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2009-2010- Mr. Love @ISM - Technology

	M4 – Quarter 2 –  Project – Food – Cooking Dessert 

	Please Read Carefully

	

	Welcome to your second project!
Your challenge is to design and make a dessert that is pleasing to the eye, 
delicious to eat and nutritious as well – 
Mr. Love will supply the basic ingredients … 
you must supply the extras, utensils and cooking pots/pans/bowls/etc.

Use a broad range of cooking sources 
(remember to acknowledge your sources)
Guiding Question: “Everything in moderation” is a reasonable approach to life;                                                                                                                          so is there room in a healthy, balanced diet for the pleasure that a special dessert can offer?
Areas of Interaction: ATL, Human Ingenuity

Interdisciplinary Links: Language A, Language B, Life Skills
Transdisciplinary Theme: Expressing Opinion
Assessment:
You will be graded on all six criterion of the MYP Technology areas.

Remember the design cycle ... 
INVESTIGATE – DESIGN -- PLAN -- CREATE -- EVALUATE

and of course your attitude, effort is important.

All criterion are graded out of 6 points.

*** Remember to check the MYP Technology Criterion on the Navigation bar (on the left side of this webpage) ***

 

You each should create a digital journal (on Microsoft Word or Notepad)  with date headings – 

at least 6 entries should be there.  Obviously, start out with RESEARCH ... 

(talk about your initial ideas (either on your own or with the group), where you went / looked / who you talked to / etc. 

to get more ideas).  Hopefully you will have talked / looked into people or area beyond just our school to get some 

ideas.  What is the relevance or importance of this project?  

How will you test it to make sure you are creating a worthwhile project and following all requirements?

 

The second section-paragraph should be about design.  You are expected to have a few ideas in your mind 

about how the finished product will look-style-etc.  You should justify your choice of selecting one of these ideas.  

If you only have one idea for a design ... you would receive a 1-2 on this criterion.  If you have a few ideas, and 

you justify the choice of one of them ... you would receive a 3-4 on this criterion.  If you have more than a few 

ideas-designs, and you carefully evaluate each of them before choosing one ... you would receive a 5-6 on this 

criterion.

 

Then, in the next journal entry - you will write down your plan - what steps will you take to getting this project done 

- what will you have done - when?  What will be the layout of your newsletter?  How big will the text and titles be?  

Graphics?  Do you have a timeline - day by day, week by week - as to what you will do when?  

Evaluate your plan - does it seem well thought out?  Reasonable?  

Have someone else check it to make sure you have not tried to do too much within the time you are given.

 

Next, you will write a bit about the process of making/designing the project.  What worked?  What did not work?  

Any problems?  How did you get around your problems?  Tell me what you did each day.  etc.

 

Finally, you will write a paragraph or two at the end - the day that the project is due.  Here you will reflect on the 

whole process and tell me how it went.  What would you do differently next time?  Any other students feedback?  

How good of a job do you think you did?  etc.

Design Specifications:
- spelling / grammar count

- use a large font for title - titles can be bigger (at least font size 18 or so?)

- use local materials/ingredients
- you will / can use our school cameras - but you can use your own too

- digital stills of you or people in the school should be included
- DUE in 9 weeks – presentation of food one week before the written report
Topics you should include ... (it would probably get you a better mark if you did all of them well ...)
· various desserts - list and categorize them - e.g. hot, cold, pastry bases, fruit bases, custards,                                                                                  mousses, cakes, frozen desserts

· typical dessert ingredients and the basic principles of cookery for each - make notes;                                                                                                       some typical dessert ingredients include eggs, sugar, cream, flour, butter, oil and gelatin

· the nutritional value of these ingredients

· 4 dessert recipes that contain nutritious ingredients (list recipe titles and page reference numbers)                                                                           which recipe has the most food value and why?  

· which recipe you like best and why?

· dessert decorations e.g. - tools, techniques, suitability 

· 2 ready-made desserts. Why might an investigation into ready-made desserts be useful                                                                                                       in designing your dessert? 

· What will you need to learn e.g. - tools, techniques, suitability 

· What challenges do you face?

· What options are available to us?

· What is beyond our control, or variables that can change?

· Approximately how much would it cost? (each option)

Using the information gathered explain the type of dessert you intend to make and why? 
Make sure you survey somewhat and gather opinions (the transdisciplinary theme) other than your own                                                                               – show evidence.

Produce a design specification.
                                     Task Specific Assessment Criteria
Criterion A: Investigate

Maximum 6

Achievement Level

Descriptor

0

The student does not reach a standard described by any of the descriptors given below.

1-2

The student identifies some of the listed points but the information lacks the required coverage.

The student briefly explains the type of dessert he or she intends to make. The student lists some design specifications.

3-4

The student adequately identifies the listed points and provides the appropriate coverage of information.

The student evaluates the type of dessert he or she intends to make with some detail. The student produces a design specification. Some acknowledged sources.

5-6

The student identifies the listed points and provides a thorough coverage of information. The student evaluates in detail the type of dessert he or she intends to make. The student produces a precise and accurate design specification. Broad range of acknowledged sources.

Design:

Choose 2 recipes to test; remember the design brief asked you to create a dessert that is pleasing to the eye,                                                                                                         is delicious to eat and is nutritious as well.

Analyse each recipe against the brief and the design specification.

Annotate (label) each recipe; the following might be helpful:

· Time to prepare, set/cook

· Availability of ingredients

· Tools and equipment required

· Aesthetic appeal – appealing to the eye

· Nutritional value

Test at least 2 recipes at home then prepare your choice in the school kitchen justifying your choice.  
Criterion B: Design

Maximum 6

Achievement Level

Descriptor

0

The student does not reach a standard described by any of the descriptors given below.

1-2

The student generates one recipe and makes some attempt to justify it against the design specification.  

3-4

The student generates two to three recipes and justifies the choice of one recipe and evaluates it against the design specification. 

5-6

The student generates four feasible recipes, each evaluated against the design specification. The student justifies the chosen recipe and evaluates it fully and critically against the design specification. 
Plan:

Draw up a table with the following headings as shown:

Date/Day/

Lessons/Week

Time Allocated

Ingredients

Method Processes

What safety issues do I need to consider? 

Actual time taken to complete the step 

Comments about:

Use of time (difference between estimated and  actual time

Use of resources

Difficulties

Successes

Self assessment
Using this table produce a production plan outlining your estimated use of time and resources when creating                                                                                                your dessert. 
Criterion C: Plan

Maximum 6

Achievement Level

Descriptor

0

The student does not reach a standard described by any of the descriptors given below.

1-2

The student produces a plan that contains some details of the steps and/or the resources required.

3-4

The student produces a plan that contains a number of logical steps that include resources and time. The student makes some attempt to evaluate the plan.

5-6

The student produces a plan that contains a number of detailed, logical steps that describe the use of resources and time. The student critically evaluates the plan and justifies any modifications to the design. 

Create:

Follow your production plan to prepare and serve the dessert.

Record in the production plan table (in the comments section) when and how you use tools, materials and techniques.                                                                             Justify any changes you make from your plan.

Criterion D: Create

Maximum 6

Achievement Level

Descriptor

0

The student does not reach a standard described by any of the descriptors given below.

1-2

The student considers the plan and has some success in the production of the dessert.

3-4

The student uses appropriate techniques and equipment. The student follows the plan and mentions any modifications made, resulting in a dessert of good quality. 

5-6

The student competently uses appropriate techniques and equipment. The student follows the plan and justifies any modifications made, resulting in a dessert that is well-made and well-presented.
Evaluate:

Evaluate the success of your dessert based on the results of testing and the views of others. Reflect on your                                                                                            own performance at each stage of the design cycle and suggests improvements. Consider the task as a whole                                                                                                 and the impact it could have on life, society and/or the environment.

Criterion E: Evaluate

Maximum 6

Achievement Level

Descriptor

0

The student does not reach a standard described by any of the descriptors given below.

1-2

The student evaluates the dessert or his or her own performance. The student makes some attempt to test the dessert.

3-4

The student evaluates the dessert and his or her performance and suggests ways in which it could be improved. The student tests the dessert to evaluate it against the specification.

5-6

The student evaluates the success of the dessert based on the results of testing and the views of others. The student provides an evaluation of his or her own performance at each stage of the design cycle and suggests improvements. The student provides an appropriate evaluation of the impact of the dessert on life, society and/or the environment. 

Criterion F: Attitudes in Technology

Maximum 6

Attitudes when working in technology focuses on the overall assessment of two aspects:

· Personal engagement (motivation, independence, general positive attitude)

· Attitudes towards safety, cooperation and respect for others

Achievement Level

Descriptor

0

The student does not reach a standard described by any of the descriptors given below.

1-2

The student occasionally displays a satisfactory standard in one of the aspects listed above. 

3-4

The student frequently displays a satisfactory standard in both of the aspects listed above. 

5-6

The student consistently displays a satisfactory standard in both of the aspects listed above.

Timeline (approx.)

October

Thursday Oct.22
Investigate…Identify the listed points and provide a thorough coverage of information.                                                                                       Evaluate in detail the type of dessert you intend to make. Produce a precise and accurate                                                                                      design specification.
Week of Oct. 26
Investigation continued. 
November

Week of Nov.10
Investigate + Plan.
Decide on the desert you will make and complete table above.                                                                                            Produce a plan that contains a number of detailed, logical steps that describe the use of                                                                                  resources and time. Critically evaluate the plan and justify any modifications to the design.
Thursday Nov.27
Create Use appropriate techniques and equipment to create your dessert. Either at school or                                                                                           at a nearby parents house.  Following your plan and justifying any modifications you made,                                                                                     resulting in a dessert that is well-made and well-presented.
December

Tuesday  Dec.8
Evaluate the success of the dessert based on the results of testing and the views of others.                                                                                 Provide an evaluation of your own performance at each stage of the design cycle and                                                                                             suggest improvements. Provide an appropriate evaluation of the impact of the dessert                                                                                                      on life, society and/or the environment.




