Element 1.1.1

Tasks 2a, 2b, 2c & 2d
Complete Activity 2A

An analysis of the various courses will develop your understanding of the breadth and depth of

technological know‐how and know‐why capabilities covered in TAS courses. At the following website

download the one page course descriptions of all eight NSW elective Technology courses for Stages 4

and 5: http://www.boardofstudies.nsw.edu.au/syllabus_sc/pdf_doc/sc‐course‐descriptions.pdf

Read each of the eight summaries and for each think about the way technology learning builds on the

knowledge, skills and experiences developed in the Technology (Mandatory) course. Answer the

following questions:


1. What are the common features of the elective courses in the Technology 7 – 10 curriculum?

· Elective courses must be studied for 100 or 200 hours for the School Certificate
· Design folios to be developed with each project.

· There are 3 areas of study – built environments, products, information and communications. 

· Students get to study the industry of the chosen technology

· Students get the opportunity to use tools specific to the technology

· Students get to gain knowledge and skills in the chosen area

· Students get to learn how these technologies relate to persons, society and the community

2. What is common about what students will learn about?

· Students will learn about Occupational Health and Safety issues
· Students will learn about  accessing and safely using a range of materials & tools
· Students will learn how to critically evaluate their own work and the work of others. 

· Students will learn about researching & experiments

· Students will learn about a range of design processes
· Students will develop an appreciation of the impact of technology on the individual, society and the environment through the study of past, current and emerging technologies
· Students will learn about Specific tools relating to the specific technologies

· Students will learn about Occupational Health and Safety practices

· Students will learn about responsible behaviour in working environments

· Students will learn about risk management strategies

· Students will learn about methods used to generate creative design ideas including

a. mind mapping

b. brain storming

c. sketching and drawing

· Students will learn about Needs and opportunities in the areas of study

a. factors affecting design

b. function

c. aesthetics

d. scale

e. ergonomics

f. ethical

g. environmental

h. legislation including OHS

i. cost

j. socio-cultural

k. resource availability

l. physical and material properties

m. safety

· Students will learn about Design processes including

a. analysing needs, problems and opportunities

b. establishing criteria for success

c. researching 

d. generating creative ideas

e. communicating ideas

f. risk management

g. managing resources

h. producing design solutions

i. evaluating ideas and solutions

3. What is common about what students will learn to do?

· They will learn to select and use appropriate materials, methods and equipment safely and competently and maintain materials and equipment
· Students will learn to design, prepare and present presentations in a variety of different ways
· Students will develop an understanding of the use of technologies in industrial, commercial and domestic applications
· Students will learn to select and use a range of materials for individual projects
· Students will also learn to produce drawings and written reports to develop and communicate ideas and information relating to projects. 

· Students will develop a range of skills, including research, design and problem-solving strategies
· Students will learn about Occupational Health and Safety issues
· Students will learn to apply OH & Safety procedures
· Students will learn to design, produce and evaluate
· Students will learn to identify and respond to needs through the development and production of quality design projects
· Students will learn to be creative and innovative in the development and communication of solutions to problems relating to design and designing
· The skills of designing, investigating, using technology and communicating will also be developed
· Students will learn technological issues through a range of practical experiences
· Students will learn to use criteria for success to reflect on the design process used and the solutions
· Students will learn to evaluate prior to, during and at completion of each design solution
· Students will learn to self-assess and peer-assess design solutions
· Students will learn to sketch, draw and model to aid design development
· Students will learn to describe the factors affecting design in the development of each design project
· Students will learn to consider short-term and long-term consequences of design in the design process
· Students will learn to establish a design process that responds to an identified need and opportunity
· Students will learn to apply a design process when developing quality solutions for each design project
· Students will learn to establish criteria for successful achievement of needs and opportunities 
· Students will learn to record design processes and decision making in a design folio for each design project.
· manage risk when developing design projects
Complete Activity 2B

To help you understand the breadth of opportunity offered to students in the Technology (Mandatory)

course complete the following:

Read page 8 of the Technology (Mandatory) Years 7‐8 Advice on Programming and Assessment.

For each Area of Study select two Design Specialisations.

For each design specialisation chose two suggested design projects.
For each design project, select the appropriate technology/technologies. These projects would form

units of work.

Give each of your 12 units and interesting title. Set out your work in table format.

	AREA OF STUDY
	DESIGN SPECIALISATION
	DESIGN PROJECT IDEA
	APPROPRIATE TECHNOLOGY USE

	Built Environments
	Architectural
	DREAM PARK

Design a model of your ultimate theme park using recycled materials
	Model-making



	
	Architectural
	YOUTH CULTURE

Design a youth centre that could cater for 12-16 year olds in your local area
	Media

Information

	
	Landscape
	COMMUNITY GARDEN

Design a community garden that will be used by a wide range of age groups
	Model making

Media

Mixed material

	
	Landscape
	LOCAL LANDSCAPE

The local park is in need of an update, design a family friendly playground in the park
	Model making

	
	
	
	

	Products
	Food
	HEALTHY START

Develop a healthy breakfast/midmorning snack that could be served in the school canteen you will be required to design a marketing campaign for the product
	Food



	
	Food
	CATERING CONTRACT

You have been asked to cater a 3 course meal for a graduation dinner there will be 60 guests, design the menu and theme 
	Food

	
	Jewellery
	COWABUNGA DUDE

design a range of jewellery and accessories for the local surf shop
	Mixed Material

	
	Jewellery
	ALL BAGGED UP

Bags come in all shapes and sizes design a multipurpose bag that is capable of doing more than just being a bag
	Mixed Material

	
	
	
	

	Information and

Communications
	Promotional
	FRONT PAGE NEWS

Design a cover page for your favourite magazine
	Information

	
	Promotional
	HEALTHY LIVING COMMERCIAL

Design a 45 second commercial about the negatives  and health risks associated with one of the following smoking/drinking or drugs


	Media

	
	Digital Media
	BE THE STAR

Design a 30 second commercial featuring yourself and promoting a chosen product
	Media

	
	Digital Media
	WEBZONE

Design a sports website that includes a forum, information on how the game is played and who to contact to become part of a team
	Media

Information



	
	
	
	


Complete Activity 2C

Read pages 8 and 10‐26 of the Design & Technology Syllabus and answer the following:

a. From the Rational make a dot pointed list of the opportunities offered to students in this course

· Students learn about technologies and use a range of materials, tools and techniques relevant to the personal, commercial and global areas of human activity.

· Thinking skills are developed experientially through the Technology (Mandatory) course as students design and make.

· The use of reflective, flexible and creative thinking skills are encouraged to build an understanding of underlying principles that can be transferred to different project settings and applications.

· The development of knowledge, skills and understanding gained through study of Technology (Mandatory) will enable students to contribute positively to Australia’s future.

· They will be given opportunities to learn how to function safely in a working environment and in a society driven by rapid technological change, communication and in a global society with increasingly competitive knowledge-driven economies

· The capacity to solve problems and generate ideas through the use of new conceptual approaches, models, drawings and information and communication technologies, and the ability to develop, produce and implement quality solutions are keys to technological competence.

· Students will be prepared for lifelong learning and career opportunities in the study of design and related fields.

b. From the Objectives make a concise list of the knowledge, understanding and skills students will

gain

Students will develop:

1. knowledge, understanding and appreciation of and skills in design processes, design

theory and the work of designers

2. knowledge of and skills in researching, experimenting, generating and communicating

creative design ideas and solutions

3. knowledge and understanding of and skills in the responsible selection and safe use of

materials, tools and techniques

4. knowledge, understanding and appreciation of the impact of innovation and emerging

technologies on the individual, society and the environment

5. knowledge of and skills in managing quality solutions to successful completion

6. understanding and appreciation of and skills in evaluating and reflecting on the success

of their own and others’ design activities.
c. From the Content (7.1) give:

· The minimum and maximum number of units required for both the 100 and 200 hour

courses.

Students undertaking the 100-hour course are required to complete 2–4 units of work
Students studying the 200-hour course are required to complete 4–8 units of work
· ii. Number of focus areas of design to be addresses in both courses

At least 2 focus areas of design in the 100 hour courses

At least 3 focus areas of design in the 200 hour courses

· iii. The three core content areas

· activity of designers

· a holistic approach

· design processes

· iv. What should be recorded in the documentation

Documentation of student work is used as a tool for student learning. The documentation provides the student with a means of recording all aspects of the design process used and the reasons for the decisions made as well as any relevant case studies. The documentation will provide evidence of the investigation and research undertaken, experimentation, development and justification of ideas, the process of realisation and design project evaluation.

· From the cross‐curriculum content:

a. List the key competences to be gained by students

· Source, select and sequence information with regard to design research and idea generation, developing competence in collecting, analysing and organising information
· Debate, describe, discuss and explain design-related issues in written, graphical and oral form, developing competence in communicating ideas and information
· Work as individuals and as members of groups to conduct investigations and analysis, developing competence in planning and organising activities
· Cooperate with individuals and groups, developing competence in working with others
design, implement and evaluate solutions to broad-based problems, developing competence in solving problems
· Plan, develop and modify design projects in areas including costing, quantities, measurement and time, developing competence in using mathematical ideas and techniques
· Experiment with a range of tools, materials and techniques, developing competence in using technology.
b. Explain how environmental awareness will be addressed

Technology education gives students an understanding of design processes that enable them to manage, interpret, shape and alter their environment to improve their quality of life at home, school, in workplaces and in the broader community. Students are encouraged to consider the environment at all stages of design and are taught about important environmental issues throughout the course.

c. How are literacy and numeracy to be incorporated into the course

Literacy

· In Design and Technology Years 7–10 students are provided with opportunities to develop literacy skills, particularly information and technological literacy, in the recording and documenting of design ideas as they work through their design projects. Students will be engaged in using oral, written and visual language in responding to problems and the ideas of others. Students learn to include subject-specific vocabulary to describe, classify and interpret meaning, to develop and present designed solutions using a range of computing technology including word processing and desktop publishing. They evaluate information and construct text for specific audiences at various stages of design development.

Numeracy

· In the development of solutions to design problems, students use numeracy concepts, such as size, proportion and measurement, as tools to assist in the communication of design ideas.Students in Design and Technology will draw on a range of mathematical concepts and skills as they survey, graph and describe trends and preferred futures. They will collate and interpret statistical information, and will also estimate, measure and calculate quantities, time and costs in relation to the project work.

· From the Content (7.2) give:

a. A brief outline of the Core: A holistic approach

A holistic approach to design and technology provides a framework for the understanding of the concepts of design, and for design decisions and reflection. An awareness of the interdisciplinary nature of design gives students a broader perspective of the interrelationship of design with other areas of study.

b. A rationale for the Core: Design processes.

This area of core content provides a framework for the application of an appropriate design

process, to produce quality designed solutions. Each phase of the design process should be

applied in varying depths appropriate to the design project.

c. A brief outline of the Core: Activity of designers

This area of core content examines the activities of designers over time and across a range of

focus areas. The interrelationship of enterprising activity with innovation is explored to give

insights into trends and preferred futures. Problem-solving techniques that are used by

designers can be applied by students to their designed solutions. The impact of technologies

is investigated and evaluated as they impact on individuals, society and environments.
Complete Activity 2D

Download the syllabus documents for your two chosen specialisations from:

http://www.boardofstudies.nsw.edu.au/syllabus_sc/tech‐applied‐studies.html

Answer the questions for 2 of the following courses:

Food Technology

This course is based on units of work centered around practical experiences of design, make and

evaluate and the development of food preparation skills. In each unit relevant core content has to be

integrated with the content of a relevant focus area. The 8 focus areas each address the same

outcomes.

Read pages 8 and 11‐37 of the Food Technology Years 7‐10 syllabus and answer the following:

1. From the Rational identify the broad knowledge and understanding students will gain from the

course 

· hygiene and safety
· nutritional claims and the nutritional quality of food
· The environmental impact of food production processes.
· food properties, processing, preparation and their interrelationships 
· nutritional considerations and consumption patterns
· working practices and legislation in the production of food
· Students develop practical skills in preparing and presenting food that will enable them to select and use appropriate ingredients, methods and equipment
· An understanding of food in domestic, commercial, industrial and global settings
2. From the Objectives make a list of the knowledge, understanding and skills students will develop

Students will develop:

1
knowledge, understanding and skills related to food hygiene, safety and the provision of quality food

2
knowledge and understanding of food properties, processing and preparation and an appreciation of their interrelationship to produce quality food

3
knowledge and understanding of nutrition and food consumption and an appreciation of the consequences of food choices on health

4
skills in researching, evaluating and communicating issues in relation to food

5
skills in designing, producing and evaluating solutions for specific food purposes

6
knowledge, understanding and appreciation of the significant role of food in society.

From the Content (7.1) give :

a. The minimum and maximum number of units required for both the 100 and 200 hour

courses.

Students undertaking the 100-hour course are required to complete 2–4 units of work
Students studying the 200-hour course are required to complete 4–8 units of work
The 2 core areas to be studied

· Food preparation & processing

· Nutrition & consumption

The 8 focus areas

Food in Australia

Food equity

Food product development

Food selection and health

Food service and catering

Food for special needs

Food for special occasions

Food trends.

From the Cross‐curriculum area:

List the key competences to be gained by students

· Information and Communication Technologies (ICT)

Students will engage a variety of ICTs through activities such as researching, evaluating and communicating issues and ideas related to food.

· Work, Employment and Enterprise

Students will develop an understanding of work and employment through the study of workplace practices within the Australian food industry

· Aboriginal and Indigenous

Students will develop knowledge and understanding of Aboriginal and Indigenous culture through the study of the focus areas ‘food in Australia’ and ‘food equity’

· Civics and Citizenship

Students will develop a sound understanding of the nutritional, social and environmental roles of food and food products

· Difference and Diversity

Students will examine socioeconomic, cultural and religious issues related to food

· Environment

Students will develop an understanding of the ecological impact of food production, packaging and processing, and the various ways in which environments influence access to and choice of food

· Gender

Food Technology involves students in practical situations that support the development of knowledge, skills and understanding to explore and challenge stereotypes of masculinity and femininity
· Literacy

Throughout the study of Food Technology students will develop literacy skills in reading, writing, speaking and listening

· Multicultural

In the study of the focus areas ‘food in Australia’ and ‘food equity’ students will explore a number of multicultural perspectives concerning food

· Numeracy

Numeracy skills are integral to the effective use of food through concepts such as quantity, measurement, and costing, which are significant parts of practical work and nutritional analysis

How is understanding of work, employment and enterprise in relation to Food?

Students will develop an understanding of work and employment through the study of workplace practices within the Australian food industry. Students will explore work-related concepts in the core ‘food preparation and processing’ and in the focus area ‘food service and catering’. Students will develop an understanding of current work practices including Occupational Health and Safety (OHS) requirements, safe work practices, industrial legislation, industrial awards and enterprise agreements and the Anti-Discrimination Act. Knowledge and skills gained through food handling in all practical classroom activities are transferable to personal and vocational contexts.

How are literacy and numeracy incorporated into the course

Literacy

Throughout the study of Food Technology students will develop literacy skills in reading, writing, speaking and listening. Students will learn to use a technical vocabulary specific to Food Technology. They will engage with information critically and will acquire, compose, process and evaluate text and communicate ideas in oral, graphic and written forms throughout the course.
Numeracy

Numeracy skills are integral to the effective use of food through concepts such as quantity, measurement, and costing, which are significant parts of practical work and nutritional analysis. Numeracy skills are transferable to solving problems that are encountered across a range of contexts.
From the Content (7.2)

Outline the requirements relating to practical work

To satisfy the requirements of the syllabus students must undertake a range of practical experiences that occupy the majority of course time. Practical experiences will be used to develop knowledge and understanding of and skills in designing, producing and evaluating
Briefly outline the Core: Food Preparation content

Food is processed to varying degrees. Students will explore safety and hygiene practices relating to food, and changes that occur in the functional properties of food. They will also examine the social, economic and environmental impact of food processing technology, and the role packaging plays in the distribution of food from the point of production to consumption
Briefly outline the Core: Nutrition and Consumption content.

Knowledge of nutrition is integral to making healthy food choices. Students will examine the nutritional components of food and food developments aimed at enhancing health, the impact of food consumption on nutrition and explore ways of meeting nutritional requirements to maintain optimum nutrition or manage nutritional issues.

Write a 2 sentence outline of the content of each of the 8 focus areas.

FOOD IN AUSTRALIA

Students will examine the history of food in Australia, beginning with traditional bush foods prepared by Aborigines, the influence of early European settlers together with continuing immigration from a variety of cultures.

FOOD EQUITY

Access to an adequate food supply is a global issue. Students examine food production and distribution globally and how this is influenced by factors such as transport, infrastructure, political environment and geographic considerations

FOOD PRODUCT DEVELOPMENT

An ever increasing array of food products is available in the marketplace as a result of food product innovations. Students will examine the reasons for developing food products and the impact of past and present food product innovations on society and explore the processes in food product development

FOOD SELECTION & HEALTH

The health of communities is related to the nutritional content of the food eaten. Students will examine the role of food and its nutritional components in the body, explore the nutritional needs of individuals and groups, explain the effects of poor nutrition and investigate means of improving the nutritional status of individuals and groups

FOOD SERVICE & CATERING

Food service and catering are important areas of the food industry. They provide people with both food and employment. Students will examine food service and catering ventures and their operations across a variety of settings and investigate employment opportunities
FOOD FOR SPECIAL NEEDS

Special food needs arise for a variety of reasons including age, health, lifestyle choices, cultural influences or logistical circumstances. Students will explore a range of special food needs and the means to satisfy these

FOOD FOR SPECIAL OCCASIONS

Food is an important component of many special occasions. Students will explore a range of special occasions including social, cultural, religious, historical and family, and examine the elements of small and large scale catering

FOOD TRENDS

Food trends influence food selection, food service and food presentation. Students will examine historical and current food trends and explore factors that influence their appeal and acceptability

Textile Technology

This course is taught through units of work centered around the design, production and evaluation of

textile items.

Read pages 8 and 11‐27 of the Textile Technology Years 7‐10 syllabus and answer the following:

a. From the Rational identify the broad knowledge and understanding students will gain from the

course

· Textiles Technology will contribute to the overall education of students by enabling them to

confidently use a range of technologies and create an awareness of related career pathways

and leisure pursuits.

The course encourages students to be 

· Proactive

· Competent

· creative,

· responsible 

· reflective learners

· A study of Textiles Technology provides students with broad knowledge of the properties,

performance and uses of textiles in which fabrics, colouration, yarns and fibres are explored.

Project Work that includes investigation and experimentation will enable students to

discriminate in their choices of textiles for particular uses

· Students will investigate the work of textile designers and from this research make judgments

about the appropriateness of design ideas, the selection of materials and of tools and the

quality of textile items.
b. From the Objectives make a list of the knowledge, understanding and skills students will develop

Students will develop:

· knowledge and understanding of the properties and performance of textiles

· knowledge and understanding of and skills in design for a range of textile applications

· knowledge, understanding and appreciation of the significant role of textiles for the individual consumer and for society

· skills in the creative documentation, communication and presentation of design ideas

· skills in the critical selection and proficient and creative use of textile materials,

· equipment and techniques to produce quality textile items

· knowledge and skills to evaluate quality in the design and construction of textile items.
c. From the Content (7.1):

i. Differentiate between the 100 hour course and the 200 hour course.

Students undertaking the 100-hour course are required to complete 2–4 units of work
Students studying the 200-hour course are required to complete 4–8 units of work
ii. Identify the two components of practical work

Development of practical skills to produce a textile item

Documentation of student work.

iii. What is included in the documentation of student work

Students will document project work and show evidence of:

• Investigation and research undertaken

• Sources of inspiration

• Generation and development of ideas

• Experimental work

• Development of creative design skills

• Collection of resources

• Producing and evaluating project work.

Students may document project work in a variety of ways which may include a digital

portfolio, design folio, diary, journal, workbook or any other appropriate method.
iv. Identify the three areas of study

· Design

· Properties and Performance of Textiles

· Textiles and Society.
v. Outline the content of each of the focus areas

Apparel – includes clothing and accessories such as shoes, hats, jewellery and belts. 

Furnishings – includes cushions, curtains, bedspreads, lampshades, quilt covers, bed linen, chair coverings, table linen and beanbags. 

Costume – includes theatre costumes, masks, headdress, folk and traditional costumes, fancy dress costumes and dance costumes. 

Textile Arts – includes wall hangings, fabric-based artworks, embroidery, wearable design.

Non-apparel – includes book covers, toys, bags, umbrellas, tents, backpacks, sleeping bags. 

d. From the cross‐curriculum content:

i. List the key competences to be gained by students

Source, select and sequence information across all the areas of study and in their project work, developing competence in collecting, analysing and organising information
Debate, describe, discuss and explain textile-related issues in written, visual, graphic and oral form, developing competence in communicating ideas and information
Plan, prepare and present project work for specific focus areas, developing competence in planning and organising activities
Cooperate with individuals and groups during practical activities, developing competence in working with others and in teams
Design, implement and evaluate solutions to textile-based problems, developing competence in solving problems
Plan, develop and modify projects including costing, quantities, measurement and time, developing competence in using mathematical ideas and techniques
Develop practical projects using appropriate equipment, materials and techniques, developing competence in using technology.

ii. How are environmental issues addressed

Students will examine how textile designers and manufacturers consider environmental issues

in the designing and producing of textile items and the impact textile production has on the environment.

iii. How are numeracy and literacy incorporated into the course

Literacy

In the development of documentation of student work, ideas are communicated in oral, visual,

graphic and written forms using textile specific terminology. All areas of study in Textiles

Technology provide students with opportunities to compose, acquire and process text.

Numeracy

Numeracy skills are inherent in the development of all student projects. Measurement, costing

and determining quantities of materials are integral parts of project development. Students

also gain experience working with spatial concepts when planning project work. This allows

them to develop numeracy skills, which are transferable to solving problems encountered in

everyday situations.
e. From the Content (7.2)

i. Outline the place of practical experiences

To satisfy the requirements of the syllabus students must undertake a range of practical

experiences that occupy the majority of course time. Practical experiences should be used to

develop knowledge and understanding of and skills in designing, producing and evaluating.

Student capability, confidence and expertise at their current stage of development is an

important consideration in determining the teaching and learning sequences in the course
ii. Give a 2 sentence description of each of the Areas of Study.

Design

The content in this area of study is covered through an investigation of the work of textile

designers. By examining the practice of textile designers, students can model the work of

designers in the production of project work

Properties and Performance of Textiles

The content in this area of study focuses on developing a basic understanding of the unique

properties of a range of textiles and the ways in which they perform. By deconstructing a

textile item, that is the dissection of an item into its component parts by looking at the whole

item and then breaking it down progressively to its initial state, students will gain a broad

understanding of how textile items are constructed.

Textiles and Society

Successful textile designers bring together aspects of historical, cultural and contemporary

perspectives to make their designs a relevant expression of the times. Understanding these

perspectives will inform students for their own design practice in textile project work
List the ‘Students learn about’ headings from each area of study.

· The practice of textile designers

· elements of design

· features of design in the construction of

· textile items
· the creative process when designing with

· textiles
· textiles as a design medium
· textile designers across the focus areas
· factors affecting design
· methods of applying colour and decoration
· Performance of textile items

· common fabric names

· common fabric structures

· structure and properties of yarns

· types of fibres

· Properties of fabrics and fibres

· recent textile innovations

· Historical perspectives of textiles

· Cultural perspectives of textiles
· Contemporary perspectives of textiles
· factors affecting consumer demand, selection

· and use of textiles
· environmental aspects of textile production
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