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Learning Outcome 1: Technological Processes and Skills

The learner will be able to apply technological processes and skills ethically and responsibly using appropriate information and communication technology.

Assessment Standards
We know this when the learner
1 Investigates
1.2 Examines existing products relevant to a problem, situation or need based on the following key aspects of design:

· People;

· Purpose;

· Appearance;

· Environment;

· Safety;

· Cost.
Learning Outcome 2:  Technological Knowledge and Understanding
The learner will be able to understand and apply relevant technological knowledge ethically and responsibly.
Assessment Standards
We know this when the learner

2 Processing
2.1 Demonstrate knowledge and understanding of how materials can be processed to change or improve properties (e.g. strength, fire resistance, waterproofing, taste, volume, texture). 

	Learning Space:  

Assessment 

	Hyperlinks: 

To be completed later. 
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1
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Question 1

	Difficult questions:



Assessment Task 

The importance of fruit and vegetables for adding colour, flavour and texture
1.
Give 3 examples of each of the following, and use words to describe how they add colour, flavour or texture. E.g. apple sauce – light brown – sweet – smooth
Use your own judgment.  Reasonable descriptions will be accepted.
	Food item
	Colour
	Flavour 
	Texture

	1 Raw fruit
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	2 Raw vegetables
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	3 Cooked fruit
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	4 Cooked vegetables
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	5 Accompaniments
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


[45 marks]
Suggested Solutions 

	Question number
	Possible mark
	Answers

	1
	45 marks

[3 marks per food item]
	Learners’ answers will vary.
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