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Internal Assessment Resource

Technology Level 2
	This resource supports assessment against:

Achievement Standard 91355 version 3
Select and use planning tools to manage the development of an outcome

	Resource title: A Healthier Muffin

	4 credits

	This resource:

· Clarifies the requirements of the standard

· Supports good assessment practice

· Should be subjected to the school’s usual assessment quality assurance process

· Should be modified to make the context relevant to students in their school environment and ensure that submitted evidence is authentic


	Date version published by Ministry of Education
	February 2015 Version 2

To support internal assessment from 2015

	Quality assurance status
	These materials have been quality assured by NZQA.

NZQA Approved number: A-A-02-2015-91355-02-5677

	Authenticity of evidence
	Teachers must manage authenticity for any assessment from a public source, because students may have access to the assessment schedule or student exemplar material.

Using this assessment resource without modification may mean that students’ work is not authentic. The teacher may need to change figures, measurements or data sources or set a different context or topic to be investigated or a different text to read or perform.


Internal Assessment Resource
Achievement Standard Technology 91355: Select and use planning tools to manage the development of an outcome
Resource reference: Technology 2.2A v2
Resource title: A Healthier Muffin
Credits: 4
Teacher guidelines

The following guidelines are supplied to enable teachers to carry out valid and consistent assessment using this internal assessment resource.

Teachers need to be very familiar with the outcome being assessed by Achievement Standard Technology 91355. The achievement criteria and the explanatory notes contain information, definitions, and requirements that are crucial when interpreting the standard and assessing students against it.

Context/setting 

This assessment activity requires students to select and use planning tools to manage the development of an outcome in accordance with a teacher-approved brief. 

Students will: 

· select suitable planning tools 

· use these selected planning tools to set goals, establish resources, and determine critical review points

· review their progress and reflect on their goals, resources, and planning tools as their outcome is developed.
Students will be assessed on how efficiently they manage the development to optimise time and material use to ensure the completion of the outcome.
The outcome suggested in this assessment activity is a food item, but it could just as well be a website or a bookshelf. Adapt the context for this activity to meet the identified needs of your students. 

Students require an approved project brief that contains a conceptual statement, which describes what is to be done and why, and measurable specifications. 

There are three options for brief development:

· The brief is developed by the student and approved by the teacher. Students could perhaps use the brief developed for Assessment Resource 91354. 

· The brief is developed by the teacher and the class together.

· The brief is developed by the teacher.

Provide students with: 

· guidance on how to select effective and relevant planning tools

· opportunities to critically evaluate planning tools that they and others have used 

· instructions on how they may document the development process, including guidance on:

· what constitutes evidence

· how to organise and annotate the material they gather

· possible mediums, for example, a blog or visual diary.

Conditions 

This is an individual assessment activity. It is recommended that students have 10 weeks of in and out-of-class time to complete it.

Schedule at least one progress checkpoint during this activity.

Resource requirements 

Students will require:

· Internet and library access

· access to examples of planning tools.
You may wish to also provide access to industry mentors and practising technologists.
Additional information 

None.
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	Achievement
	Achievement with Merit
	Achievement with Excellence

	Select and use planning tools to manage the development of an outcome.
	Select and use planning tools to effectively manage the development of an outcome.
	Select and use planning tools to efficiently manage the development of an outcome.


Student instructions

Introduction

This assessment activity requires you to select and use planning tools to manage the development of a food item from a teacher-approved brief. 

Teacher note: Adapt the context for this activity to meet the identified needs of your students.

Planning tools may include but are not limited to: brainstorms, mind-maps, idea banks, reflective journals, scrapbooks, action plans, Gantt charts, flow diagrams, graphical organisers, spreadsheets, and databases. These can help you to effectively and efficiently manage resources when you are developing an outcome. 

Upon completion of this assessment activity, you will submit to your teacher:

· your completed conceptual design (in this case, your recipe, along with processing and presentation guidelines)
· evidence of the development process, showing how you arrived at this final conceptual design. 
You will be assessed on how effectively and efficiently you manage the development of your food item to ensure its completion. 
Your teacher will provide guidance on what sort of evidence you might gather to show the development process and how you could organize and present this evidence, through a blog or visual diary, for example.

This is an individual assessment activity. You have 10 weeks of in and out-of-class time to complete it.

Teacher note: Adapt the time allowed to meet the needs of your students.

Task

· Read the task in advance and refer to the Resources section.

· Read and understand the project brief approved by your teacher.

· Confirm, with your teacher, the format in which you will submit evidence of the development process. 

1. Select suitable planning tools

· Analyse existing planning tools. These may include but are not limited to those used by you and others, such as students, managers, industry mentors, and practising technologists.

· Select appropriate planning tools that will help you:

· set, review, revise and/or confirm achievable goals

· determine and manage critical review points

· establish and manage resources to develop your food item 

· Explain how these particular planning tools will help you manage the development of your food item and how they have been derived from your analysis of existing planning tools.

2. Set goals, list resources, and determine critical review points 

Use your selected planning tools to:
· set achievable goals 
· establish required resources (for example, time, materials, tools and equipment, research information, and community- and school-based specialist knowledge and skills) 

· determine critical review points (i.e., those that ensure the outcome will be completed).
3. Review your progress 
· Manage your development and review process to ensure completion of your food item. Regularly, but especially at your identified critical review points, review your progress to: 
· revise and/or confirm your goals and the resources and planning tools you are using

· optimise your use of time and materials.
4. Submit your work

· In the agreed format, submit to your teacher your final proposal for your food item (recipe that includes processing and presentation guidelines) and all relevant evidence to support your ability to select and use planning tools to manage the development of your food item.
Resources

Resource A: Selecting planning tools 

In selecting suitable planning tools, you may:

· find examples of planning tools on the web and in books:

· www.mindtools.com
· Technology, Design for Life by Peter Stensel

· Technology Made Easy by Camilla Reith 

· look at technology projects you have previously completed

· study student projects published on the Techlink website (Student Showcase and Classroom Practice Case Studies).
Resource B: Reviewing planning tools
In reviewing planning tools, you may ask yourself:

· Is this planning tool relevant at this stage of my project?

· Does it help me effectively prioritise and manage resources?

· Does it help me plan the actions required?

· Does it help me to make key planning decisions that ensure the completion of my outcome?

Resource C: What is the outcome?
For this standard, the outcome can be a conceptual design for the outcome and/or the technological outcome itself (prototype)
A conceptual design clearly communicates a proposed technological outcome that has the potential to address the brief. It is a detailed description of how the outcome would look and function. Conceptual designs can be presented using a variety of techniques which may include but are not limited to: freehand sketches, diagrams, technical drawings, scale models, computer simulations, written descriptions, details of materials, and components and/or assembly instructions.

A prototype is a completed outcome that is yet to be fully implemented. It is developed through technological practice and is reflective of relevant codes of practice. Prototyping is the trialling of the prototype to gain evidence for the evaluation of the outcome’s fitness for purpose in its intended physical and social environment.

Assessment schedule: Technology 91355 A Healthier Muffin
	Evidence/Judgements for Achievement
	Evidence/Judgements for Achievement with Merit
	Evidence/Judgements for Achievement with Excellence

	The student has selected and used planning tools to manage the development of an outcome.
The student has selected planning tools informed by a review of existing planning tools.
The student has used the selected planning tools to:

· set achievable goals
· establish resources required
· determine critical review points. 

For example: 

I created a Gantt chart similar to what I had successfully used last year to establish key stages, dates and resources required from project inception to the completion of the final food item, for example, a muffin that addresses particular nutritional requirements (gluten-free) and incorporates more fruit/vegetables.

The student has managed the development of the outcome. For example: 

I used the Gantt chart to guide me through the stages and associated tasks I needed to complete.

The student has reviewed progress as planned to ensure the completion of the outcome. For example: 

Critical review point: cooking time. I anticipated that the muffins would take 20 minutes to cook, but they took longer as the grated zucchini I added made them soggy. I will have to review my recipe plan (i.e., timing and quantity of zucchini) and make it again to see if it works.
	The student has selected and used planning tools to effectively manage the development of an outcome.

The student has selected planning tools informed by an analysis of existing planning tools. For example: 

I looked at the planning practices of the food technologist we visited. Using a Gantt chart worked well for her, so I will use one too. However, she used a programme to make her Gantt chart that our school does not have access to. I need to find a suitable and available alternative.
The student has used the selected planning tools to:

· set achievable goals

· establish resources required
· determine critical review points. 

For example: 

I found a free programme that enabled me to create a Gantt chart similar to the food technologist’s to establish key stages, dates, and resources required from project inception to the completion of the final food item, for example, a muffin that addresses particular nutritional requirements (gluten-free) and incorporates more fruit/vegetables.
The student has managed the development of the outcome. For example: 

I used the Gantt chart to guide me through the stages and associated tasks I needed to complete.

The student has reviewed progress at critical review points to revise and/or confirm goals, resources, and planning tools to ensure the completion of the outcome. For example:

Critical review point: I need my stakeholder to approve of my concepts. When reviewing the concepts, she has said that she doesn’t want a muffin that takes longer than 30 minutes to cook. I know that mine might take longer so I will need to review my planning and take some time to find alternatives.
	The student has selected and used planning tools to efficiently manage the development of an outcome. 
The student has selected planning tools informed by an analysis of existing planning tools. For example:

I looked at the planning practices of the food technologist we visited. Using a Gantt chart worked well for her, so I will use one too. However, she used a programme to make her Gantt chart that our school does not have access to. I need to find a suitable and available alternative.

The student has used the selected planning tools to:

· set achievable goals

· establish resources required
· determine critical review points. 

For example: 

I found a free programme that enabled me to create a Gantt chart similar to the food technologist’s to establish key stages, dates, and resources required from project inception to the completion of the final food item, for example, a muffin that addresses particular nutritional requirements (gluten-free) and incorporates more fruit/vegetables.
The student has managed the development of the outcome. For example: 

I used the Gantt chart to guide me through the stages and associated tasks I needed to complete.

The student has shown evidence of ongoing reflection of goals, resources, and planning tools to optimise time and material use to ensure the completion of the outcome. For example: 

Critical review point: I need my stakeholder to approve of my concepts. When reviewing the concepts, she has said that she doesn’t want a muffin that takes longer than 30 minutes to cook. I know that mine might take longer so I will need to review my planning and take some time to find alternatives. The product was not as my stakeholder desired. So, based on feedback, next time I will review my food order and cooking time (time plan), modify my recipe to reduce 2C of grated zucchini to 1 1/2 C, and perhaps add some sun-dried tomatoes instead. I will test it again to see if this adaptation works and consider whether I can justify using sun-dried tomatoes, which will add to the cost of my muffin. 



Final grades will be decided using professional judgement based on a holistic examination of the evidence provided against the criteria in the Achievement Standard.
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