· LEARNING AREA: TECHNOLOGY
	LESSON PLAN
	CONTENT IN CONTEXT

PROCESSING

Demonstrates knowledge and understanding of how materials can be processed to change or improve properties (e.g. strength, fire resistance, waterproofing, taste, volume, texture).


	GRADE 7

	TERM

_______2_____
	
	DURATION

____7weeks________

	Statement of the problem

The owner of the tuck shop at your school realises that the sales of sweets have decreased in the last few weeks. From a mini-survey that he conducted, the owner concludes that the learners do not like the type of sweets being sold any more. The tuck shop owner asks the Grade 7 learners to design and make an example of new sweets which can be sold at the tuck shop.

The following very important aspects must be taken into account:

· the example must contain at least some sweetener, in any form of your choice;

· the example may not cost more than R5 to make;

· the example must have an original and creative name;

· the example must be packaged in such a way that it is easily unwrapped.



	Selected 

LO’s and AS’s


	Teaching and Learning Activities
	Details of Assessment

Forms, Methods and Tools



	LO 1 

As 1.1: Context, nature of problem

As 2.1: Design brief
	Activity 1: Problem Statement and Design brief

Learners are divided into groups of two and asked to read through the project brief in order to identify the problem. It is recommended that the learners get the opportunity in groups to discuss the problem. Each learner then briefly and in their own words, describes what the problem is to be solved and formulate their design brief.


	

	
	
	Form

Method

Tool
	Project

Educator

Rubric

	LO 1

As 1.2: Existing products

As 1.4: Collecting data

LO 2

As 2.2: Processing 
	Activity 2: Investigation Into the Nature of Sugar

Teacher discusses the concept of sugar, where does it come from and the different kinds of sugar and sweeteners. Learners also get the opportunity to analyse the given situation by conducting an investigation into the nature of sugar. Learners then read through the given passage regarding sugar, the different kinds of sugar and sweeteners and answer the questions. 

Learners are provided with a worksheet with pictures of how sugar is made and sentences in random order to explain each picture. Learners work in groups and put the sentences in the correct sequence according to the pictures.
	Formal Assessment



	
	
	Form

Method

Tool
	Assignment

Educator

Questions & answers



	
	
	Informal Assessment



	
	
	Form

Method

Tool
	Assignment

Peer

Checklist

	LO 1

As 1.2: Existing products

As 1.4: Collecting data

As 5.2: Communication

LO 2

As 2.2: Processing

LO 3

As 3.2: Impact of tech.
	Activity 3: Sugar, Sweets and your Health

This activity must be completed as an individual work. Each learner must read the given passage before they start the activity. Learners should use cardboard and material of their own choice to design and make a poster of the good or the bad effects of sugar on a person’s health. The poster must at least be the size of two A4-sheets of paper (one A3-sheet). It must be colourful and must convey a specific message to the learners in their school on the effect of sugar on their body.


	Formal Assessment



	
	
	Form

Method

Tool
	Research

Educator

Mark sheet with specific guidelines


	Selected 

LO’s and AS’s


	Teaching and Learning Activities
	Details of Assessment

Forms, Methods and Tools



	LO 1

As 1.2: Existing products

As 1.3: Simple prac. tests

As 1.4: Collecting data

LO 2

As 2.2: Processing
	Activity 4: Food legislation and packaging
This activity must be completed as individual work. Learners read the given passage on their own. Educator uses the given wrapper to explain the information to be put on products according to legislation. Learners collect and study a chocolate/sweet wrapper of your own choice, use the information on the wrapper to answer the questions: (A picture of the wrapper must be pasted in the space provided.)        


	Formal assessment



	
	
	Form

Method

Tool
	Case Study

Educator

Questions and possible answers

	LO 1

As 1.2: Existing products

As 1.3: Simple prac. tests

As 1.4: Collecting data

LO 2

As 2.2: Processing
	Activity 5: The effect of heat on sugar

This activity must be completed as class work. Learners are divided into groups of three and guided to select one of the group members to read the given passage to the rest of the group. The educator explains in detail the aspects that must be considered when making home-made sweets and provides the learners with enough sugar for each of the steps as indicated also a source of heat e.g. a hot plate. Educator continuously advise learners to wait, after heating, at least a few minutes before tasting to prevent burning. After learners have completed the instructions, they complete the deductions in groups by using the information they have gained during the four instructional steps.


	Informal assessment



	
	
	Form

Method

Tool
	Investigation

Groups get the opportunity to discuss their deductions in class

	LO 1 

As 1.1: Context, nature of problem

As 2.1: Design brief

As 2.2: Specifications

LO 2

As 2.2: Processing
	Activity 6: Problem statement, brief, proposal and specifications

Learners have already described what the problem is to be solved and formulated their design brief in Activity 1. Point out to learners the different aspects that must be taken into consideration for the proposal, namely what must be done and specifications in respect of the product. This activity must be done individually by every learner. Learners use the information they have gained from the previous activities to answer the questions.


	Formal assessment



	
	
	Form

Method

Tool
	Project

Educator

Rubric

	LO 1

As 2.3: Generate ideas

As 2.4: Choose best solution and motivate

As 5.1: Present ideas using drawings

LO 2

As 2.2: Processing
	Activity 7: Initial idea generation (individual work)

The learners have completed their proposal and should have considered all possible ideas to solve the problem. Encourage the learners to generate ideas which they should present in the form of freehand sketches. Remind them to write down the advantages and disadvantages of each idea. After that the most appropriate idea must be chosen and motivated.

First idea: Learners sketch and describe their initial idea. Educator reminds them to pay close attention to the advantages and disadvantages of the idea, for example how much it will cost to make the idea.

Second idea: Encourage learners to sketch and describe another idea that differs from the first one. Learners use the information they have gathered during the previous activities.

Learners now choose the best idea, discuss and motivate the choice of their best idea.


	Formal assessment



	
	
	Form

Method

Tool
	Project

Educator

Rubric


	Selected 

LO’s and AS’s


	Teaching and Learning Activities
	Details of Assessment

Forms, Methods and Tools



	LO 1

As 2.4: Develop chosen idea

As 3.1: Plan for making

As 3.2: Choose material and tools

As 3.3: Precautionary measures

As 5.1: Present ideas using drawings

LO 2

As 2.2: Processing
	Activity 8: Development and planning (group work)

After choosing the best idea learners (in groups) are now asked to develop that idea into a final idea. Educator discusses the use of different kinds of kitchen utensils as well as the safety measures when using it.  Learners now list the ingredients and kitchen utensils that they will need to make the sweets. In the table provided, they also write down at least one safety measure that must be considered when working with that specific utensil.

After discussing the development, the requirements and the different facets of a working drawing, the learners make their own individual, clear drawing with captions as well as a simple plan in a form of a flow chart of how they will go about making the sweets.


	Formal assessment



	
	
	Form

Method

Tool
	Project

Educator

Rubric

	LO 1

As 3.2: Choose material and tools in making

As 3.3: Precautionary 

measures

As 4.1: Evaluate according to criteria

As 4.2: Suggestions for improvement
	Activity 9: Making and evaluating (group work)

Making: Before the learners start making the example of their sweets in groups, the educator refers them to their design brief and proposal. Educator continuously reminds the learners to pay attention to safety, to work methodically, to use ingredients economically. Educator should demonstrate to the learners in order to guide them to follow the correct procedures. Learners also make notes in the spaces provided on the equipment and ingredients used as well as safety precautions.

Packaging: Learners are provided with an example of a template of the packaging that they could use for their sweets.  Educator demonstrates and explains the template of the packaging to the learners. Learners may use the template provided to them or design their own

Evaluating: Educator guides the learners to report to what extent the final product complies with the set of requirements, to identify strengths and weaknesses and to indicate how the product can be improved. Learners get the opportunity to evaluate their product themselves by answering the questions. Make sure that learners understand and fully answer each question. Opportunity is also given to another class group to evaluate the product according to the specifications.


	Formal assessment



	
	
	Form

Method

Tool
	Project

Educator

Rubric

	Resources: chocolate/energy bars wrappers; brown/white sugar; kitchen utensils (tablespoons, saucepans, teaspoons, knives, paper cups etc.)
                   cardboard; scissors; glue etc.


	Barriers to learning: Example: access to all the necessary resources; learners background knowledge; etc.
                                           

	Expanded opportunities and reflections: Refer to Teacher’s Guide For The Development of Learning Programmes, page 45. 


	


	PROCESSING

( Home-made sweets)

Grade 7

REPORT CARD
Surname and Name:
Grade:
Form of assessment

Activities

Maximum

marks

Mark 

achieved

1.

Task assignment

Activity 2

(An investigation into the nature of sugar)

10

2.

Research

Activity 3

(Sugar, sweets and your health)

50

3.

Case Study

Activity 4

(Food legislation and packaging)

20

4.

Project

Activity 1

(problem statement and design brief)

20

Activity 6

(design proposal and specifications)

20

Activity 7

(Initial idea generation)

20

Activity 8

(Development and planning)

30

Activity 9

(Making and evaluating)

30

TOTAL: 

200

PERCENTAGE : 

LEVEL: 




