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WEB PAGE DESIGN 2





PA 7261-425-01

PRACTICAL ASSIGNMENT:

CREATE A SIMPLE TEXT-BASED 







WEB PAGE

1. OBJECTIVE  REFERENCES

1.5.2, 1.5.4, 1.5.5, 2.1.1, 2.1.1, 2.1.2, 2.1.3, 2.2.1, 2.3.2, 2.3.4, 2.4.1, 2.4.3, 3.13, 3.1.4, 4.1.1, 4.1.2, 4.1.3, 4.1.4.

2. PREPARATION

2.1
Location of test

The training centre or other venue where               






supervision and appropriate working 






conditions will be provided.

2.2
Requirements


Microcomputer or Workstations, with 

suitable software for development of web page, i.e. Windows text editor for generating HTML or Web Page editing software (see Tutor Notes): graphics editing software; access to a printer capable of graphical output.

2.3
Tutor notes


Candidates who do not have access to 






proprietary Web Page editing 






software, but have to generate HTML 






source code manually, will require 1 






hour 30 minutes extra time to complete 






this assignment.






Pre-pared HTML file ( ass01.html ) 






containing contents of 6.a.  Pre-prepared 






bitmap ( eggplant.bmp ) graphic, 






similar to one shown in 6.c, saved in a 






inappropriate size and resolution. 

This assignment may be taken over one 






session.  Tutors must ensure that all






candidate materials are collected at the





end of each session.  Tutors must ensure 
that all candidate materials are collected at the end of each session and that the work presented represents only that produced by the candidate in the time allocated.

3.
CANDIDATE’S INSTRUCTIONS

3.1 The time allowed for this assignment is 3 hours.  You are advised to read, and ensure that you understand, all of the candidate instructions before commencing work. 

In this assignment you are required to create a basic web page which provides information about aubergines and has hyperlinks to allow the user to navigate easily around the page.


3.2 Open up the necessary editing software with a blank page template and create an appropriate format for the page:

· Create a title for the page

· Select suitable colours for the page background and all types of text

· Set up paragraph text

· Create a centred main heading “Cooking with Aubergines”.

· Save your work as a HTML file called cooking1.html in the directory indicated by you tutor


3.3 Import the HTML source code file ass01.html for the two sections as shown in 6.a:

· Edit the code to make it easier to read

· Position the text after the main heading

· Insert a horizontal line before the heading of each section.


3.4 Import the text cooking.txt for the third section, as given in 6.b:

· Insert a horizontal line at the start of the section

· Set up the first line as an appropriate section heading as in 3.2

· Use suitable sub-headings for each method of cooking within this section

· Format the text using paragraphs as shown

· Ensure that the format of 3.2 and 3.3 are compatible.   

3.5 Create links from the introductory paragraph to each of the three section headings and back to top of page:

· Create an anchor for each section heading

· Create an anchor at the top of the page

· Create three hyperlinks, one at the end of each section, to return to the top of the page

· Select the appropriate words in the introductory text to act as hotspots and create a hyperlink to each anchor

· Test that all links work.

3.6 Add your own details at the bottom of the page:

· Insert a horizontal line at the bottom of the page

· Underneath the horizontal line, enter some text to identify you as the author of this page and establish your copyright of its content

· Add suitable text for a mail to link to the e-mail address provided by your examiner 

· Save your work - ensure that it is saved as a HTML file called cooking1.html
3.7 
Using the appropriate graphics editing software prepare the image 

to be incorporated in your page:

· Import the bitmap file eggplant.bmp provided by your tutor

· Convert the image to the size and resolution recommended by your tutor

· Convert the image into a suitable colour mode

· Save the image in an appropriate compressed file format

3.7 Incorporate the image in to page:

· Save your page as a new HTML file called cooking2.html
· Position the image immediately below the main heading in the centre of the page

· Ensure that the attributes are set to show the full scale without a border

· Provide suitable alternative text to be displayed in the absence of the image

· Save your work - ensure that it is saved as a HTML file called cooking2.html
3.9 
Review your page in a browser:

· Print a screen shot of the page with the mouse pointer over the image to show that alternative text works

· Check that all links are working correctly

· Modify the size of the display window in the browser and write down any effects upon the display.

3.10.
Provide evidence of what you have done, to be handed in:

· Produce a printout of the HTML source code

· Print out your page from within a browser
· Add your name and the date to all documents to be submitted and hand them in to the tutor.

4. MARKING

4.1 Assignment completed within allocated time



[  ]

4.2 Page format established satisfactorily:

· Page given suitable title





[  ]

· Suitable colours selected





[  ]

· Paragraphs properly formatted




[  ]

· Main heading set up





[  ]

4.3 HTML Source code imported satisfactorily:

· Text positioned correctly





[  ]

· Horizontal lines inserted correctly



[  ]

· Appropriate section headings used



(  )

4.4 New text entered correctly:

· Sections separated by horizontal line



(  )

· Appropriate sub-headings used




(  )

· Text set up as paragraphs correctly



(  )

· Formatting compatible with rest of page



(  )

4.5 Internal links set up correctly:

· Anchors set up for section headings



(  )

· Anchor set up at top of page




(  )

· Hyperlink references correctly situated and identified

(  )

· Hyperlinks work without fault




(  )

4.6 Page completed and saved:

· Authorship details correctly included



(  )

· ‘mailto:’ link correctly set up




(  )

· Work correctly saved as cooking1.html


[  ]

4.7 Image correctly included in page:

· Image imported and correctly converted



(  )

· Image saved in appropriate compressed format


[  ]

4.8 Image correctly included in page:

· Image correctly positioned




(  )

· Image shown with correct dimensions



(  )

· Border attributes correctly set




(  )

· Suitable alternative text provided




(  )

· Page saved correctly as cooking2.html


(  )

4.9 Pages reviewed satisfactorily:

· Printed screen shot shows text alternative to image

[  ]

· Printed screen shot shows image correctly positioned

[  ]

· Effect of resizing display area noted



(  )

4.10 All work submitted satisfactorily:

· HTML Source code provided




[  ]

· Page printout from browser provided



[  ]

· Additional notes submitted




[  ]

5. ASSIGNMENT COMPLETION

The candidate will have successfully completed this assignment if successful in all items marked with [  ] and at least 12 items marked (  ).

A period of at least 7 days must elapse before an unsuccessful candidate can retake the assignment. 

6.       
ASSIGNMENT DOCUMENTATION AND PREPARATION

6.a.   HTML source code

<p>This page is intended to introduce you to a very versatile vegetable: the aubergine.</p>

<p>You can find out about the varieties of aubergine, how to select and buy them and finally different ways of cooking them.</p>

<h2>The varieties of aubergine</h2>

<p>The aubergine is also known in America as the eggplant. It is widely used as a vegetable throughout the Mediterranean and Asia.</p>

<p>It comes in many shapes and sizes. The most common one in English supermarkets is round and plump with a deep burgundy shiny skin.</p>

<p>However, aubergines can be quite small and their shape varies from thin and long to almost and oval shape. Their skin colour can range from white through lilacs and purples to the deep aubergine colour that we most commonly associate with the vegetable. The variegated versions can be streaked in two contrasting colours.</p>

<p>There is little difference in flavour between these varieties and the flesh should always be an untainted white.</p>

<h2>Selecting and buying aubergines</h2>

<p>When buying an aubergine its skin should look shiny and unblemished. The flesh should be firm to the touch. Avoid any vegetables with bruising of marks on the skin. In particular look around the stem to see any signs of discolouring or withering.</p>

<p>Take care when picking up an aubergine because its stem might be prickly. The prickles are harmless but they might give you a scratch or pierce your skin.</p>
6.b
Text

Methods for cooking aubergines

Aubergines need to be cooked, they are not a very palatable vegetable in the raw state. They also do not lend themselves to being boiled, which leaves them as a rather pallid, soggy mass.

Frying

To fry an aubergine it needs to be cut into fairly thin slices, say no more than a quarter of an inch thick. Pour a little good quality oil (olive is best) into a heavy bottomed frying pan and put over a medium heat. Add the aubergines when the oil is sizzling hot and fry on both sides until the flesh is soft all the way through.


(Continued over page…)

Grilling
Aubergines are ideal for grilling. They should be cut into rounds or sliced lengthways and brushed with a good quality oil to prevent them from drying up when grilled. Place under a hot grill. Turn the slices to brown on both sides.

This method can also be used on a barbecue or griddle.

Casseroling

The most common way of cooking an aubergine is probably to add it as an ingredient to a casserole. The aubergine can be left in quite big chunks when cooked like this. Baby aubergines can even be cooked whole, but they are usually best if cut with several deep incision first, to ensure that they are cooked all the way through.

6.c
Image

Suggested image dimensions:

width
200

height 
128






Suggested resolution:


72 dpi

[image: image1.png]



Sample image:
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