker management

· ability to plan ahead

· keeping preparation area organised.
Skills
· Candidates should demonstrate a wide range of practical skills relating to the task.  These include:

· variety of skills

· degree of competence in executing skills

· use of equipment

· handling/preparation of ingredients

· hygienic handling of ingredients/equipment

· safety in use of ingredients/equipment.
Final Outcomes
· Candidates should present the finished dishes and accompaniments relating to the task to a high standard of finish and presentation.  This includes:

· suitability of serving dishes

· appearance (colour, garnish/decoration)

· aesthetics (taste, texture, aroma)

· overall final presentation.
The finished dishes must be photographed and these photographs submitted in the final report.
Part (c)

Evaluation (max 750 words)
· Candidates must evaluate all aspects of the task identifying strengths, weaknesses and suggesting improvements in relation to:
· suitability of choice of dishes

· planning for practical activity
· work during practical activity

· final outcomes (finished dishes).
Presentation
· Candidates should present the report in a coherent and concise manner.
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Unit 3:  Consumer Awareness

· Candidates must choose one of three controlled assessment tasks, completing parts (a), (b), (c) and (d).

· We recommend that candidates spend no more than 20 hours on this task.

· The process remains exactly the same for each controlled assessment task.

· When placing candidates within mark bands teachers must take cognizance of the following:

· the level of support/guidance the candidate required to complete the tasks
· degree of accuracy of spelling, punctuation and the rules of grammar

· use of specialist terminology.
as shown in the Assessment Criteria.

Part (a)

Task Analysis (max 250 words)
· Candidates must identify a wide range of issues relating to their chosen controlled assessment task.

· They should select one issue for further research and produce a thorough justification of the choice.

Part (b)

Research and Viewpoints (max 1000 words)
· Candidates must research the issue using a wide range of secondary sources.  This could include textbooks, leaflets, magazines, journals, newspapers, the internet or TV.  These sources should be referenced in the text and included in a bibliography.

· They should present and accurately apply information relating to the issue.

· Candidates must present and analyse their own and two other viewpoints relating to the issue.

Part (c)

Primary Investigation (max 1000 words)
· Candidates must justify their choice of primary investigation.  This investigation may focus on their chosen issue or relate to the title as a whole.

· Candidates should present their aims(s) and a detailed plan of action for the investigation.

· Candidates should present their findings with a detailed and highly competent analysis of evidence gathered.

Part (d)

Conclusions and Evaluations (max 750 words)
· Candidates should present conclusions from information gathered in research to include:

· secondary research of issue

· viewpoints

· primary investigation.
· Candidates must evaluate all aspects of the task including:

· task analysis

· research and viewpoints

· primary investigation

· conclusions
· identifying strengths, weaknesses and suggesting improvements.

Presentation
· Candidates should present the report in a coherent and concise manner to include a bibliography (title, author, publisher, date of publication).

· Additional materials, e.g. questionnaires, interview questions etc should be placed in an Appendix.
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