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Case Study BP642: Links with a practicing food technologist

Developing the link

Diana says she was initially overwhelmed at the prospect of contacting Carol after that first meeting. Carol was a
professional food technologist with a well developed knowledge and understanding of technology practice, and this was
the first time that Diana was teaching food technology as a formal subject.

It took time for the pair to establish what help was actually required. "We both had to learn from each other," says Carol.
"Diana didn't know what I knew and I didn't really understand her requirements and what she was looking for."

"I needed to develop 2 platform of understanding to teach the unit," says Diana. "For Carol, it was a case of working out
what I needed to know and for her to put it onto language that students could understand. At times we were speaking a
different languages. I would listen to Carol's explanation on something, then go away and make up a resource; then I
would come back to her and say: 'Is this what you meant>"

"At the beginning,' says Carol, "my relationship with Diana was very formal and professional. Diana would ask me to do a
specific task, and I would come in for an hour do it and leave. I think we could both see the potential for more
interaction, but I was hesitant to be too pushy and Diana was hesitant to ask too much of my time."

To establish and maintain a good long-standing teacher/mentor relationship requires good communication and the ability
to adapt one's programming, Diana says. "The main thing as a teacher is to be honest in what you want to get out of it,
and to be appreciative of any help given."

"You don't build relationships with a couple of visits,' says Carol. "And, of course, the teacher and the mentor have got to
get along or it's not going to go anywhere. Mutual trust is important. A teacher shouldn't feel threatened. Nobody is
judging them. Nobody is going to say 'gosh, she should know this". I knew Diana didn't know some things, but that was
the whole point of my being there. We were both working towards the same goal: a better food technology project in
Diana's classroom. As long we kept that in mind we knew where we were going."
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Roles

From the outset, Carol was clear that she wasn't there to "teach" the students. As she saw it, she had two roles: to mentor
students by helping with their projects and answering their questions, and to provide Diana with professional support and
development.

"I was there as a technologist of whom students could ask questions. Students soon learnt that they have to work to get
the most out of it, that you're not just going to tell them the right answer. They have to bring the information to you and
you'll help them understand it. You're there to bounce ideas off, to give them guidance on what to do next - but you're not
going tell them what to do, or do it for them."

Diana sees her role in the mentor/student relationship as that of an interpreter, translating what she calls
"technology-speak" into "student speak", and asking questions students may not think to ask. She has been pleased at
how, as the relationship with Carol and students developed and the level of student understanding increased, she was
needed in this role less and less. "Students began to see Carol as someone who knows what she is talking about and who
can give them useful feedback on their practice - such as ethical considerations and appropriate testing procedures."

Carol says it is important when working with the teacher that you fit in with their teaching. "When Diana asked me to

speak about a specific topic, I'd ask her what messages she wanted me to get across, what she wanted students to come
away thinking about."

"Teachers don't know about all aspects of food technology and shouldn't be
expected to. They haven't trained as a food technologist. A technologist mentor has
the opportunity to share all the little things that can make a student project more
real-to-life. They can inject that 10% of spark to make a project special and a
challenge to the student - access to that piece of testing equipment or a trip through
the real production plant or help to understand the food science that is occurring.

Carol: "You don't need teaching
experience to mentor students. It
is not hard. You just need an
interest in working with young
people, the ability to listen to what

This can make all the difference to the project being good and being they are saying while also _

exceptional. You want the student to have a real sense of achievement if you are undcrstanc'.lmg that tl}ey are going

going to keep them interested in technology." to need guidance at time to et
going in the right direction.

Carol suggests that class trips to a workplace are best when they are directly relevant

to the project the student is working on. "Otherwise they are just looking around. Workplace visits must have a purpose and
must be facilitated, so that mentors can talk about how what students are seeing relates to what they are doing in the
classroom."
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Building Resources

Although in its first year the Tararua Chocolates unit was kept deliberately simple
("The students were all new to food technology, as I was," says Diana), it has
become more sophisticated over the years. Carol has introduced students to the use
of planning and production tools and testing procedures and protocols, such as
Gantt charts, HACCP and flow charts. She introduced the concept of focus groups
and showed students how to get meaningful feedback from them to enhance their
technological practice.

Student comment: "Carol helped
broaden my understanding of
technological processes. She
helped me to see how scientific
methods and concepts (particularly
chemistry) were the underlying

framework of a sound
"Each industry has their own set of tools to help them manage a project - tools that technological process or product.

can be very helpful when teaching senior technology classes. It's really basic stuff
that teachers really need help with - how to tackle a project and keep it on track, and
how to steer students so they're not hanging around. In some of the projects I see in
schools, students are just spinning around because the teacher is not sure where to
send them next. A technologist is managing this sort of situation every day and can
pass on simple techniques that can help."

In particular she keep me on track,
with making sure the scientific
knowledge and methods I used
and developed were accurate.”

"The food technology teachers I'm working with are asking me to teach them more tools so they've got more things they
can do with the students. So instead of saying 'do some brainstorming', they can say 'today we are going to generate new
ideas by doing some comparative market analysis or some attribute listing or some problem inventory analysis."

The continuing success and longevity of the unit is largely due to Carol's ongoing
input, Diana's evolving teaching practice and improved confidence and the
continuous process of developing and modifying of teaching resources, driven by
the needs of particular classes of students. "Each year the unit produces a different
kind of achievement, but the same sense of satisfaction for me as a teacher," Diana
says.

Student comment: "Carol was
amazingly good. She helped me set
out my plan and the way I was
attacking it and making sure that
all my technological practice and

) . . . . scientific input was correct and
Diana has also found it very useful to have Carol's input when choosing teaching factual. She made sure T kept all

resources. "There are many Australia and British books and videos that are useful,
but can confuse as to what is best practice to teach New Zealand students. Many
texts also appear to be contradictory." Carol's advice on these resources based on

my references so that it was
professional. She made sure that I
thought about ethical factors and

her real-life experiences in New Zealand industry has been invaluable to Diana social implications and all the sorts

building a best practice framework for her students. of things that didn't really occur to
me at first. She made sure I got my
head around everything and was
beginning to think about the

product as more than just a
product  if someone ate it how
would it affect them, so thinking
about safety and HACCP flow
sheets. She made sure that I
declared exactly what was in it,
especially when I was doing
consumer testing. And that my
consumer testing was approptiate
for the results that I wanted to
gCt. "
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