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Introduction 
This material is provided for guidance only, it is by no means compulsory and 
centres can and are encouraged to use their own interpretation. 

The examples are taken from real portfolios that have been presented for 
moderation in past years. 

The notes that go with the slides are written to give guidance to centres so that it is 
clear what the Principal Moderator is looking for under each title in the Candidate 
Assessment Booklet. 

 

 

The work shown does not necessarily cover all the assessment criteria but this does 
not exclude the award of a level 3.  Care must be taken to ensure there is sufficient 
evidence to allow the award of level 3. 

It is vital that there is some teacher annotation in the CAB as in this project there is 
evidence to be found for different sections spread through the portfolio.  It helps 
moderation if there is some inclusion of page numbers to help find the evidence. 
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Investigate: Analysing the Brief 
Analyse your design brief by identifying the design needs you will need to consider 
before designing your product. 

The brief is realistic and there is some direction given by the student as to what 
research needs to be carried out. 
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Research 
Present selective and focused research that is guided by the analysis in your design 
brief. Investigate a similar existing product to find out useful information to use when 
designing, to include how it is made, what materials it is made from and how it is 
assembled. 

The research is rather limiting with only two existing products identified from the list 
that is proposed as Italian food.  Some taste testing could have been carried out to 
inform the project of the ‘taste’ of Italian foods.  This could involve the target 
audience and their comment would have been helpful.  There is a page later in the 
project about production methods that would have been better place here to inform 
the project as the brief requires production on some scale for the school canteen. 

       
 

Specification 
Develop a design specification for your product using the following headings: 

• form 
• function 
• user requirements  
• performance requirements 
• Material/ingredients/component requirements. 

 

There is no specification in this project which limits the scope for development and 
evaluation. 
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Design: Initial Ideas 
Present a range of different initial ideas for your product that are creative, realistic, 
workable and detailed and meet all the points in your specification.  Explain your 
designs/plans using annotation to show the materials, components and processes 
you will need to make them. Justify your selection of specific 
materials/ingredients/components. Explain how your designs meet your specification 
points. Discuss your designs with peers and gather general and technical 
information based on specification points to use in design development. 
 
There are only two ideas proposed with no inclusion of any recipe for either.  There 
project would be closer to level 3 in this section with more ideas proposed and some 
idea of the recipe that could be used so that it can be developed later in the project 
by the inclusion of taste testing.  Although there is a sensory testing commentary 
later in the project it tends to be largely subjective. 
 

     
 

Review 
Review your design ideas against your original specification criteria and choose the 
best one to develop in more detail. Explain how feedback from peers will be used in 
development. 

There is no review of ideas that would be difficult having no specification to work 
with. 
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Develop 
Develop your best design idea into a final design proposal that is improved and 
refined compared to the original. Explain how your design changes have improved 
your design.  Model and test an important part of your design idea as it progresses. 
This could be a 2D/3D model using traditional materials and/or a 3D model using 
CAD. Draw your final plan and include information on ingredients, techniques and 
method. 
 
The chosen idea has little development and is largely a statement of intention.  
There is the inclusion of a user survey although this is limited to one question and a 
simple yes/no response.  This would be better if it had been carried out in the 
research stage and would have informed the project with more clarity.  
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Make: Production Plan 
Outline a production plan that shows the main stages for making your product, 
including some quality control checks. 

The production plan is basic and includes timings as well as a list of ingredients 
required which is part of the planning process.  Although there is some inclusion of 
the process it has to been applied to this plan.  If there had been a teacher prepared 
sheet to guide the student more carefully this would have given a better chance to 
achieve a suitable production plan with feedback and quality control.  The inclusion 
of the sensory test at this stage does not inform the project, it would have been 
better if it had been used as part of the evaluation. 
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Making Skills 
Make a product that involves different component parts using different 
materials/ingredient/ components, equipment, techniques and processes that 
functions fully and matches most specification points. Select the correct tools, 
equipment and processes, including CAD/CAM where appropriate, for specific uses. 
Use different making skills that demonstrate precision and accuracy in manipulating 
and using materials, tools, equipment and processes. Make your product safely. 
 
The diary of making shows the production process in a limited way.  There is no 
evidence to show the topping being prepared or added to the product.  There is no 
annotation to explain the process in each picture.  With the addition of this the 
making skills could be easily seen and allows the moderator to agree the award 
more readily. 
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The inclusion of the production plan at this stage does not help the project as it is 
more of an informational tool for production on a larger scale.  Although this is 
relevant to the original brief (Italian food to be served in the school canteen) it does 
not move the project forward.  Had it been included in the research stage then there 
would have been some relevance. 
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Quality of Final Outcome 
Make component parts that are accurate, well finished and well assembled into an 
intended product or demanding sub-systems of the product. Produce a product or 
demanding sub-system of the product that matches the specification criteria and 
functions as intended. 

The only picture of the final outcome is on the bottom of the production methods 
sheet above.  This shows no idea of scale and has no commentary other than the 
Assessor Witness Statement. 

 
Test and Evaluate: Test and Evaluate Final Outcome 
Test and evaluate your final product against the measurable points of your 
specification criteria. 

Suggest Improvements 
Suggest and sketch how your product could be modified to improve its 
performance and/or quality if it were made again. 

There is no evaluation section in this project.  There is a sheet that has some 
evaluative comment to be found in the production planning section.  The evaluation 
of this project would have been helped by the inclusion of a specification. 

 


