VISUAL THINKING MODELS i 5chvot

ORGANISE IT.

SEEIT.
Visual thinking models help students explore ideas, solve problems and make better decisions.
In Food Technology, they support creativity, critical thinking and the design process.
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CONNECT IT. SOLVE IT.
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BEST USED FOR EXAMPLE IN FOOD TECHNOLOGY
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Improving or
adapting existing
products.

Sustamable food packaging

into many ....,
posmb:htres - .

Expanding one idea

| @ SIX THINKING HATS

588088

'@ FISHBONE _

| (CAUSE AND EFFECT)

@ ML

(PLUS, MINUS, INTERESTING)

o VENN DIAGRAM @

FLOW CHART D-’<>_'|:’

Comparing similarities
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Evaluating a food product
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+ Generate more creative ideas. X |+ !

v Organise complex information. : 2L
+/ Think critically before practical lessons. i

& Justify design decisions.

+ Collaborate effectively. SEEING

v Develop prablem-solving skills. M A};E LSNEIEP:(T;'ER

+/ Reflect on and improve their designs. THINKERS! W
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Café or food truck concepts
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Create a new snack product

Inspiring ideas
through images,
colours and textures.

Combining features
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Choosing the best
option using
criteria.

Selecting a final prototype
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Analysing strengths,
weaknesses,
opportunities
and threats.

Showing relationships
between ideas
and concepts.

Analysing a commercial food product

= L ¥ A

Food systems or sustainability
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ANYONE CAN FOLLOW A RECIPE A FOOD TECHNOLOGY STUDENT CAN IDENTIFY A NEED,

DESIGN A SOLUTION, TEST IT, EVALUATE IT, AND IMPROVE IT. THAT’S CREATIVITY.




