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Year 7 

 Research Planning & Designing Making Evaluating 
 
 

Deepening 
 

 Can source and dissect various 
pieces of research and link 
them to user’s nutritional and 
social needs. 

Can identify users’ needs and 
wants, particularly nutritional 
needs and write a detailed 
specification. 
Annotation of designs is 
detailed including several 
quality checks. 

Is confident and competent in 
many cooking techniques. 
Fully understands a range of 
health and nutritional 
initiatives. 
 Can work safely and name and 
select the correct equipment. 
Making is accurate and they can 
help others in their practical. 

Understands the purpose of all 
ingredients. 
Can fully evaluate a product 
against all areas of the 
specification. 
Can suggest a range of 
modifications. 
Understands how the product 
impacts on the user. 

 
 
 

Securing 
Level 6-7 

 
 

 Can source several pieces of 
research to help identify a 
user’s needs.                                                                                    

Can identify a design situation 
and write a design brief. 
Can annotative at least 4 
designs. 
Flowchart includes at least 2 
quality checks. 

Making is almost always 
accurate. 
Understands a range of 
initiatives about nutrition and 
health and understands their 
impact on users. 
Can work safely and name all, 
pieces of equipment. 
Is confident in some cooking 
techniques. 

Understands the purpose of 
most of the ingredients. 
Can evaluate most areas of the 
product against the 
specification. 
Understands the responsibility 
to users as a food designer and 
maker. 
Can suggest simple 
modifications. 

 
 

Advancing 
 
 
 

 Can use several pieces of 
research to identify a user’s 
needs. 

Can write their own design 
brief. 
Can produce at least 4 design 
ideas. 
Can create a detailed step by 
step plan. 

Gets most stages correct in the 
making of a product. 
Understands a few initiatives 
about nutrition and health. 
Can work safely and name most 
pieces of equipment. Has 
developed several cooking 
techniques. 

Understands the purpose of 
some of the ingredients. 
Can evaluate some areas of the 
product against the 
specification. 

 
 

Developing/Emerging 
 
 
 

 Can look at other food 
products on the market to help 
me identify needs. 

Can come up with some design 
ideas for a product. 
Can create a very simple step 
by step plan. 

Understands a little about 
nutrition and health. 
Can work safely and name 
some pieces of equipment. 
Has developed very basic 
cooking techniques. 

Understands the function of 
some of the ingredients. 
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Year 8 

 Research Planning & Designing Making Evaluating 

 
 

Deepening 
 
 

Can research and explore relevant 
information based on the users 
social, moral, ethical and 
nutritional needs. 
Is aware of the impact of food 
choice on the environment.  

Can identify and solve own design 
problems and understand users 
social, moral ethical and nutritional 
needs. 
Can plan to minimise 
environmental impact by choice of 
ingredients. 
Flowchart is very detailed and 
includes accurate timings. 

Is confident and skilled in the 
making of a repertoire of savoury 
dishes to produce a healthy and 
varied diet. 
Can apply heat in several different 
ways. 
Can adapt recipes to meet different 
needs. 
Is confident in the use of several 
pieces of electrical equipment. 
 

Understands the function of all the 
ingredients. Can understand and 
apply all the principles of nutrition 
and health. 
Can understand the source. 
Seasonality impact their choice of 
ingredients has on the 
environment, community and user 
.Can adapt food product 
accordingly. 

 
 
 

Securing 
 
 

Can select and discriminate various 
suitable pieces of research and 
demonstrate their link towards 
social and health needs of users 

Can identify users’ needs for social 
and health needs. 
Can write a specification and brief 
that accurately reflects users’ 
needs. 
Annotation of design is detailed 
and demonstrates nutritional 
understanding. 
Flowchart is very detailed and takes 
into account consideration of 
times. 

Is confident and skilled in the 
making of a range of savoury 
dishes, demonstrating varied skills 
and techniques. 
Understands the application of 
heat in different ways. 
Is starting to adapt recipes. 
Can work safely and use a 
minimum of 2 pieces of electrical 
equipment. 

Understands the function of all the 
ingredients and the use of 
seasonality in choice. 
Can critically evaluate their product 
against all areas of the specification 
suggesting modifications or further 
development. 
Fully understands how the product 
will impact on users. 

 
 

Advancing 
 
 

 Can source and dissect various 
pieces of research and link them to 
users’ nutritional and social needs. 

Can identify users’ needs and 
wants, particularly nutritional 
needs and write a detailed 
specification. 
Annotation of designs is detailed 
including several quality checks. 

Is confident and competent in 
many cooking techniques. 
Fully understands a range of health 
and nutritional initiatives. Can work 
safely. Can name and select the 
correct equipment. 
Making is accurate and they can 
help others in their practical. 

Understands the function of all 
ingredients. 
Can fully evaluate a product against 
all areas of the specification. 
Can suggest a range of 
modifications. 
Understands how the product 
impacts on the user. 

 
 

Developing/Emerging 
 
 
 

 Can source several pieces of 
research to help identify a users’ 
needs.                                                                                    

Can identify a design situation and 
write a design brief. 
Can annotative at least 4 designs. 
Flowchart includes at least 2 quality 
checks. 

Making is almost always accurate. 
Understands a range of initiatives 
about nutrition and health and 
understands their impact on users. 
Can work safely and name all, 
pieces of equipment. 
Is confident in some cooking 
techniques. 

Understands the purpose of most 
of the ingredients. 
Can evaluate most criteria  of the 
product against the specification. 
Understands the responsibility to 
users as a food designer and 
maker. 
Can suggest simple modifications. 
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Year 9 

 Research Planning & Designing Making Evaluating 
 
 

Deepening 
 
 

.Can research, explore and analyse 
various sources of information, drawing 
out key findings which will be used to 
drive the specification. 
Understands the impact of food choice 
on the environment and can make 
changes in light of findings. 

Can identify and solve own and others 
design problems. 
Fully understands and applies 
sustainability and health requirements 
to designing of food products. 
Applies environmental issues to their 
food designing at all stages. 
Flowchart is very detailed, contains 
quality checks and times, uses technical 
language at all stages. 

Is very confident and competent in the 
making of a large range of different 
skilled food products. 
Can demonstrate excellent nutritional 
knowledge and ways to minimise 
nutritional loss. 
Applies good knowledge of sensory 
characteristics. 
Can use electrical equipment with ease. 

Understands the chemical and physical 
properties of food ingredients. 
Understands and applies all principles 
of nutrition and health, being able to 
modify food products to apply these 
principles. 
Fully understands and applies the 
principles of sustainability to their 
products. 
Can apply various forms of sensory 
testing to help improve their product. 

 
 
 

Securing 
 
 

Can research, explore and analyse 
various sources of information drawing 
out key findings. 
Understands the effects and impact of 
food choice on the environment. 

Can identify and solve own and others 
design problems. 
 Have a detailed understanding of all 
sustainability issues and nutritional 
requirements. 
Can apply environmental factors to 
their designing. Flowchart is very 
detailed, includes quality checks and 
times and uses technical language. 

Is confident and skilled to make a large 
repertoire of dishes, largely savoury, to 
produce a very healthy and varied diet 
considering sensory characteristics. 
Is confident in all cooking methods and 
electrical equipment. 
 

Understands the physical and chemical 
properties of most food ingredients. 
Can understand and apply all the 
principles of nutrition and health to a 
food product. 
Fully understands the need to produce 
food as sustainability as possible. 
Can use sensory testing to improve a 
product. 
 

 
 

Advancing 
 
 
 

Can research and explore relevant 
information based on the users social, 
moral, ethical and nutritional needs. 
Is aware of the impact of food choice on 
the environment.  

Can identify and solve own design 
problems and understand users social, 
moral ethical and nutritional needs. 
Can plan to minimise environmental 
impact by choice of ingredients. 
Flowchart is very detailed and includes 
accurate timings. 

Is confident and skilled in the making of 
a repertoire of savoury dishes to 
produce a healthy and varied diet. 
Can apply heat in several different 
ways. 
Can adapt recipes to meet different 
needs. 
Is confident in the use of several pieces 
of electrical equipment. 
 

Understands the function of all the 
ingredients. Can understand and apply 
all the principles of nutrition and health. 
Can understand the source. Seasonality 
impact their choice of ingredients has 
on the environment, community and 
user .Can adapt food product 
accordingly. 

 
 

Developing/Emerging 
 
 

Can select and discriminate various 
suitable pieces of research and 
demonstrate their link towards social 
and health needs of users 

Can identify users’ needs for social and 
health needs. 
Can write a specification and brief that 
accurately reflects users’ needs. 
Annotation of design is detailed and 
demonstrates nutritional 
understanding. 
Flowchart is very detailed and takes 
into account consideration of times. 

Is confident and skilled in the making of 
a range of savoury dishes, 
demonstrating varied skills and 
techniques. 
Understands the application of heat in 
different ways. 
Is starting to adapt recipes. 
Can work safely and use a minimum of 
2 pieces of electrical equipment. 

Understands the function of all the 
ingredients and the use of seasonality in 
choice. 
Can critically evaluate their product 
against all areas of the specification 
suggesting modifications our further 
development. 
Fully understands how the product will 
impact on users. 

 


