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 Unit/ Topic 
Key Skills/ Essential 

Knowledge in prep for 
Level 2 Qualifications 

Formative/ Summative 
Assessment 

Assessment 
Points 

Literacy and Numeracy 
Skills 

Key Words/ Terminology Homework 
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Unit 2: 
Understanding 
food.  

Knowledge: - 
1.1 Describe the main food 
groups 
1.2 Describe sources of foods 
from each main food group 
1.3 Explain how seasons affect 
food availability 
2.1 Describe how social factors 
affect food choices 
2.2 Describe how 
environmental factors affect 
food choices 
2.3 Describe how cost factors 
affect food choices 
2.4 Describe how sensory 
factors affect food choices 
3.1 Compare ingredients to 
inform choice of recipes for 
given dishes 
3.2 Apply choices of ingredients 
to make given dishes 
3.3 Evaluate completed dishes 
 
 
 
 
 
Skills :- 
Practical cookery skills  
Testing and evaluating  
Communication skills  
Independent learning  
Research and investigation skills  

Student outcomes: Folder of 
work/Practical outcomes.  
 
Formative assessment 1:  
A.C 1.1-1.3:  Understand the sources of 
food. 
A.C 2.1-2.4:  Understand factors 
affecting food choices 
 
DIRT / Folder AFL sheets: RAG feedback 
of assessment criteria covered, tracking 
of practical skills.  
 
Formative assessment 2: 
A.C 3.1-3.3: Be able to make informed 
choices when using food for cooking (6 
practical outcomes) 
 
 
DIRT / Folder AFL sheets: RAG feedback 
of assessment criteria covered, tracking 
of practical skills. 
 
Summative assessment: 
 
Moderation of Unit 2 folder work 
against target grade.  
 
 
DIRT / Folder AFL sheets: RAG feedback 
of assessment criteria covered, tracking 
of practical skills. 
 
 

 
 
 
 
 
 

Week 4/5 
 
 
 

Week 3/5 
 
 
 

Week 11/12 
 
 
 
 

Week 7/9 
 
 
 
 
 

End of term  
 
 
 
 

End of term  
 
 
 
 
 
 

Literacy: 
Glossary of key terms / NCFE key 
words in folders and in room.  
Lesson PowerPoints and task 
sheets have key words highlighted 
to be discussed in lessons to ensure 
understanding and ensure students 
are aware how to reach higher 
level criteria.  
Verbal discussions during practical 
lessons to build on verbal 
communication and use of key 
terminology.  
Peer feedback to build on use of 
key words and verbal 
communication.  
 
Numeracy: 
Accurate weighing and measuring 
of ingredients. 
Calculate recipe costs and working 
out serving costs per portion.  
Produce accurate charts to 
evaluate results.  
 

Food groups  
Balanced diet  
Carbohydrates  
Protein  
Fats  
Fruit and vegetables  
Dairy  
Macro nutrients  
Micro nutrients  
Sources of food  
Farm grown foods  
Processed foods  
Manufactured foods 
Reared foods 
Country of origin  
Social factors  
Environmental factors 
Sensory factors  
Cost factors  
 
 
 
 

Research into factors affecting 
food choices.  
 
Identify ways that recipes can be 
improved / adapted.  
 
Collect ingredients for practical 
outcomes.  
 
Collect peer and self-feedback for 
practical outcomes.  
 
Produce a draft evaluation of 
practical outcomes.  
 
Work out the cost of making 
each practical outcome including 
per serving.  
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Unit 4:  
Plan and produce 
dishes in response 
to a brief.  

Knowledge: - 
1.1 Assess the requirements of 
a set brief 
1.2 Select a menu of dishes for 
the brief 
1.3 Develop a plan of action for 
making the dishes 
1.4 Review and revise plan from 
feedback 
2.1 Demonstrate how to 
prepare themselves and 
environment for cooking 
2.2 Apply the plan to make the 
dishes on the menu 
2.3 Demonstrate cooking skills 
to make the dishes on the 
menu 
2.4 Demonstrate safe and 
hygienic working practices 
throughout 
3.1 Assess the strengths and 
weaknesses of the menu 
3.2 Assess the strengths and 
weaknesses of the planning and 
preparation process 
3.3 Assess the strengths and 
weaknesses of the completed 
dishes 
3.4 Evaluate how the brief has 
been met 
 
 
 
 
 
  
Skills:- 
Extended writing  
Testing and evaluating  
Communication skills  
Building on independence  
Research and investigation skills  
 
 
 

Student outcomes: folder of work / 
practical outcomes. 
 
 
Formative assessment 1:  
A.C 1.1-1.4: Be able to plan a menu for 
a set brief 
 
DIRT / AFL in workbooks  
 
Formative assessment 2: 
A.C 2.1-2.4:  Be able to prepare and 
make the dishes on the menu 
 
 
DIRT / AFL in workbooks 
 
 
Summative assessment: 
Practical outcome assessment  
 
 
DIRT / AFL in workbooks 
 
 
 
 

 
 
 
 
 
 

Week 4/5 
 

Week 3/5 
 

 
 

Week 11/12  
 
 

Week 7/9 
 
 
 

Week 8/9  
 
 

End of term 
 
 
 
 

Literacy: 
Glossary of key terms / NCFE key 
words in folders and in room.  
Lesson PowerPoints and task 
sheets have key words highlighted 
to be discussed in lessons to ensure 
understanding and ensure students 
are aware how to reach higher 
level criteria.  
Verbal discussions during lessons to 
build on verbal communication and 
use of key terminology.  
Peer feedback to build on use of 
key words and verbal 
communication. 
Extended writing tasks / high mark 
practice questions included into 
each term to prepare students for 
exam.  
 
Numeracy: 
Proportions of food groups.  
Costing a recipe and dividing to 
work out portion costs. 
Produce accurate charts to 
evaluate results. 
Producing accurate time plans. 

 
Set brief  
Plan  
Ingredients  
Equipment 
Feedback  
Sensory qualities  
Target audience  
Evaluate  
 

Begin researching possible 
products for practical assessment 
that meet the brief and show a 
range of technical skills. 
 
Roughly plan out the menu that 
will be used for the practical 
assessment and consider the 
styles that can be used to meet 
the design brief and target 
market. 
 
Complete the time plan and 
shopping list if not finished in the 
lesson. 
 
Collect peer feedback from 
others to develop and improve 
time plan.  
 
Consider presentation of dishes 
for practical assessment.  
 
Collect ingredients for practical 
assessment.  
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Unit 4:   
Plan and produce 
dishes in response 
to a brief. 

Knowledge: - 
1.1 Assess the requirements of 
a set brief 
1.2 Select a menu of dishes for 
the brief 
1.3 Develop a plan of action for 
making the dishes 
1.4 Review and revise plan from 
feedback 
2.1 Demonstrate how to 
prepare themselves and 
environment for cooking 
2.2 Apply the plan to make the 
dishes on the menu 
2.3 Demonstrate cooking skills 
to make the dishes on the 
menu 
2.4 Demonstrate safe and 
hygienic working practices 
throughout 
3.1 Assess the strengths and 
weaknesses of the menu 
3.2 Assess the strengths and 
weaknesses of the planning and 
preparation process 
3.3 Assess the strengths and 
weaknesses of the completed 
dishes 
3.4 Evaluate how the brief has 
been met 
 
Skills :- 
Practical cookery skills  
Testing and evaluating  
Communication skills  
Building on independence  
Research and investigation skills 

Student outcomes: Folder of 
work/Practical outcomes.  
 
Formative assessment 1:  
A.C 3.1-3.4: Be able to review the 
menu and completed dishes 
 
DIRT / Folder AFL sheets: RAG feedback 
of assessment criteria covered, tracking 
of practical skills.  
 
Formative assessment 2:  
Moderation of Unit 4 folders  
 
DIRT / Folder AFL sheets: RAG feedback 
of assessment criteria covered, tracking 
of practical skills. 
 
Summative assessment: 
 
Final Moderation of Unit 4 folder work 
against target grade.  
 
 
 
DIRT / Folder AFL sheets: RAG feedback 
of assessment criteria covered, tracking 
of practical skills. 
 
 
*May half term deadline for final 
moderation visit from external 
moderator in June* 

 
 
 
 

Week 4/5 
 
 
 

Week 3 
 
 
 

Week 6 
 
 

Week 5 
 
 
 
 

End of half term 
 
 
 
 

End of half term 

Literacy: 
Glossary of key terms / NCFE key 
words in folders and in room.  
Lesson PowerPoints have key 
words highlighted to be discussed 
in lessons to ensure understanding 
and ensure students are aware how 
to reach higher level criteria.  
Verbal discussions during practical 
lessons to build on verbal 
communication and use of key 
terminology.  
Peer feedback to build on use of 
key words and verbal 
communication.  
 
Numeracy: 
Proportions of food groups.  
Costing a recipe and dividing to 
work out portion costs. 
Produce accurate charts to 
evaluate results. 
Producing accurate time plans. 
 

 
Set brief  
Plan  
Ingredients  
Equipment 
Feedback  
Sensory qualities  
Target audience  
Evaluate  
 

To evaluate practical outcome 
ready for write up in lesson.  
 
Make initial notes of strengths 
and weaknesses in planning and 
preparation to use next lesson. 
 
Plan out draft final evaluation 
using SATSUMAS ready for final 
draft next lesson. 


