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Internal Assessment Resource

Processing Technologies Level 3
	This resource supports assessment against:

Achievement Standard 91643

Implement complex procedures to process a specified product 

	Resource title: Cream puffs 

	6 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
	December 2012

To support internal assessment from 2013

	Quality assurance status
	These materials have been quality assured by NZQA. NZQA Approved number A-A-12-2012-91643-01-6287

	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 Processing Technologies 91643: Implement complex procedures to process a specified product 

Resource reference: Processing Technologies 3.60
Resource title: Cream puffs
Credits: 6 
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 Processing Technologies 91643. 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 activity requires the student to source their own recipe, and create, modify and use a flow diagram to process a choux pastry product (cream puffs) taking into account yield and cost. As part of this process, students will also develop a health and safety plan and a quality assurance plan for the processing. 
Two approaches are possible when using this Standard for assessment:

· The students are given a particular product to process and test (or products), from which they choose one. The whole class then makes the same product (or one of the alternatives). The teacher may select a product in discussion with the class. They may also allow individual students to negotiate a variation of the selected product.

· The students have been engaged in technological practice and are now at the point where they have fully established the specifications for their outcome and are ready to make it.

For the purposes of this resource the product is a cream puff with custard filling (made using eggs) and chocolate enrobing. However, you could specify any product that requires complex procedures to make a product by combining and/or manipulating materials. Take into account cost, timing, and safety considerations when selecting a product. 

Other suitable food products include: 
· a product using student-made flaky pastry (for example, a vegetarian/meat pie)

· a product using student-made filo pastry (such as spanakopita or baklava)

· a boiled confectionery, for example, pulled toffee, Turkish delight made with starch rather than gelatine, a Rocky Road bar (including making the marshmallows and fruit jellies); pain au chocolate; a baked Alaska (including making the ice cream and sponge base). 

The product should initially be unfamiliar to the student and include diverse processing operations with the potential to fail if incorrectly processed. 

If you choose to adapt this activity to another product, you will need to modify the student instructions and schedule to suit the product you have chosen.
Students should:

· determine their own recipes 

· create a process flow diagram that includes testing procedure points

· create a health and safety plan (including an HACCAP plan and a plan for the safe and hygienic management of the process)
· create a quality assurance plan that sets out testing procedures and corrective responses to ensure the product meets the specifications. Examples include testing for volume, colour, viscosity of the custard and melted chocolate, gloss of the raw choux mixture, temperature for tempering chocolate, and sensory testing 
· gather data to calculate/produce maximum product yield for lowest unit cost
· explain processing operations and how they used reliable test feedback to inform their choice of processing operations, equipment, time, temperature and/or techniques for the product. 
Conditions 

This is an individual activity. 

The credit rating of this standard indicates that the time for learning, practice and assessment should be approximately 60 hours.
Resource requirements 

Students will require specifications or examples of these that they can refer to when creating their own.

Students will also require access to: the Internet, an appropriate selection of recipe books, information on ingredients, energy and labour costs, a foods room and equipment for testing, ingredients, and a camera.

Additional information

This Standard requires you to make judgements about the ways in which techniques are implemented, as well as about the quality of the finished product. For example, you are required to judge (Merit) whether the student has shown “independence and accuracy in the execution of the techniques and tests” and (Excellence) whether the student has worked “in a manner that economises time, effort, and materials”. 

Measures

Independence relates to the student’s manner of working. Specifically, do they get on and make the agreed product with minimal advice and guidance from their teacher and without relying on help from fellow students? 

Accuracy of execution is one of the main ways in which skill can be recognised. 

Economy of time relates to personal organisation. Do students look after their resources between periods so that they can quickly pick up where they left off? Do they spend time wandering and chatting to classmates? Do they find something to go on with if the machine they need is in use or out of order? Do they think before they act and so avoid time-consuming undoing and redoing? 

Economy of effort is about working efficiently. It is a function of knowledge, thinking, planning, and skill. Does the student know what to do and get on and do it, or do they rely on trial and error? Do they use data from testing to guide next practice? Do they use the correct tool for the task?

Economy of resources is about minimising the use of materials.

Economy of time, effort, and resources are often linked. For example, choosing the correct tool will save time and effort and minimise wastage.

Recording of evidence

Recording of evidence should not be time-consuming or onerous. Students could be asked simply to keep a record of progress and how they have resolved problems – maybe by annotating construction plans or the equivalent. You could add your own observations to the students’ records. 

Students could also provide evidence by, for example, establishing a schedule of what tests will be done and when, and recording the outcomes of the tests as they apply them, or by taking and annotating photos to show economic use of materials and accuracy. 

Internal Assessment Resource 
Achievement Standard Processing Technologies 91643: Implement complex procedures to process a specified product 

Resource reference: Processing Technologies 3.60
Resource title: Cream puffs
Credits: 6

	Achievement
	Achievement with Merit
	Achievement with Excellence

	Implement complex procedures to process a specified product.
	Skilfully implement complex procedures to process a specified product.
	Efficiently implement complex procedures to process a specified product.


Student instructions 
Introduction 

This assessment activity requires you to in investigate, plan, and process a choux pastry product with custard filling and enrobed in chocolate (cream puffs) to meet specifications, taking into account yield and cost. 

Teacher note: You could adapt this task to suit any other product that requires complex procedures to combine or manipulate materials to create a product. See the Teacher Guidelines for some examples.

This is an individual task.

The credit rating of this standard indicates that the time for learning, practice and assessment should be approximately 60 hours.
You will be assessed on how skilfully and efficiently you plan and produce the product to meet the specifications.

Task 
Investigate and plan the making of a choux pastry product, and implement complex procedures to make cream puffs that meet the requirements of the specifications provided in Student Resource A.

Investigate, plan, and make your cream puffs
Study the specifications in Student Resource A. You can use these specifications or modify them as you work to suit your own requirements, but ensure your teacher approves any changes.

Investigate the attributes of quality choux pastry, custard filling, and chocolate enrobing. 

Research, select, and test appropriate recipes.

Use this information to:

· determine the processing operations (including selecting the best equipment and testing methods) for you to successfully make the choux pastry product

· determine requirements for your health and safety plan and develop and implement it

· develop and implement a quality assurance plan to identify where and what type of testing should occur and to ensure your product achieves the desired attributes 

· create a flow diagram plan with feedback loops to follow when processing and testing

· plan for parallel processing operations to increase processing efficiency, for example, what could be baking while you prepare or cook some other component? 

· predict costs: include ingredients, energy, labour and packaging (if relevant)

· use your flow diagram to trial your processing operations and testing procedures
· modify your flow diagram accordingly to produce the maximum yield of choux pastries to meet your specifications and minimise cost
· keep records of these changes to explain your processing operations and how you used reliable test feedback to inform your choice of processing operations, equipment, time, temperature and/or techniques for the product. For example, you may find using a commercial mixer to beat the choux pastry to the required gloss is less labour intensive and allows you to go on with another task
· annotate your flow diagram so that you have a record of what you actually do as you make and test your cream puffs

· annotate photographs and/or complete a checklist of your testing procedures 

· make the final choux pastries.
When you have completed your cream puffs, photograph at least one of them to show the detail of the aspects of your choux pastry, custard filling, and chocolate enrobing that are required in your specifications.

Compare your predicted costs with actual costs per unit for producing your choux pastry to specifications. Your records should show how you determined the most efficient method of processing including costing calculations.

Hand in your:

· cream puffs

· final specifications 
· health and safety and quality assurance plans

· annotated flow diagram

· photographs of the finished product and testing procedures

· explanation of processing operations, cost per unit of finished product and how reliable test feedback can be used to inform the choice of processing operations, equipment, time, temperature, and/or techniques for the product
· indication of how the procedures were implemented in a manner that economised time, effort, and materials taking account of yield and cost.
Student Resource A: Specifications

Cream puffs 

A typical cream puff consists of a small, crisp, hollow round of choux pastry. These are often filled with smooth, creamy custard, and glazed or enrobed in chocolate.

For this assessment you may choose to make a typical cream puff as pictured or modify the product to one that meets your own requirements.

Initial specifications 
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The choux pastry is:

· crisp (prior to filling)

· amber coloured

· light and airy (not doughy)

· appropriately sized for requirements.

The custard filling is:

· smooth and creamy

· the correct viscosity

· of a quantity that is easily able to be consumed 

· the intended colour 

· the intended flavour. 

The chocolate coating is:

· covering the planned amount of surface

· smooth 

· glossy.

You can use these specifications or modify them to meet your own requirements, as you complete your research and test and select a recipe to use. 

Check your changes with your teacher to ensure your product and specifications will meet the requirements of the Standard.

Assessment schedule: Processing Technologies 3.60 Cream puffs

	Evidence/Judgements for Achievement 
	Evidence/Judgements for Achievement with Merit
	Evidence/Judgements for Achievement with Excellence

	The student implements complex procedures to process choux pastries.

· The student creates a flow diagram showing the interactions between processing operations and tests.

The student creates a flow diagram that includes testing for the choux pastry, the custard filling, the chocolate enrobing and the assembly of the product. Examples include testing for temperature, consistency of custard, and the finished size of the baked choux pastry. 

The flow diagram shows the correct stage for each testing and allows for a successfully processed product.

· The student executes processing operations and tests in accordance with the steps set out in the flow diagram.
The student implements the flow diagram in its entirety, that is, conducts all tests and processes as planned, and successfully produces the choux pastry product.

· The student modifies processing operations in response to testing feedback.

The student makes changes to their processing as a result of testing feedback.
For example, the student finds in trial one that the yield from the filling recipe produced double what was required, so they halved this for the next trial. They also found when the filling cooled that it was too thin so next time adjusted the specification to achieve a higher viscosity and adjusted ingredients and/or processes to make it thicker.

· The student undertakes accurate testing using replicate measurements.

The student uses appropriate equipment and methods to carry out accurate testing using replicate measurements (measurements that are able to be reproduced under the same conditions).

· The student explains processing operations and how reliable test feedback can be used to inform choice of processing operations, equipment, time, temperature, and/or techniques for the product.
For example, the student explains the purpose of the operations they choose and how the testing informed the equipment, time, temperature and/or techniques they used. Examples include the rising and browning processing stage of the choux pastry, leavening in choux pastry, and the volume and structure of the choux pastry. 
· The student calculates yield.

The student calculates yield, using the weight of all raw ingredients and the weight of the end product. 

· The student calculates actual financial costs per unit of the finished cream puff product. 

The student determines and totals costs of all resources (for example, ingredients, labour, energy, and packaging) and divides this by units produced to calculate actual unit cost.

· The student develops and implements a health and safety plan and quality assurance plan. 
The student writes and implements a HACCAP plan, food and hygiene plan, and a quality assurance plan for testing.

The HACCP plan recognises the high-risk ingredients and how these should be managed during processing to ensure food safety.

The health and safety plan also includes a plan for the safe and hygienic handling of the processes in the classroom. The plan recognises the correct clothing to be worn for processing, and identifies personal hygiene procedures and personal safety. It also describes the necessary safe storage conditions and shelf-life of the completed choux pastry product.

The quality assurance plan describes the quality factors that are relevant to the product and describes testing and response to testing to ensure a quality outcome.
This description relates to only part of what is required, and is indicative only.


	The student skilfully implements complex procedures to process choux pastries.
· The student creates a flow diagram showing the interactions between processing operations and tests.

· The student executes processing operations and tests in accordance with the steps set out in the flow diagram.
· The student modifies processing operations in response to testing feedback.

· The student undertakes accurate testing using replicate measurements.
· The student explains processing operations and how reliable test feedback can be used to inform choice of processing operations, equipment, time, temperature, and/or techniques for the product.
· The student calculates yield.

· The student calculates actual financial costs per unit of the finished cream puff product. 

· The student develops and implements a health and safety plan and quality assurance plan. 
· The student shows independence and accuracy when executing complex procedures.

For example, the student creates a flow diagram including a health and safety plan and quality assurance plan. The student modifies processing operations in response to feedback, and undertakes accurate testing, using replicate measuring. 

For example, the student measures the ingredients accurately, and uses heating temperatures that ensure the safety of the food product and the correct consistency.

The student carries out testing accurately. Their response ensures that the process is improved and they show control in their processing.

· The student predicts costs and compares actual and predicted costs per unit of finished product.

For example, the student uses processing trials to develop a predicted cost for their processing, which considers yields, ingredients, energy, labour and packaging (if relevant).

Following implementation of their final process, the student compares the predicted cost with their actual cost and discusses the reasons for any differences.
This description relates to only part of what is required, and is indicative only.


	The student efficiently implements complex procedures to process choux pastries.
· The student creates a flow diagram showing the interactions between processing operations and tests.

· The student executes processing operations and tests in accordance with the steps set out in the flow diagram.
· The student modifies processing operations in response to testing feedback.

· The student undertakes accurate testing using replicate measurements.

· The student explains processing operations and how reliable test feedback can be used to inform choice of processing operations, equipment, time, temperature, and/or techniques for the product.
· The student calculates yield.

· The student calculates actual financial costs per unit of the finished cream puff product. 

· The student develops and implements a health and safety plan and quality assurance plan. 
· The student shows independence and accuracy when executing complex procedures.

· The student undertakes complex procedures in a manner that economises time, effort, and materials, taking into account yield and cost.

For example, the student might create one flow diagram for the whole product from start to finish and is able to process and test the custard in between processing and testing the choux pastry.

The student is familiar with how to process their product and how to test to meet specifications with efficient use of trialling.
The student tests sufficiently (but not excessively) to achieve product that meets specifications. 

The student makes decisions that take into account the interrelationship between cost, yield, equipment and labour, and implements these in the processing. For example, the student minimises labour input, processes the correct quantity and so minimises waste, uses processing methods to reduce the use of expensive ingredients, uses equipment to cut down labour cost while balancing this against wastage, considers and actions the most efficient trade-off between size of product and wastage, and uses strategies to minimise the number of units produced that are not useable.
This description relates to only part of what is required, and is indicative only.




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

NZQA Approved
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