Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

6

Exemplar for Internal Achievement Standard

National Certificate of Educational Achievement
TAUMATA MATAURANGA A-MOTU KUA TAEA

Technology Level 2

This exemplar supports assessment against:

Achievement Standard 91356 (A)

Develop a conceptual design for an outcome

An annotated exemplar is an extract of student evidence, with a commentary, to explain
key aspects of the standard. It assists teachers to make assessment judgements at the
grade boundaries.

New Zealand Qualifications Authority

To support internal assessment

© NZQA 2017



Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Grade Boundary: Low Excellence

1. For Excellence, the student needs to develop a justified conceptual design for an
outcome.

This involves:

e synthesising evidence from ongoing research and functional modelling,
including feedback from stakeholders, to evaluate conceptual designs

e substantiating the outcome’s potential fitness for purpose.

This student developed a conceptual design for a recipe card to be given out with
a food parcel.

The student used advice from a relevant technologist as a starting point, and
showed some evidence of synthesising this information with the results of their
own testing of recipes, analysis of a range of recipe layouts and feedback from
other people to inform the developing conceptual design (1).

Feedback from functional modelling also formed part of this synthesis of evidence
to evaluate conceptual designs (2). Other feedback contributed to the
development of design ideas (3), the validation of recipe choices (4) and recipe
format (5).

The student substantiates the outcome’s fitness for purpose (6).
For a more secure Excellence, the student could have included more evidence of

key stakeholder feedback (i.e. food bank personnel) to validate the decision
making that was occurring.

© NZQA 2017



@F)-‘om talking to a technologist, I learnt ther I needed to: understand budgeting to keep

recipes low cost and wse staple foods; have a commitment to guality by testing all recipes;
ersure the recipe is fit for pwrpose by having correct processes and quariities; consider the
target market - their feedback is very valuable; etc.

This was supported by the information I got from food bank suppliers. They said that users
who are wnable to provide food for themselves or their family need to have foods that are
cheap and that can be cooked easily, but also foods that they prefer to eat. I also found ow
that I need to corsider that thase who receive these food parcels sometimes come from
different cudrural and religious beliefs and may have linle or no reading ability as well as
lintle or no cooking equipment.

The technologist also stressed the importance of a user friendly layout that included
photographs of all recipes to enswre clients can see end products. 1 therefore analysed a
range of lavows to realise the best format for clients. I concluded that the MenuMade format
or ‘Recipe Analysis 2 is the ideal recipe formear to use for the users of the food parcel. This
is because this recipe format could be used by ayone with or without culinary cooking
experiences. MeruMade recipes use limited cooking jargon and are compressed into one
page. Ithought the one page idea was very good, as it takes away urning pages for recipes
in the kirchen, which can ger messy. It was important ther Iincluded in my recipe a format
with similar fectures to MenuMade, eg to follow, number of servings, photo, step by step
instructions, serving suggestions, etc. Because I am producing six recipes it is important that
all recipes are formatted the same way to avoid confusion by the people using them. The
recipes do include lots of information that probably shouldn 't be necessary for my users,
urless it is rather essenrial to benefit them greatly.

Through research (for example, htip://'www.gqunitcareers.com/reswme_fonts. ltml), I have
found that forts are a very importare factor in any presentation. I have applied this
information to the recipes to be given to my clients. This is because I have found that the use
of forts can either encourage or discowrage reading habits.

"The chicken is a lintle over-cooked "

"The noodles are a little bit soft but not a problem as it is from an instant noodle paclet
which can be cooked easily.”

"Using powdered stock instead of liguid would mdke the recipe cheaper to male”

"The meat is a little &y and hard — the cooking tim e could be reduced.”

"It is good that the recipe format has specified time frames like preparation and cooking
iime, as well as indication for its difficulty, cost and its serving. I think the photos should be
made larger so that it can be seen easier. Since most of the writing is enclosed and crowded
on the left side of the recipe, there is a lot of empty space in the right side. I suggest that the
photo be increased and moved so that there is a balance in the overall lavout of the recipe "

®
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=~ BROCCOLI CHICKEN FETTUCCINI ALFREDO

PREPARATION TIME: 15 minutes
COOKING TIME: 35 minutes

STEPS:  INGREDIENTS NEEDED:

1x skintess, boneless chicken breasts

1x onion, finely chopped

2x tablespoons butter

1x skinless, boneless chicken breasts, cut into
small pleces, fat trimmed

200 dry fettuccine pasta

boiling water

1110.75 ounce) can condensed cream of
mushreom soup

]

Student 1: Low Excellence

NZOA Intended for teacher use only

INSTRUCTION:

Cut chicken breast meat
Into bite size pleces,
trimming any fat off in the
process.

onlons and chicken breasts
in a saucepan.

|
Ina separate saucepan, |
cook pasta in boiling water.
Combine mushroam soup |
In the anlon sautd, with the
cheese. Stir altogether,

1 cup fresh braccoll, chopped

Add the broceoli and then |
return to the boll for 5
minutes or until broceoli is
cooked. |
|
stirring occasionally, for &
minutes.

1 cup grated parmesan cheese

“I1's Asicn flavenrs acded 12 the divhes exceprianal tasre =

“Good mutritionad value for the corsumer

Drain cocked pasta. Add

into broceoll mbdure.

Top with cheese, and serve |
atonce,

- gt source gf 7 . vl fliwe ™

“The dish s very filtag whech mades it tceal, =

"The recipa 5 eazy o se.”

"Cooking a lot of medls is certainly demanding. The new recipe format is alot easier to read
since I kmow which key ingredients I need for each step. Also, things like preparation time’
and ‘cooking time' are very helpfil.”



Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

©

The following points are based on the requirements I established for producing a conceprual
design.

Recipes must be easy to make.

People who trialled my recipes had a range of cooking ability. They agreed the recipes were
easy-to-make meals. They would therefore be suitable for my main stakeholders who may not
have culinary experience to execute complex and hard recipes.

Must be the normal foods/ingredients found within a food parcel. Extra foods/ingredients to
be bought must be listed.

The majority of the foods in my recipes are included in the food parcel; mostly staple foods. 1
capitalized on the most common ingredient — carbolydrates (pasta andrice) — found inthe
food parcel and used it as the base for most of my recipes.

Although I included other ingredients; I tried to make them ingredients that were cheap and
easily available. I decided that there was not a lot of value in listing them as food parcels
vary in each branch.

The recipes need to specify the monber of servings, eg serves 6.
My recipes indicate the average quantity of servings the dish can provide.
Recipes must be easy to read.

Feedback and extensive research has indicated that my recipes follow a format that is easy to
read. I chose the format arrangement to make the recipe’s interpretation, execution and
application easier and more efficient, as my stakeholders do not have to look back at the
‘ingredients needed" table when reading the methods.

Recipes must be durable.

I suggest that the recipes are laminated so that they can be wiped over etc. I will also include
a CD with the recipes, although I realise users may not have ready access to a computer and
printer.

Recipe layout must attract the reader in a positiveway

My research made me decide 1o use green as much as possible. It is the colow of hamony,
balance, refreshment, universal love, rest, restoration, reassuravce, envirorm enital
awareness, eguilibrium and peace — all things that I thinkwould be good for my

users. Green strikes the eve in such a way as 1o require no adjustn ent whatever and is
therefore restfil. Being inthe centre of the spectrion it is the colow of balance. When the
word about us contains plenty of green, this indicates the presence of water and little danger
of famine so we are reassured by green.




Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Grade Boundary: High Merit

2. For Merit, the student needs to develop a refined conceptual design for an
outcome.

This involves:

e ongoing exploration and evaluation of design ideas to determine their
suitability for inclusion in conceptual designs

e using evidence from on-going research and functional modelling, including
feedback from stakeholders, to evaluate conceptual designs.

This student developed a conceptual design for a sturdy toy for a young cousin.
The student explores and evaluates existing toys and parts relevant to toy design,
such as steering assembly, motors, reverse relays and material items to determine

their suitability (1) (2) (3).

The student interviews a key stakeholder to seek opinion of a functional model
demonstration for further on-going research (4).

To reach Excellence, the student could justify the conceptual design’s potential
fithness for purpose as defined by the brief.

© NZQA 2017
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the helicopter flies and the dinosaur walks. All of these
ways of moving would suit a solution I make, but some are
easier to do than others. A flying solution would defiantly
look good but I don't think that it would be practical for
young children. Again walking would look quite good but
wouldn't be practical for young children. I think I shall tak
driving further as it would still look good in action but it wi
be a lot more practical for young children, and be easier
make.

e

=~ .

Student 2: High Merit

NZOA Intended for teacher use only

The shope ot the car is very important as if the car looks
good then it will attract the attention of my ins, This is
why I need to make sure my car is looks very good. I have
researched pictures of sports cors and will incorporate

designs into my car. I could sculpt the design into wood or
foam quite easily then attach it te the basic design of my
car which I will probably make out of plastic.

There are three main parts of a car that makes it look good.
The shape of the roof, the shape of the spoiler and the
shape of the front of the car. I have drawn concepts for
what the shape could look like. I will decide which one is
best and why, and then I will model it.

@ Please rank my 6 designs in order of importance:

Which concept appears to be the 216 |5
sturdiest?

Which concept do you think will appeal |3 (2 |5
to your grandchildren?

S ®
Plastic maseriale fall oo o hesic cstrpodies-

which cme aly oocs, aad
Thrrmaplatics. which can be relesed e remoidet several times
High Tempersturs

Poop exposed 1o 3 wide ranpe ol

Mechankcal Streagih and Disensiona] Stabiliny
Excclient strengeh, stiffness, loagterm orocp and fiatigne proponties.

Wear Restitsnce
High shemson sl cox Wvough ined weth Jovw coefti of Bictem.

U nemical Kesbtanss
Renataat 1o 8 wede mnge of chamicaly o elevied in tand

[puine wath kow partiche ge 4 Lot podoctd

Which concept is best suited to indoor |2 |5 |1
and outdoor use?

4q

Which concept would be easiest to 426
store?

1

From the results of this screening I will develop design 2

© NZQA 2017

The model is half

the size that the actual
outcome will be. The model
shows the basic shape the car
will be and allows me to get o
deeper understanding into
how I am going o build the
car, Modelling the car clso
helps the stakeholder see if
this outcome fulfils the issue.

Having researched a range of
materials T hove decided fo use
plastic for the main body as it

is easily accessible, light, durable
and comes in a range of colours,
We have a plastics former at
school so if this idea goes in to
production I will need to make a
meld to form the plosﬂr_“
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Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Concept Development - Car mechanics

Steermng

There are two ways I can see to steer the remote control
car. One way is to use servo’s to change the direction of the
wheel and the other way is to have one wheel move forward
and the other on the opposite side move back.

A servo is a component that can rotate its
star shape top when programmed to. T
could make an axel which T would attach
the servo to, which would then turn the
wheels,

This way would be a bit trickier than the
second way as it would invalve a lat of moving parts, This
would mean the car would require more maintenence and
there for not meet the issue. Also the car would become

-~

harder to use as with the second method the car could spin
on the spot, greatly increasing its manoeuvrability, whereas
the servo method requires the car to move forward or
backward to turn, T don't think this methed suits the
location,

The second method is very much like how o
tank is steered, One side of the car moves
forward and the other side moves back,
turns the tonk on the spot. See right,

This method will require four motors, rather then the two
that would be needed in the servo design. I think this is
better though as I think the car will need the power of four
motors instead of just two. This will also minimize the
amount of fiddly moving parts I would have to construct
making less t of mai ded, This design will
also be easier to control, as T explained before. This
methed of steering would fit the issue much better than
the first method. For these reasons T shall use the motor
methed of steering instead of the servo method.

© NZQA 2017
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“I took my car model and remote to my grandfather’s house
and he was very pleased with it. None of the controls were
labelled so it was a bit "hit and miss’ as to what he could get
the car to do so I must think about labelling the controls.
He also thought the car was a bit plain for my cousin as he
did not understond that it was just a model and that is
something I will develop when I facture the soluti
We both thought the wheels could do with some traction on
the rug.

I have met my brief by communicating my idea of a sturdy
car that is remote controlled The cor can be steered
around chair legs and other obstacles and will go forward
and backwards. I tried the cor on several indoor surfaces
and it worked well (it was too wet to go outside). The
transmitter circuit and 3v battery easily fits inside the
controller.”




Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Grade Boundary: Low Merit

3. For Merit, the student needs to develop a refined conceptual design for an
outcome.

This involves:

e ongoing exploration and evaluation of design ideas to determine their
suitability for inclusion in conceptual designs

e using evidence from on-going research and functional modelling,
including feedback from stakeholders, to evaluate conceptual designs.

This student developed a conceptual design for a recipe card to be given out with
a food parcel.

The student explores and evaluates apple pinwheel scones to determine their
suitability as a recipe to be included with a food parcel (1). The student researches
different font types for inclusion on the recipe (2).

A guest speaker from the Salvation Army identified that some clients did not know
what to do with some of the ingredients in a food parcel, when they received them.

Students were asked to develop recipes that were simple, culturally suitable,
nutritious, easy to read, easy to cook, and enabled time saving. These factors
were included in the research and development of the conceptual ideas.

The student shows functional models of the recipe (3) and refers to the feedback
from stakeholders in the evaluation of the conceptual designs (4).

For a more secure Merit, the student could provide more detail of how the
stakeholder assisted with the refinement of the conceptual outcome.

© NZQA 2017



Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Student 3: Low Merit

MNZOA Intended for teacher use only

PLANNING and TESTING Recipe: Apple Pinwheel Scones - _z -
Mhdmwld;:ldm M{ ! >
apples inside them. Cost of extras: Nutrition:
Apples-vitamins
Bread-carbolydrates
No extras were
purchased

Justify use in recipe set: no changes
made

Justify Adaptations
No changes made, | just followed the
recipe used.

Problems encountered and decisions or
changes that need to be made:
The thickness and texture of the scone
mixture made the scone dry. Maybe next
time we could make the scone size thinner

Planned Time: 1hour  Actual Time:50 Equipment Safety Hygiene f my planning, and
minutes knife -use gven mitts -wash hands -peeling effichency in this trial: overall the product

Time it took sh than when taking thing  -use apron ~cutting was good. The taste though was very good
expected as we were working together.  -peeler out of oven -roll up sieeves -baking and | will, in the future, make the product
To make It quicker | could prepare the ~Roller ~cut away from ~chean all -grating look more attractive,
apples in advance. -Bowls hands. ‘equipment used -slicing

-oven -point knife -take blazers off,

-oven mitts downwards.

Recipe Trials - Planning for Production

©)
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Font Research

By reading the research on fi fonts.ml , | have found that
fonis are a very imp factor in any resumes, efc.. In this
research they discovered what fonts will be suitable for various types of advertising and jobs.

“A few years ago, Pamela Henderson, Joan Liese, and Joseph Cote of Washington State University

research into how o various typefaces or fonts. Their purpose was to
explone how marketers and advertisers can use fonts to convey specific messages and emotions in
lagos and advertising copy” Paragraph from "Research on Fonts and Marketing: Apply It 1o Your
Resume?”

Fonts can trigger { Feelings such as sadneds, warmith, cold
and much more. Although this research was mainly for resumes, advertisements, presentations Fve
decided to apply some information of the research onto the recipes that | will be making for my
clients because through reading many recipes | have found some recipes that encourage and
discourage me to keep reading. in this research they introduced some groups of fonts that can be
found on mast computers that trigger emations and feelings.

Emotions and feelings triggered
Warm and
= Laida andting farm and sttractive
T s ot Tl
T S 7
Exciting and
BEJSDEMONA
Chalkboard
Pl L] Cald and
[ SYMCHRO LET
:‘“- “"l:ul.
StencilSel  pygqyparrerr
NewYorkl oo Bragadecels Strong and maj
ﬂlﬂmﬂlﬂ Bld
Lash
3 Wees M7 Serip Coplals
Wide Latin
Alyminwn Shred Wreresting
FaFaddy
Ranvim
Awdres
Georgia Standard co
Verdana
Century Gothic

Times New Roman
Century Schoolbook




Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Ingredients: Fluffy and light fi Apple Pin wheeled
- 2 Cups Self Raising Flour - 4 teaspoons b.powder Scones. Enticed with a cinnamon flavour Eitness for Purpose
- 1 Tablespoons Butter and rolled into a pinwheel and baked to
- 1 Cup Milk - liking. ¥ " The racipes | have used throughoul this project have been appropriate and fil for my
- 1Apple pt.u'pm Myongmlbnﬂfwasb wammpeslhalmuidbegmnomMnlmd
- % Cup Brown Sugar [+ d some b h. came up with ideas, trialled recipes using
Method: pasic msredoems and looked at recipa formats and layouts. All this information and the
1. Sift dry ingredients into a bowl and add sugar. feedback | received from my slakeholders helped ma to come up with i range of recipes,
2. Rub butter until breadcrumbs and then add the 4 .
While developing my ptual design | ded o consider

= Lack of lace lo lace conlact with the clients — therefore | dign’t know very much about
them, ethnicity, cooking skills, food likes/dislikes, reading ability.

Cooking / kitchen equipment available in the client’s homes.

Presentation / layoul of the recipe

On-going use / repraduction of my P

Cosls of additional ingredients

My recipes are sultable and fit for the purpose ol being given out with a 1ood parcel because
the ingredients usad are simple, most of them found I a parcel and the axtras ara low cost |
have thought carafully aboul the layoul and used Ihe information given by the tlechnologist
from Menu Made when designing my layoul. The recipes are easy o read. all formalted the
same and are on a single page.

| have also thought aboul how thay can be presented and decided the besl way 1o
reproduce my recipes ( so they could be used more than once) was to either burn them onto
a CD or laminate them and give a hard copy to the Salvation Army - thay could than
photocopy aach recipa as they ane nesded.

Ingredients: A beautifully packed cheese, ham and
= 3 Cups of Water - % Cup Pizza Sauce hetti filling ded by a dibh
- 1 Teaspoon Dry Milk Powder -3 Onion d 1

- 1/2 Tablespoons Active Dry Yeast

= % Cups of Grated Cheese - 500 grams Ham

- ¥ Cups of Water

Method:

1. Place dry ingredients and water together and mix
together to rest for one night.

2 out dough { ik the:
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Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Grade Boundary: High Achieved

This involves:

e establishing potential conceptual designs through generating and

analysis of existing outcomes

e using evidence from research and functional modelling, including
feedback from stakeholders, to evaluate conceptual designs

e selecting and communicating the final conceptual design for an
outcome

e explaining the outcome’s potential fitness for purpose.

auditorium.

as well as research and analysis of electronic components (1).

where it will be mounted is also modelled to gain stakeholder feedback (2).

conceptual design develops(1) (2).

practice.

4. For Achieved, the student needs to develop a conceptual design for an outcome.

evaluating design ideas that are informed by research, including the

This student developed a conceptual design for an alarm system for the school

The student analyses existing alarms on the internet and compares decibel levels

The student uses 2D and 3D freehand sketching to establish potential conceptual
designs for a custom door alarm and develops a material/component list (2). A
circuit is modelled and a 3D model of the receiver and transmitter housing and

The student explains the outcome’s fitness for purpose in an on-going way as the

To reach Merit, the student could show evidence of on-going exploration of design
ideas, and stakeholder feedback would need to be more apparent throughout the

© NZQA 2017
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Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Student 4: High Achieved

NZOA Intended for teacher use only

Are you worried about your heme be-
ing braken intal ¢

Ara you worrled about some unidenti-
fied persan entering through a doar!

‘Well the solution s here with Gotcha

and grosn LED's belaw It i the key switch | Battom of middie page : phot of the
| stees recesver ba.

This is the steel recelver box with the

It will diract the currant to the buzzer, ‘welded. To the right of this text is the
which will go off (along with the LED) when button head cap screws that will fix the
the door is opened. This here alerts anyone main lid to the receiver housing. When
on the ground that peeple are ascaping from property wired up it will have a si-
the back fire exit doors. b recsiver

light up so you can still tall that the door
s open visually.

Abmgs photo of the mock up for the

* | have met all my brief and specifications and my

- %:‘fmar ok the and stakeholders are pleased. They feel there is a viable
axcellent it tis standupto solution to alert the caretaker if the auditorium
S doors are left open. The alarm travels the expected
[ .ﬂﬁhﬂ.ﬁﬂl:[i; m— r: = —— distance to reach the main auditorium door. There
The farther research that | had to follow up on after # are some minor technical issues as | had to modify
W‘mu\.dmum. the programming of the transmitters as the if they all
e other s . ® = transmitted to the recelver at the same time the
:-m S M L gk picaxe chip is overloaded so | had to stagger the

transmissions with 30 second delays.

The cost came under budget sol just need to make the
final solution and spray the boxes black so they are not
noticeable.”

-Concept Development

@

Location Type
L The School Lighting Box Secondary recehver
1 Fireesitdoor 1 Trasscelver
3. Fireexitdoor2 raiceives
4. And the main entry/lock up door Main recedver

© NZQA 2017
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Concept 1 mwmmma_eu:»m-wmm

s 10 410 tampering and vandalism.

Resonroes peeded: il need to b my
bending machine that can
‘werk | DSK engineering the school does not have &
uosnt-nplmmmu-uwpmmmummwm
Ieuaings on the break press ot work.

© NZQA 2017



Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Grade Boundary: Low Achieved

5. For Achieved, the student needs to develop a conceptual design for an outcome.

This involves:

e establishing potential conceptual designs through generating and
evaluating design ideas that are informed by research, including the
analysis of existing outcomes

e using evidence from research and functional modelling, including
feedback from stakeholders, to evaluate conceptual designs

e selecting and communicating the final conceptual design for an
outcome

e explaining the outcome’s potential fitness for purpose.

This student developed a conceptual design for a recipe card to be given out with
a food parcel.

The student produces a list of potential conceptual designs for recipe format which
are evaluated and informed by research (1). (Analysis of existing outcomes was
completed by the student but not shown in the exemplar.)

The student talks about recipes that have been trialled throughout the project
(functional modelling) and selects and communicates the final recipe and format
(2). The student explains some of the outcome’s fitness for purpose (3).

For a more secure Achieved, the student could show more detail in the potential
recipe designs. The final explanation for the choice of recipes and layout could
show more depth. Further, the explanation could have also included verification
from the client that it was an outcome that was potentially fit for purpose.

The student would also need to overcome difficulties with feedback and
communication with one of the key stakeholders.

© NZQA 2017
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Student 5: Low Achieved

NZOA Intended for teacher use only

How will I present my recipes?

Possibilities Positives Minuses
C.D. Can add special Not everyone has a
effects computer
Booklet Easy to read Hard/expensive to
produce
A4 sheets Lots of space Possibly to big and in
the way
AS sheets Nice and small and Possibly not enough
neat room for recipe
Laminated A4 sheets Lots of room, spill Could be to big
and tear proof

What so | need to include in my recipes

Essential features Why are they important

How will | do it?

Title So the client doesn’t spend
ages looking for what the

recipe creates

1 will put a clear colourful
title that is easy to read

Without these the recipe
cannot be made.

Ingredients

I will clearly list the
ingredients in a font that is
easy and clear to read.

This is what makes the
recipe easy or not to read
and follow

ﬂresenling My Final Design

Serving size This is important because On each of my recipes | will
the person using the recipe | clearly state how much he
needs to know how much recipe servers at the bottom
the recipe serves. of the page

Method I will use a clear font and

In order to complete my project | needed to think about how | would present my final
idea to the client. | wrote up the positive and minus points of 5 different ways | could
give copies of my recipes to the Salvation Army. | also listed the things that needed to
be in each recipe layout and explained why this was important,

| decided the best way to reproduce my recipes ( so they could be used more than
once) was to either burn them onto a CD or laminate them and give a hard copy to the
client — they could then photocopy them as they are needed.

basic language in order for
the method to be easy to
understand and follow

/

/

© NZQA 2017



Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

same formot.

Stuffed Potato

% cup butter (cubed)
4 cooked bacon strips

4 medium baking potatoes
1 cup shredded cheddar cheese
3-4 green onions, sliced

Method

. Bake potatoes at 400" for 1 hour or until tender. Cool slightly. Reduce heat to 350°,

. Cut each potato In half lengthwise. Scoop out pulp, leaving a thin shell, In a farge bowl, mash

the pulp with butter. Stir in the sour cream, cheese, bacon and onions. Spoon or pipe info
potato shells.

. Place on a baking sheet. Bake for 30-35 minutes or until heated through.

Serves B

I have had real problems with my client and their lack of response to emails. | have sent them idegs
and recipes to trial but most of the time they have not replied. My classmates, teachers and family
have tried my recipes and looked at the layout | have come up with. My family like the layout with
the picture at the top because it is clear, simple and very easy to read. Ialso hod feedback from
other teachers at school. The best advice is to make sure all the recipes have a photo and follow the

®

I used recipes from magozines, recipe books and the internet to design what I think is a suitable,
straight forward recipe. | found it easy to read with clear instructions on how to complete the recipe
correctly as well as a photo of what the final product should look like. The recipe also flows in
chronological order which makes it ideal to use.

The recipes | have used throughout this project have been appropriate and fit for my purpose. The
recipes are basic and fit for o food parcel becouse the ingredients used are simpleand relatively
cheap. I believe that if someone was to receive a food porcel with some of the recipes | have given
them, they will be able to read my basic easy to read layout and also be able to afford any extro
ingredients required. My main stokeholder (Salvation Army} has not been helpful with the feedback |
require. Numerous emails have been sent requesting feedback to help with my recipes.

© NZQA 2017




Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Grade Boundary: High Not Achieved

6. For Achieved, the student needs to develop a conceptual design for an outcome.

This involves:

e establishing potential conceptual designs through generating and
evaluating design ideas that are informed by research, including the
analysis of existing outcomes

e using evidence from research and functional modelling, including
feedback from stakeholders, to evaluate conceptual designs

e selecting and communicating the final conceptual design for an
outcome

e explaining the outcome’s potential fitness for purpose.

This student developed a conceptual design for a remote contolled lamp for his
mother.

The student evaluates three lamp concepts in terms of physical attributes (one is
shown here) (1).

The student uses a 3D cardboard model to test for shape and size in the location
(2) and produces a functional model to test circuitry. There is evidence of
stakeholder comments (3).

The student presented the conceptual design to the stakeholder.

To reach Achieved, the student could show more evidence around establishing
potential conceptual designs through generating and evaluating design ideas that
are informed by research, including analysis of existing outcomes.

The student would also need to further evaluate conceptual designs and they
would also need to communicate a final conceptual design which showed
development that went beyond shape. The evaluation would need to explain
potential fitness for purpose in terms of more than just appearance (4).
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Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

Student 6: High Not Achieved

NZOA Intended for teacher use only

lhc rounded bose i1,
el-"'-! v §peokest cufff‘\ > Y ;gz;ctl\;r%ctﬂg\“@

hwe a Lot
+hal # !m:;&lsc:?r : l'Rl';g op-thz ey

fqmpc:lh i "' hdsll be
dended / ' ; in)
jocution) -‘ m 2.la o
~Circuds ol bg“'\. - --'m-lk-l
c&}f\sgg.thx. i |-¢p;,dﬁ;‘?!’!¢d"ﬁ n
se of
- Sok Mi’léew‘ 4 | mormf?lgt uvftls'qi
cusr i) INE
Mx:‘# over oF She.given, .
COs2 an
Candl , n\%ﬁm&b

Piaslies

-1 ’ '“\C\“ "\:\?{ Weory
; inke -
| ‘Sphose.
\ : :
N\
e o S ——

1'1\1’:&;;# sealec] o Zy /(;! sJaleoM/' as

QS '& /.9') H
db aJ/ cgca/ /a’ c{m
s #w/) I‘qgae or
cked‘twe '

© NZQA 2017



Exemplar for internal assessment resource Technology for Achievement Standard 91356 (A)

O g Lveberert
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o@«fgﬂ W . " Teak: Ranging in colour from dark brown to yellowish-brown, i
"\blg gy oSe of has mineral streaks that give it a contrasting grainy structure.
Rler/ beg Y The texture of teak s oy, and it s a strong and durable wood,
; Qver; which is resistant to warping and insects. This is a popular

wood for making various types of furniture pieces.

Cherry: The colour of this wood ranges from reddish-brown to
light pinkish. It is a close grained wood with markings like gum
pockets and pitch pockets. The figure in this wood varies from
highly mottied to piain. When polished, it can become glowing
and deep red. It is used to make all types of furniture from
chairs to cabinets. .

Maple: This wood ranges from cream-while to snowy-white,
although during the off season you do get a few that are

‘ ¥ yellowish in tone. It has mineral streaks and sugary specks,
) and also sometimes contains figures that are quilted, blistered,
G 77 fiddie back, or curty. One of the hardest woods is hard rock
Croe? mapie. When hand-rubbed with ol it can be given a goiden-
Ivory warm colour.

Modelling Evaluation

% | like the design of the lamp and the remote
control, as it is simple ond will be able to be
manufactured in the time frame given.

4% The remote controls design appealed to me as it

- = x fits easily in the palm of my hand and will be easy

_.,...-*" . L - to use.
Yo e Th stusdent then produced 3 30 cardboard %1 would like the lamp to use a 60v bulb insteod of
- model of the lamp to gain stakeholder anything like o 240v bulb, as it would be easier on
: the eyes and would cost fess to run.

| have presented the model to my key stakeholder and |
I have then placed the model in the intended location
on the bedside table. My key stakeholder, my wider
stakeholder and myself have all decided and agreed
that the square lamp shade looked more appealing
. P than the small undersized triangular lamp shade which
o ‘ was, at first going to be used. My stakeholders have
both agreed that they like the rectangular remote
control that was designed, as it is easy and straight
forward to use. We have all also agreed that the lamp
would look most effective when coated with a wood

e
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