Year 10

Term 3 2018

ONGOING ASSESSMENT

Subject / Classes Teacher/s Type of Assessment Name / Conditions
HPE MCAS & ISCH Observation of practical skills “Spirit of the Disc” Frisbee based games and activities -
Ongoing throughout term
Design & Technology JBAR Design Folio & Practical Project IPod Dock
Food Technology DMAS Completion of Theory & Practical Work Plans and Practical cooking design demonstrations
portfolio
Week Subject / Teacher/s Date Type of Name / Conditions
Classes Assessment
1
2
3
4 Science A GHAY 6/8/18 Assignment Topic: Physics Forces - Egg Drop
Graphics MSCH Tuesday Design Folio Unit - Built environment
5
6 Prep for Maths SDUF 23/8/18 PSMT Topic: Quadratics
Methods
Visual Art MPIE monday Written research Comparison of self portrait artists
7 Preparation For AHIL/DPRI Start week 7 In-class exam Analysis of literary texts
English
8 HPE ISCH & Research Cultural Connections - Undertaken individually and in class
MCAS assignment time, with teacher input.
Instructions: Use the Inquiry model to plan, collect
information, interpret information and write a blog (400—600
words). Record the information you collect during your
research on the assessment task
Prep for General CAVE End of week PSMT (Assignment) | Budgeting
Maths & Essential RMAR
Maths
Religion MMAT/CTI 2 Weeks in Report Response to SEE JUDGE ACT
M class
9 Business CHBU Week 9 Assignment International Business
HASS DLEO/HCI Wed 12th Independent Task 3 Written Research Task
A Sept Source
Investigation
Digital JSAR Tuesday 11 Portfolio of Variety of animations for specific purposes
Technology September Animations




Prep for Essential ASQU Week 9 Representations in Multimodal Extended Response
English Film and Media
Preparation for AHIL/DPRI | End of week 9 | Written assignment

English

Science RCOY/CCI Written Data Test Topic: Physics - Road and Space Science
B/C A 2 periods
Prep For Maths SDUF Written Exam 2 periods
Methods
Prep for General CAVE Written Exam 2 periods
Maths
Prep for Essential RMAR Written Exam 2 periods
Maths
Rangers PGRO All day
Food Technology DMAS Double lesson Practical Cookery Preparation, kitchen management and cooking and plating
Exam techniques.
Visual art mpie 2 periods Written Presentation and self critique of work

Written text for a public audience examining literature




