Food & Nutrition - KS3 ASSESSMENT DESCRIPTORS

Growing

Emerging

Developing

Has difficulty selecting

and using most basic
equipment

Can select and use some
equipment with a lot of
help

Can select and use some
equipment with some help

Can select and use most
equipment to a
satisfactory standard

Can select and use most

equipment accurately

Can select and use all basic
equipment accurately

Safe use of the

cooker

Understands some the 4
‘cs

Needs help using the
cooker

Can explain the 4 ‘Cs’ and
apply them during
practical lessons with
reminders

Can use most parts of the
cooker accurately

Can explain the 4 ‘Cs’ and
apply them during practical
lessons

Can explain the 4 ‘Cs’ in
detail and apply then
when planning for
practical lessons

The 4 ‘Cs’ are used
regularly when planning,
preparing and cooking

Understands and consistently apply
the principles of food safety and
hygiene during practical lessons

Practice safe and

effective use of

corers etc.

Understands bridge hold
and claw grip processes
when preparing
vegetables

Can prepare ingredients
safely with some help to
use claw-grip and bridge-
hold

Understands and apply the
processes of using knives
safely with some help

Understands and apply
the processes of using

knives safely with very

little help

Understands and apply
the processes of using
knives safely without help

Understands and apply the
processes of using knives safely to
prepare vegetables evenly

groups.

Lacks knowledge of the
eat well guide

Can name the main
sections of the ‘eat well
‘guide

Understands some of the
food groups within the ‘eat
well’ guide

Understands the ‘eat well’
guide food groups

Can apply knowledge of
the ‘eat well’ guide when
planning their own diet

Can apply knowledge of the’ eat
well’ guide and plan balanced meals
for themselves and others.

and Sources
of nutrients

Cannot name all the main
nutrients

Can name the main
nutrients

Can name the main
nutrients and some of their
primary functions

Can name the main
nutrients and their
functions

Names the main nutrients
and some of the functions
and some of the sources

Knows functions and sources of all
the main nutrients

Can wash hands correctly
before cooking.

Needs help with other
health and safety
procedures

Can work safely in the
kitchen, and able to follow
some hygiene rules
without reminders

Can work safely in the
kitchen, and able to follow
most hygiene rules without
reminders

Can work safely in the
kitchen, and able to follow
hygiene rules without
reminders

Can work safely in the
kitchen, and able to follow
all hygiene rules without
reminders and aware of
others in the room

Explain and apply all the
appropriate health and safety rules
in the kitchen and take
consideration of themselves and
others in the room

processors,
electric whisk etc.

Lacked skills to use most
electrical equipment safely
and accurately

Can use some electrical
equipment with help

Is able to use some
electrical equipment with
very little help

Use some electrical
equipment without help

Cam use most electrical
equipment safely without
help

Can used electrical equipment with
ease safely

Weigh and
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Lacked skills to weigh and
measure accurately

Can weigh and measure
with help

Can weigh and measure
with very little help

Can weigh most solid
ingredients

Can weigh and measure
most solid and liquid
ingredients

Weigh and measure solid and liquid
ingredients accurately




Has developed skills and
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