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xFactors affecting food choice. 
Cooking of different countries.
Staple foods. 
Biological raising agents. 
Hob skills. 
Savoury meals. 

Factors affecting food
choice continued. 
Staple foods and their
uses in different cuisines.
Social and moral factors
affecting food choice. 

7 principles of design.
Logo translation.
Logo creation. 

Looking at the work of
other designers. 
Text distortion. 
Transcription. 
Association
typographics

Basic framing and
composition.
Close up photography. 
Macro photography. 

Layering an
image.
Development of
props. 
Colour theory of a
final piece. 
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