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Pizza Project
Design Brief

An Italian fast food restaurant has come to you, as their design consultants, to design some food packaging for them. The restaurant needs to deliver both take away pizzas and ice creams to their customers. They need to know where they should market there goods.

· You need to design and make a box for delivering pizzas

· You need to design a box for delivering ice- creams

· The pizza box should be any size or shape however it must be capable of transporting a pizza of radius 7cm and depth 4cm safely to the customers’ homes.

· The ice cream box can be of any shape or size, but it must be able to contain an ice-cream of diameter 4.5cm and height 6 cm. 
· Both boxes must have lids.

· Once you have designed your box you need to investigate its performance; testing in its basic unlined state, when lined with silver card and when lined with both silver card and polystyrene insulating material (your dimensions must allow for your boxes to be insulated). 

· Once you have constructed your boxes they will be tested in your company’s science laboratories.

· The questions your client wants answered are:

1. The optimum eating temperature for a pizza is 65ºC, and ice-creams should remain frozen – what is the furthest the delivery boy can deliver to?

2. His moped can reach a maximum of 30mph – assuming the company uses Thornden School kitchens as its base – can you highlight the delivery area on a map (What assumptions have you used?) 
Martin Hole, Thornden School, Chandlers Ford
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