
GCSE Food Technology – Controlled Coursework Assessment Booklet

Name:....................................  Target Grade:..........  Teacher...........................

Remember this guide shows 
minimum content!

Hand in
Max 

Marks
Formative 

Assessment
Summative 
Assessment

Approx 
GCSE 
Grade

RL 
Grade

Comments

A. Investigating the Design Context
May 
30th 8

B. Development of the design proposals 
July 
17th 32

C. Making
Dec 
17th 32

D. Testing and Evaluation
Feb 
20th 12

E. Communication
Feb 
20th 6

How to use this Guide:
1. Where you see a ‘callout’ like this, 
ensure you folder page includes this 
information, it is essential for grades 
C & Above

2. This ‘callout’ identifies key A & A* 
grade criteria

C+

1>  Design Brief and Analysis
2> Existing Products Research
3> Specific Design Brief Research
4> Questionnaire
5>  Research Analysis
6>  Design Specification
7>  Initial Ideas (8 in total, 4 per page)
8>  Planning & Evaluation (x6 Ideas)

8a 8b 8c 
9 >  Development 1
10> Development 2
11>  Development 3 – Final Idea
12> Evaluation of Development
13> Production Plan Flowchart
14> Controlled assessment diary
15> Testing by Client/Target group
16> Evaluation

A

B

D

Use of correct English!
Throughout your folder consider 

the best use of your English 
skills, think before you write! 

Remember sentences, full stops, 
grammar and capitals

Also consider 10-20% of marks 
are for ‘Quality of 

Presentation’A   
A*



Minimum Paper Work Checklist & Time Plan

Controlled Assessment Criteria (Paperwork)

Investigating the design context

Design Brief and Analysis

Existing Products

Specific Design Brief Research

Questionnaire leading to user profile/target market

Research Analysis

Development of design proposals (inc modeling)

Specification including ( social, moral, industrial, environmental)

Initial Ideas 1 (inc annotation & analysis)

Initial Ideas 2 (inc annotation & analysis)

Recipe 1 & 2 Planning + Evaluation

Recipe 3 & 4 Planning + Evaluation

Recipe 5 & 6 Planning + Evaluation

Modeling

Development 1: Environmental & Sustainable Issues

Development 2: Details, proportions & shape

Development 3: Final Idea

Evaluation of Development & Ingredients List (inc functions)

Flow Chart/Production Plan Using QC/QA

Controlled Assessment Diary (inc Photos)

Testing and evaluation

Testing By Client (3rd Party Testing)

Evaluation ( Spec v's Evaluation inc Questionnaire)



Title, Contents page and Border sheets – THERE ARE NO MARKS FOR THESE!

Page 1 - Title Page - No marks 
for this sheet, but it is the first 
page the examiner will see so make 
it IMPRESSIVE! Include: -

1. AQA Food Technology
2. Ecclesfield School - 36574
3. Candidate Name and Number 
(leave space if you do not know it)
4. Title of Project
5. Year of Entry eg: 2011

**Border pages**
Ensure your name is included on 
every sheet!

Page 2 - Contents Page (complete 
prior to the final hand in)
1> Design Brief and Analysis
2> Existing Products Research
3> Specific Design Brief Research
4> Questionnaire
5> Research Analysis
6> Design Specification
7> Initial Ideas (8 in total, 4 per page)
8> Planning & Evaluation (x6 Ideas)

8a Recipe 1 & 2 Planning + Evaluation
8b Recipe 3 & 4 Planning + Evaluation
8c Recipe 5 & 6 Planning + Evaluation

9 > Development 1
10> Development 2
11> Development 3 – Final Idea
12> Evaluation of Development
13> Production Plan Flowchart
14> Controlled assessment diary
15> Testing by Client/Target group
16> Evaluation



7-8 ~ Clear and specific design criteria identified, reflecting 
the analysis undertaken

5-6 ~ Design criteria which reflects the analysis undertaken
3-4 ~ Design criteria reflects most of the analysis undertaken
0-2 ~ Design criteria is very general and lacking in any detail

Levels For page:

Investigating The design Context: Situation Design Brief & Analysis

Exemplar Work:

What have you learnt from this page:

Client Opinions:

Analysis:
1: Existing Products: 
This is where you research and analyse products that already exist for 
there good and bad qualities ending in promoting creative design ideas for your 
design. (DO NOT COPY)

2: Specific Design Brief Research:
This is where you research into any components that you may need to use 
in your specific design such as: 

2a: Nutritional Needs/Allergies:
You will research into the “5-a-day” program and the “eatwell plate”. You 
will need to research special diets and allergies. 

3: Questionnaire identifying the target market/user profile:
You will need to formulate appropriate questions and conduct a questionnaire of 
at least 30 people to establish your user profile’s needs. (This needs to be shown 
in a bar graph or pie chart presentation)

4: Storage/shelf life:
This is where you need to research in to production storage conditions and shelf 
Life, production scales and understand the constraints this has on your design. 

5. Ingredients/Recipes
This is where you will need to understand about the different functions of 
ingredients and their uses within particular products.

What you need to think about:
Situation: Ready Made Products
Supermarkets have seen an increase in the demand of savoury ready meals and 
ready made desserts. A supermarket wishes to extend its current range that
contributes to the recommendations of the ‘the eat well plate’ or the ‘5 
portions of fruit and vegetables a day rule’
Design Brief: 
This is a short subtle response to the  AQA Situation that you have 
chosen to use for the start of your GCSE year.  The response should 
include any  specific information added to the original situation.



Exemplar Page: Situation Brief & Analysis



Levels For page:

Investigating The design Context: Existing Products Research

Exemplar Work:

What have you learnt from this page:

Client Opinions:

What you need to think about:
1: Find a minimum of 5 appropriate products for your 

design brief.

2: Using the titles below analyse the products you have  

found.

Ingredients:

What has been used, how they work together, suitability of 

ingredients.

Flavour / Extra ingredients/ Detail:

Why is this product interesting/exciting, what makes the 

recipe unique/stand out, what  detail defines this product .

Environmental Pro’s & Con’s:

Can the packaging be recycled, does it use environmentally 

friendly products, Can sustainable ingredients be used in the  

manufacture, how far do the ingredients have to come.

Nutrition:

Carbohydrate, fat, protein, vitamins, minerals. What nutrients 

do the main ingredients provide in the recipe. 

Target Market:

What is the target market of the product and why, how could 

this be changed.

Cooking Instructions:

How is it cooked/assembled, does it require special 

equipment?

Storage:

Freezer, fridge, cool dry place

Cost:

7-8 ~ Detailed analysis of relevant existing products or systems 
undertaken related to design intentions

5-6 ~ Good analysis of relevant products or systems undertaken
3-4 ~ Some analysis of related products or systems undertaken
0-2 ~ Minimal analysis of other products or systems undertaken

Objectives: 
A-A* > Detailed analysis of relevant 

existing products

C+ > Good analysis of relevant existing 
products

C> Limited analysis of relevant existing 
products



Exemplar Page: Existing Products (Supermarket Survey)



Levels For page:

Investigating The design Context:  Specialist Research (for your brief)

Exemplar Work:

What have you learnt from this page:

Client Opinions:

What you need to think about:

If you are producing a project that needs to be for 

a specific purpose/target group or retail outlet, it 

will need to be research relating to that theme. 

You might need to consider size, ingredients 

special diets, flavourings, nutrition, fairtrade 

(ethical issues), packaging etc…

This sheet is partly research, analysing, and 

developmental as you are showing how you 

intend

to design your work relating to existing products 

on

the market.

Important factors to gain from the sheet;

1.Design issues

2.How you intend to use the information

3.Conclusions

4.Design proposals

5.Where you attained your information.

0-2 ~ Minimal analysis of other products or systems undertaken

3-4 ~ Some analysis of related products or systems undertaken

5-6 ~ Good analysis of relevant products or systems undertaken

7-8 ~ Detailed analysis of relevant existing products or systems 

undertaken related to design intentions



Exemplar Page: Research Analysis



Levels For page:

Investigating The design Context: Questionnaire leading to user profile/target market

Exemplar Work:

What have you learnt from this page:

Client Opinions:

What you need to think about:

7-8 ~ Target market identified and the intended consumer/user profiled
5-6 ~ Target market for product has been identified
3-4 ~ Some consideration has been taken of the likely consumer/user
0-2 ~ Limited understanding of the target market/user evident

1.How much are you willing to pay for a prepared meal for a family? 

a. £1 - £2    

b. £3 - £4 

c.£5 or more 

2.What sort of food groups are you most interested in, for your 

prepared meal?

a. Veg and fruits 

b. Fat and sweets

c. Carbohydrates and proteins

d. Dairy and fibre

3.How much preparation are you willing to take up? 

a. Short time (10 – 20 mins in Microwave) 

b. Medium time in oven (45 mins)

c. Up to an hour in oven 

4.What’s your favourite meal, providing all the food groups? 

a. Pizza, veg and desserts/pudding 

b. Fish Pie, veg and a dessert of your choice

c. Casserole, veg and cheese + biscuits or  sweet dessert. 

5.What do you expect the prepared meals to come in or look like? 

Will it be recyclable? 

a. Cardboard with 4 sections with plastic cover 

b. Plastic with 3 sections with plastic cover 

c. Average size box

d. Average size trays 

• They must ask specific / relevant questions
• There must be at least 20 people asked
• You must show your findings in a bar/pie chart
produced to show your findings.

• You must analyse the data and sum up what you have
found from the questionnaire. 

1 How much money would you pay for a family sized prepared meal?

£1-£2 1

£2-£3 1

£3-£4 4

£4-£5 5

£5-£6 4

0

2

4

6

£1-£2 £2-£3 £3-£4 £4-£5 £5-£6

How  much money w ould you pay for a family sized prepared 

meal?



Exemplar Page: Questionnaire Analysis



Levels For page:

Investigating The design Context:  Research Analysis

Exemplar Work:

What have you learnt from this page:

Client Opinions:

What you need to think about:

This is where you collate (pull together) All the 

Information that you have discovered in your 

research. Documenting all your findings and how

This can assist you in you designing process. 

Your page will have your conclusions from the 

following pages:

• Existing products

• Existing Products

• Specialist /  Componentry research

• Questionnaire leading to user 

profile / target market

From these pages you need to bring together all

your conclusions and analyse how you are going

to use them in your further work.

0-2 ~ Provided little evidence of research and analysis of context

3-4 ~ Made a superficial analysis of most of the research material 

and the context

5-6 ~ Good analysis of relevant research and context

7-8 ~ Detailed analysis of relevant existing products or systems 

undertaken related to design intentions

Research Analysis



Exemplar Page: Research Analysis



Levels For page, tick the level of YOUR work: -
26-32 ~ Fully detailed and justified  specification taking full account of analysis
19-25 ~ Specification is complete and reflects key aspects of the analysis
12-18 ~ Specification reflects most aspects of the analysis 
6-11 ~ Limited specification which reflects most obvious features of analysis 
0-5 ~  Produced a simple specification which is general in nature 

Development of the design proposals: Design Specification

Exemplar Work: The difficult ones...What you need to think about: All points should be 
measurable, this is what we finally evaluate!

Target Market Group
1. Who is the target market?
2. Look back to your research
3. You defined this with your 
questionnaire
4........................................................
5............................................................
Labelling
1. What's in your product?
2. What nutritional content?
3. What warning/advice will be included.
4........................................................
5........................................................
Size/Shape
1. Are there any restrictions?
2. Specify a general size
3. Is there a limit in the workshop?
Weight
1. Is it important?
2. Will customer be able to carry it?
3. What are competitor's products?
4........................................................
5............................................................
Number of servings

Shelf Life/Storage
1. How long will it last?
2. Can it be resealed/packaged?
3........................................................
4........................................................
5........................................................
Aesthetics (look at questionnaire)
1. How the product should look
2. Flavour and texture
3. How will the packaging look?

Ingredients
1. What is appropriate, be specific?
2. Specific requirements i.e. dairy free
3. Are they easy to source?
4. Are they good quality?
5. Will they give required finish?
Safety
1. Will there be any allergies?
2. Are there hygiene issues?
3. Look at www.bsieducation.org/Education
4............................................................
Cost
1. Is there a limit for TMG?
2. What is cost of similar product?
3. What will customers pay?
4............................................................
5............................................................
Green Issues (look at questionnaire)
1. What can be recycled?
2. Will packaging be recyclable?
3. Will recycling symbol be included?
4............................................................
5............................................................
Manufacture (look specific research)
1. Are specific ingredients 
required/excluded?
2. What is scale of production?
3. Are specialised production 
techniques required?
Packaging
1. Does product need to be 
waterproof?
2. Does it need to be airtight?
3. Does packaging promote product?
4. Is product easily damaged?
5. Will POS be required?

AQA Criteria - Identify which points are: -
ESSENTIAL / DESIRABLE / POSSIBLE!

Target Market Group
1.(E) Product should appeal to 16-
18 year old males, as defined in 
my questionnaire
2.(D) Product to be nutritionally 
balanced, similar to ‘product x’ in 
my product analysis because…
3.(P) Target market have an 
increased bias towards 
recyclable/sustainable products, 
this is referenced in my product 
analysis
4.(E) Cost it should cost no more 
than….to produce
5.(E) It should be stored in a 
cold place and will last for …days.

Importance > E=Essential D=Desirable P=Possible

What I Need to finish Done?

How 
to ID 
points

Objectives: 
A-A* > Fully detailed and justified  
specification taking full account of 

analysis

C+ > Specification is complete and 
reflects key aspects of the analysis

Each 
point is 

fully 
justified

Refer to 
sustainability

Refer to 
your 

research!

Justify 
importance



Exemplar Page: Specification



Levels For page, tick the level of YOUR work: -
26-32 ~ Imaginative and innovative ideas have been developed, demonstrating 
creativity, flair and originality. Further developments made to take account of 
ongoing research
19-25 ~ Imaginative ideas demonstrating a degree of creativity, which are 
further developed to take account of ongoing research
12-18 ~ Design ideas show some degree of creativity and further development
6-11 ~ Ideas show some variation in approach or concept
0-5 ~ Ideas are lacking in imagination, minimal development or further research

Development of the design proposals: Initial Design Ideas 1 & 2

Exemplar Work:

What have you learnt from this page:
Client Opinions:

What you need to think about: 2 pages (A3) of creative 
INITIAL design ideas 4~6 per page

1. These pages should be in 'Sketchbook' hand drawn 
format!

A minimum of 8 initial ideas should be 
drawn

2. When sketching idea's remember.....
a. Sketch freehand lightly
b. Define outline
c. Render idea using pencil crayons, not felt tips!
d. Consider using fine-liner on outline
e. Fully ANOTATE ideas

3. Annotating is adding a short paragraph about 
features of the idea that cannot be determined by 
simply looking at the sketch. These may include: -

a. Notes on how design meets specification
b. Notes on ingredients
c. Processes/method required
d. How easy the product is to make
e. What finish is to be used
f. Possible allergy ingredients
g. How the product could be developed

4. Add detail views where required

5. Evaluate initial idea's and chose idea(s) to 
DEVELOP - Include conclusion!

AQA Criteria – Evaluative annotations are 
ESSENTIAL!



Exemplar Page: Initial Ideas



Levels For page, tick the level of YOUR work: -
26-32 ~Excellent development work through experimentation with a wide variety 
of techniques and modelling
19-25 ~Good development work achieved through working with a variety of 
techniques and modelling
12-18 ~Adequate development work achieved through working with a range of 
techniques and modelling
6-11 ~Development work is lacking in detail but makes reference to a number of 
techniques and modelling
0-5 ~Basic development work undertaken using a limited range of techniques

Development of the design proposals: Planning & Evaluation

Exemplar Work:

What have you learnt from this page:
Client Opinions:

What you need to think about: Ensure your Planning & 
Evaluation sheet refers to how it meets your brief/spec

This folder page is to highlight what products 
you intend to make and evaluate their 
ability to meet the brief and specification.

Things to include:

1. Justification (why did you choose to make 

a particular product)

2. Annotated photo

3. Sensory Testing

4. Nutritional Analysis

5. Portion Size

6. Approximate cost to make

7. Evaluation of practical work but also 

against specification

AQA Criteria – Ensure you have a wide VARIETY of 
modelling! + Review testing of models!



Exemplar Page: Initial Ideas Planning & Evaluation

1 2



Levels For page, tick the level of YOUR work: -
26-32 ~Excellent development work through experimentation with a wide variety 
of techniques and modelling (including CAD where appropriate) in order to 
produce a final design solution
19-25 ~Good development work achieved through working with a variety of 
techniques and modelling (including CAD 
12-18 ~Adequate development work achieved through working with a range of 
techniques and modelling (including CAD where appropriate)
6-11 ~Development work is lacking in detail but makes reference to a number of 
techniques and modelling (including CAD where appropriate)
0-5 ~Basic development work undertaken using a limited range of techniques

Development of the design proposals: Development 1 & 2

Exemplar Work:

What have you learnt from this page:
Client Opinions:

What you need to think about: This is the page that 
allows you to modify 1 specific part of your recipe in a 
number of ways to improve the product e.g. type of flour

1. Remember only change one aspect of your 
recipe/dish per development.

2. These pages should be developing one aspect of 
your dish/product: -

a. Start with simple adjustments
b. Explain what your going to do
c. Show where ideas have been modified
d. Get other peoples opinions on your developments
e. Include a photo and star profile
f. Write about how it changes the nutritional or 

sensory attributes of the dish

3. Final Idea should be based around one or all of your 
developments and justify how the developments 
helped you in designing the product

4. Annotation should show how product has developed 
from initial ideas. 

Development can be shown in many different ways but 
successful development happens when you choose one 
item and use that information to help inform your 
choice of final design !! 
This could be;
Shape, Colour, nutritional profile, ingredients,
techniques, processes, Material and so on. 

AQA Criteria –
Good Development is Critical



Exemplar Page: Development 1 & 2



Levels For page, tick the level of YOUR work: -
26-32 ~Excellent development work through experimentation with a wide variety 
of techniques and modelling (including CAD where appropriate) in order to 
produce a final design solution
19-25 ~Good development work achieved through working with a variety of 
techniques and modelling (including CAD where appropriate)
12-18 ~Adequate development work achieved through working with a range of 
techniques and modelling (including CAD where appropriate)
6-11 ~Development work is lacking in detail but makes reference to a number of 
techniques and modelling (including CAD where appropriate)
0-5 ~Basic development work undertaken using a limited range of techniques

Development of the design proposals: Development 3 – FINAL PRODUCT

Exemplar Work:What you need to think about: This page should be full 
of detailed information – You have spent weeks 
thinking about it!

1. Final Idea should be hand drawn
a. Fully ANNOTATE idea: -

2. Annotating is adding a short 
paragraph about features of the idea 
that cannot be determined by simply 
looking at the sketch. These will include:

a. Notes on how design meets 
specification

b. Notes on ingredients
c. Processes/method required
d. How easy the product is to make
e. What finishing techniques are to be 

used
f. Any additional ingredients or 

comments

3. Add detail views where 
required

AQA Criteria – Final idea should clearly show 
all features, fully justified, of final design 

What I Need to finish Done?

Objectives: 
A-A* > Excellent development work 
through experimentation with a wide 
variety of techniques and modelling 

(including CAD where appropriate) in order 
to produce a final design solution

C+ > Good development work achieved 
through working with a variety of 

techniques and modelling (including CAD 
where appropriate)

2/3 
for 

each 
point!

Fully justify 
design 

decisions 
through clear 

annotation



Exemplar Page: Final Product



Levels For page, tick the level of YOUR work: -
26-32 ~ A coherent and appropriate design strategy, with clear evidence of a 
planned approach, adopted throughout
19-25 ~ An appropriate design strategy, with evidence of planning, adopted for 
most aspects
12-18 ~ An appropriate design strategy, with some evidence of planning, adopted 
for some aspects
6-11 ~ A limited design strategy, with minimal planning, is evident
0-5 ~ Little evidence of a logical approach being adopted, with no indication of 
planning

Development of the design proposals: Evaluation of Development & Final Design

Exemplar Work:What you need to think about: Clearly annotated drawings 
are important to communicate your ideas

1. Summarise what you have found out from each 
of your development sheets, highlighting how it 
informs your final design

2. Include: -
a) Labelled photograph
b) Annotated hand drawing
c) Refer to size, weight & shape
d) Details of any ingredients used
e) Details of any additional ingredients used
f) Details of any special processes used

AQA Criteria – a 3rd party should be able to 
manufacture / assemble your project from this drawing  

What I Need to finish Done?Objectives: 

A-A* > A coherent and appropriate 
design strategy, with clear evidence of 

a planned approach, adopted 
throughout

C+ > An appropriate design strategy, 
with evidence of planning, adopted for 

most aspects

Tick these 
off when 
you have 

completed 
them

Views should be carefully drawn 
to show required detail. A view 

may be required to show in more 
detail.



Exemplar Page: Evaluation of Development & Final Design



Development of the design proposals: Production Plan

Exemplar Work:What you need to think about: The many stages of the 
design and making process, in detail

1. Firstly think what would scale of production 
be? One off / Batch / Mass Production

2. Flowchart representing your project

3. Add notes on why flowcharts are used in 
industry

4. Add QA/QC considerations and reference 
to processes / methods / cutters / 
equipment

5. Include your ingredients & equipment list 
on this page

AQA Criteria – You need to show understanding of 
both Quality Control and Quality Assurance 

Levels For page, tick the level of YOUR work: -
26-32 ~ A coherent and appropriate design strategy, with clear evidence of a 
planned approach, adopted throughout
19-25 ~ An appropriate design strategy, with evidence of planning, adopted for 
most aspects
12-18 ~ An appropriate design strategy, with some evidence of planning, adopted 
for some aspects
6-11 ~ A limited design strategy, with minimal planning, is evident
0-5 ~ Little evidence of a logical approach being adopted, with no indication of 
planning

Start / Stop

Process

Decision

What I Need to finish Done?Objectives: 

A-A* > A coherent and appropriate 
design strategy, with clear evidence of 

a planned approach, adopted 
throughout

C+ > An appropriate design strategy, 
with evidence of planning, adopted for 

most aspects

Make sure you 
reference all 

quality 
checks!

Flowchart should 
follow a logical making 
process, start with a 
rough draft to review 

with your teacher



Exemplar Page: Flowchart (Plan of making)

Ingredients

200g Flour

4 Eggs

200g Sugar

200g Margarine

Equipment

2 x 7” Cake tins

Spatula

Baking 

Parchment

Mixing Bowl

Electric Mixer

Weighing Scales

Sieve

Tablespoon

Oven

Cooling Wire



Development of the design proposals: Controlled Assessment Diary

Exemplar Work:What you need to think about:

AQA Criteria –

Levels For page, tick the level of YOUR work: -
26-32 ~ A coherent and appropriate design strategy, with clear evidence of a 
planned approach, adopted throughout
19-25 ~ An appropriate design strategy, with evidence of planning, adopted for 
most aspects
12-18 ~ An appropriate design strategy, with some evidence of planning, adopted 
for some aspects
6-11 ~ A limited design strategy, with minimal planning, is evident
0-5 ~ Little evidence of a logical approach being adopted, with no indication of 
planning

What I Need to finish Done?

Using your production plan you must at each stage 

document (photograph & explain) each Step 

(machine, process, computer, machine made, Etc)

of your practical journey proving and showing your

skills. 

This must be done to prove the authenticity of 

your work and show off your skills, abilities & 

outcomes. Accompanying the photographic 

evidence of your work essentially to achieve a better

grade you must explain your actions. How it went,

did it all go to plan, if not why and what did you do 

about it ? What changes were you forced to take, 

what improvements did you do to your final idea ?



Exemplar Page:



Levels For page, tick the level of YOUR work: -
26 – 32 ~  
•Final outcome(s) shows a high level of making/modelling/finishing skills and 
accuracy
•Selected and used appropriate tools, materials and/or technologies including, 
where appropriate, CAM correctly, skilfully and safely
•Worked independently to produce a rigorous and demanding outcome
•Quality controls are evident throughout the project and it is clear how accuracy 
has been achieved.
•The outcome has the potential to be commercially viable and is suitable for the 
target market 
19-25 ~
•Final outcome(s) shows a high level of making/modelling/finishing skills and 
accuracy
•Selected and used appropriate tools, materials and/or technologies including, 
where appropriate, CAM correctly, skilfully and safely
•Worked independently to produce a rigorous and demanding outcome
•Quality controls are evident throughout the project and it is clear how accuracy 
has been achieved.
•The outcome has the potential to be commercially viable and is suitable for the 
target market 
12-18 ~ Final outcome shows good level of making/modelling/finishing skills 
Used appropriate materials, components, equipment and processes correctly and 
safely (including CAM)
Parts of outcome show high levels of demand
Applied quality control checks broadly but superficially
The outcome requires further development in order to be suitable for the target 
market 
6-11 ~Final outcome is largely complete and represents a basic level of 
making/modelling/finishing skills
Used materials, components and equipment correctly and safely (including CAM if 
appropriate)
Some aspects of outcome are demanding
Some evidence of limited quality control applied throughout the process
The outcome has some weaknesses which limit its suitability for the target 
market 
0-5 ~ Final outcome is incomplete or represents an undemanding level of 
making/modelling/finishing skills
Used materials, components and equipment safely under close supervision
Worked with some assistance to produce outcome of limited demand
There is limited evidence of any quality control and levels of accuracy are 
minimal
The outcome has significant weaknesses which limit its suitability for the target 
market 

Making: Your Practical Project

Exemplar Work: Objectives: 
•A-A* > Final outcome(s) shows a high level of 
making/modelling/finishing skills and accuracy
•Selected and used appropriate tools, materials 
and/or technologies including, where appropriate, 
CAM correctly, skilfully and safely
•Worked independently to produce a rigorous and 
demanding outcome
•Quality controls are evident throughout the 
project and it is clear how accuracy has been 
achieved.
•The outcome has the potential to be 
commercially viable and is suitable for the target 
market 

•C+ > Final outcome(s) shows a high level of 
making/modelling/finishing skills and accuracy
•Selected and used appropriate tools, materials 
and/or technologies including, where appropriate, 
CAM correctly, skilfully and safely
•Worked independently to produce a rigorous and 
demanding outcome
•Quality controls are evident throughout the 
project and it is clear how accuracy has been 
achieved.
•The outcome has the potential to be 
commercially viable and is suitable for the target 
market 



Levels For page, tick the level of YOUR work: -
9-12 ~ Detailed testing and evaluation as appropriate throughout the designing 
and making process taking account of client/user or third party opinion. All 
aspects of the final outcome have been tested against the design criteria and/or 
the product/manufacturing 
6-8 ~ Appropriate testing and evaluation evident throughout the designing and 
making process. Most aspects of the final outcome have been tested against the 
design criteria and/or the product/manufacturing specification
3-5 ~ Evidence of some testing and evaluation leading to the production of the 
final outcome. Some evidence of testing against the design criteria and/or the 
product/manufacturing specification
0-2 ~ Minimal testing and evaluation throughout the designing and making 
process. Limited or no testing of final outcome against the design criteria and/or 
the product/manufacturing specification

Testing and Evaluation: Client Testing

Exemplar Work:What you need to think about: How an you prove the 
function of your product? Who’s opinion will help?

Testing
1. Firstly ensure testing is carried out by your end 
user (target market)
2. Take photo's of it in making at each stage
3. Seek opinions/comments of the TMG
4. Consider asking retailers of similar products, 
when they are not busy!
5. Justify each point of your decision (spec)
6. Include a star profile for your product
Modifications and Personal Evaluation 
1. Review your final project and assess it's 
success
2. Ask other peoples opinions
3. Try to answer the following: -

a. Do you find the product easy to make?
b. Does it function the way you intended?
c. What do you think of it as a complete 

product?
d. Do you like / dislike any features? Explain...
e. What are the advantages compared to other 

products
4. What modifications would you make to the 
project if you repeated it?

AQA Criteria –
Conduct a consumer trial with a 3rd party 

What I Need to finish Done?

Fully justify 
each point

Objectives: 
A-A* > Detailed testing and evaluation as 
appropriate throughout the designing and 

making process taking account of 
client/user or third party opinion. All 

aspects of the final outcome have been 
tested against the design criteria and/or 

the product/manufacturing 
C+ > Appropriate testing and evaluation 

evident throughout the designing and 
making process. Most aspects of the final 

outcome have been tested against the 
design criteria and/or the 

product/manufacturing specification

Tick these 
off when 
you have 

completed 
them



Exemplar Page:



Levels For page, tick the level of YOUR work: -
9-12 ~ Evaluate and justify the need for modifications to the product and 
consideration given as to how the outcome might need to be modified for 
commercial production 
6-8 ~ Evaluate and justify the need for improvements or modifications to the 
product 
3-5 ~ Some improvements or modifications to product suggested 
0-2 ~ Limited mention of some improvements or modifications that could be 
made to the 

Testing and Evaluation: Evaluation V’s Specification

Exemplar Work:What you need to think about: Pick key features from 
specification to review and think of industrial issues

1. Evaluate the finished project back to your 
original Specification with respect to: -

• Target Market Group
• Function of ingredients
• Size
• Weight
• Nutrients
• Appearance

2. Modifications for Production - Discuss this 
with your teacher

a. Would the same materials be used in 
industry?

b. Would process/methods be the same?
c. Would finishes be the same?
d. How would production costs be reduced?
e. Where would it be made?
f. How would product be manufactured?

AQA Criteria –State what modifications would
be required to make your product commercially!

•Ingredients
•Safety
•Cost
•Green Issues
•Manufacture
•Packaging

What I Need to finish Done?Objectives: 
A-A* > Evaluate and justify the need 
for modifications to the product and 

consideration given as to how the 
outcome might need to be modified for 

commercial production 
C+ > Evaluate and justify the need for 
improvements or modifications to the 

product 

Fully justify 
each point

Tick these 
off when 
you have 

completed 
them



Exemplar Page: Evaluation V’s Specification


