Technology

at Central Lancaster High School

TTTTTT
NNNNNNNNNNNNN ,
(i Central Lancaster High School



Techno

‘he ‘w

ogy at CLHS

Ny 7’

Design and Technology GCSE
AQA
(AQA) AQAZ

Interest in practical application of
technology. An enjoyment of
‘doing’, making and problem
solving.

Hospitality and Catering Level 1/2
(WJEC) nec
cbac

A love of food, catering and an
interest in the industry wider
aspects of the catering industry.

perspectives.

The desire and ability to think creatively
and consider other peoples
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Hospitality and Catering
Exam Board and Method of assessment

Unit 1: Assessment

‘ External assessment (Examination) 50% of final grade
uJ e C The Hospitality and Catering Industry will be externally
J assessed.
The external assessment is available in June each year. Centres
C O C may choose to enter candidates for an on-screen or paper
version.

Unit 1 The Hospitality and Catering Industry One 90 minute examination

Unit 2 Hospitality and Catering in Action Unit 2: Assessment

Internally assessed (Catering practical) 50% of final grade
Each centre must ensure that internal assessment is conducted
in line with WIJEC controls. There are three stages of
assessment that will be controlled:

* Task setting (pupil).

e Task taking (pupil).

* Task marking (school). (g Central Lancaster High School




Hospitality and Catering
Overview of course content

Unit 1: The Hospitality and Catering Industry.

This unit provides a broad introduction to the sector in a way that is purposeful and develops a range of transferable
skills.

Pupils learn all aspects of the sector from types of establishment, to front of house operation, to delivery and storage.
They acquire knowledge of all aspects of the industry and are able to propose new hospitality and catering provisions for
specific locations. They explore different types of establishments and job roles within them to determine the best options
for a new enterprise.

They learn, in detail, what front of house and kitchen operations entail on a day to day basis and are able to determine
how the proposed hospitality and catering provision could operate efficiently.

Unit 2: Hospitality and Catering in Action

Pupils apply their learning to safely prepare, cook and present nutritional dishes.

They will draw on their learning of different types of provision and kitchen and front of house operations in Unit 1, as
well as personal safety in their preparations.

The content is relevant not only to employees within food production, but also those with a responsibility for food safety
in the industry, nutritionists and managers and owners.
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Hospitality and catering
Component unit 1

/Understand the environment in which hospitaD

and catering providers operate.

Analyse job requirements within the hospitality
and catering industry.

Know how food can cause ill health.

Describe the role and responsibilities of the
Environmental Health Officer (EHO).
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Hospitality and catering
Component unit 2

ﬁerstand the importance of nutrition wm

planning menus.

Explain characteristics of unsatisfactory
nutritional intake.

Explain how cooking methods impact on
nutritional value.

Understand menu planning.

Explain how dishes on a menu address
environmental issues.
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Design and Technology

Exam board and method of assessment

G TRUST

NEA (non-exam assessment or coursework) is worth 50%

The exam makes up the remaining 50% and is 2 hours long
Tests you in 3 sections:

. Section A — Multiple choice, short answers

. Section B — A few short questions and a longer
question

. Section C — Short and Long questions

15% maths questions
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Year 10

Earphone Tidy

Half term 1 sees year 10
complete a quick project to
design, make and evaluate an
earphone tidy from recyclable
plastic. Designed by hand and
made using 2D design and the
laser cutter the students get a
quick intro into most aspects of
the GCSE course.

THE BAY
LEARNING TRUST

Architecture

During half term 2 we begin to
learn about technical drawing.
We make hand drawn plans to
create a small dwelling for a
client based in the Brazilian
rainforest. We make architectural
models of our plans and create a
3D model on the PC, further
developing our CAD skills.

Christmas eve box

In the run up to Christmas we
design and make a Christmas eve
box to take home as a gift to a
family member. Again we learn
more about 2D design and laser
cut a themed design and
message onto the lid of the box,
before finishing with sandpaper
and varnish.

Q —~

QY ~

‘g Central Lancaster High School




Year 10

Mock NEA

After Christmas we have a trial run at the NEA coursework. Applying
our knowledge from KS3 and weaving it in with the previous 3 year 10
projects. We work in 6 sections; Research, design spec, initial ideas,
development, manufacture and evaluation. It is not a linear process,
but an iterative one, preparing the students for year 11.

Theory Topics

We study topics from sustainability and the environment to specialist
equipment and the work of previous designers. This is done in exercise
books and accompanied by some AQA accredited worksheets —
homework is given to enhance knowledge on each topic.

Students are given 5 or 6 lessons over the 2 week timetable. The
theory lessons are taught alongside the mock NEA as they would be in
year 11. Every topic could be covered in the exam, students require a
broad knowledge of many topics!
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Students complete 10 marks worth of
research, primary and secondary.

Year 11
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The house is located by the A6 which provides good acoess.
The garden is o wrap arcund ane with araund 7 by 9 menes allowing
wasy space for an B ft. hammock stand.

This garden allows sunlight to abways hit part of it both when its
@ast of west, h k h be mobde to
ke |t easler to move inta the sun.

Th o8l sesthetlc 5 wery modern farm house seyle, with loads of
natural g i ha structure An unpainted

The doors to the garden are large {2 metres) which will allow the
hammack to easily be moved inside.
The location of the house is nearby # college and bus stops.

We move on to completing a design —
brief and design specification worth ”

another 10 marks towards the NEA

Section B — Design Brief and Specification
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Research Summary

From my research | have found that my client wants a
product that plays music and has a retro look. He wants a
portable product that has rounded edges for safety and
«cost not much more than £30 and no mare than £50. it
needs to weigh no more than 10kg. Next time | would do a
fotus group 1o find sut what healthy people prefer in
general and | would look at more existing products that are
suitable for my client,

Students generate their initial ideas |

based on the previous steps. Designs
must be creative and show design
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flair. This section is worth 20 marks =
towards the NEA.

Design Ideas — 2D drawings
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e Finally, students evaluate their work

Students use various workshop tools . . - .
| CAD/CAM ise thei against their specification. Casting
e a r 3“ I /d p torea |se|': er her 20 judgement is an important part of the
eveloped designs, worth another project. Worth the final 20 marks of
marks towards the NEA. the NEA

Students develop their initial ideas

and make iterations, supported by a k‘(‘
manufacturing specification. Designs

must show good judgement on J e
materials and processes. This section 56“\

is worth 20 marks towards the NEA

too.

Evaluation of
Project
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Technology at CLHS

Where might it lead?

Design and Technology GCSE (AQA) z-lvc\)/jsEp(i:t)ality and Catering Level 1/2
-
o wjec
AQA N ctioc
QArchitect Food and nutrition
LWaiting staff

LCivil engineer
Event manager

Product design |
QMechanical engineer dFood and beverage marketing
QCarpenter Hotel manager

U Chef
Catering manager
(Food production

Construction manager
JFabrication
JElectrician
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For more information about the courses,

please speak to your child's technology teacher
at progress evening on Thursday 9 March 2023.
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