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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 

Te
rm

 1
   

Unit 1: 
Preparing to 
cook  
Internal 
moderation  
 

Knowledge: - 
1.1 Describe safe and 
hygienic working 
practices to prepare 
self for cooking 
1.2 Describe safe and 
hygienic working 
practices to prepare 
the cooking 
environment 
1.3 Assess potential 
risks and hazards in the 
cooking environment 
2.1 Describe the uses 
of cooking equipment 
and utensils 
2.2 Describe how to 
prepare equipment 
and utensils for 
cooking 
2.3 Describe safe 
cleaning and storage of 
equipment and 
utensils 
4.1 Demonstrate safe 
and hygienic working 
practices to prepare 
self and environment 
for cooking 
4.2 Demonstrate how 
to follow recipes 

Student outcomes: Folder 
of work/Practical outcomes.  
 
Formative assessment 1:  
A.C 1.1-1.3: Understand how 
to prepare self and the 
environment for cooking 
A.C 4.1-4.5: Be able to use 
skills for food preparation 
and cooking (practical 
outcomes) 
 
DIRT / Folder AFL sheets: 
RAG feedback of assessment 
criteria covered, tracking of 
practical skills.  
 
Formative assessment 2: 
A.C 2.1-2.3: Understand how 
to prepare and store 
equipment and utensils for 
cooking 
A.C 4.1-4.5: Be able to use 
skills for food preparation 
and cooking (practical 
outcomes)  
 
DIRT / Folder AFL sheets: 
RAG feedback of assessment 
criteria covered, tracking of 
practical skills. 

 
 
 
 
 
 
 

Week 4/5 
 
 
 

Week 3/5 
 
 
 
 
 
 

Week 8/9 
 
 
 
 

Week 7/9 
 
 
 
 
 
 

End of 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: 
Accurate weighing and 
measuring of ingredients. 
Calculation of recipe costs 
and working our serving 
costs per portion.  
 

Cooking 
environment  
Risks  
Hazards  
Physical 
contamination  
Cross 
contamination  
Food poisoning  
Bacteria 
Ingredients  
Preparation  
Aeration  
Thickening  
Shortening  
Aesthetics  
Sensory qualities  
 
 
 

Research task: types of 
contamination in a food 
environment.  
The 4 C’s of food 
hygiene and safety.  
Difference between a 
risk and a hazard.  
Difference between 
equipment and utensils 
with examples.  
Collect peer and self-
feedback for practical 
outcomes. 
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4.3 Demonstrate 
cooking skills 
4.4 Demonstrate safe 
use of equipment and 
utensils 
4.5 Demonstrate safe 
and hygienic cleaning 
and storage of 
equipment and 
utensils 
 
Skills :- 
Practical cookery skills  
Testing and evaluating  
Communication skills  
Independent learning  
Research and 
investigation skills  

 
Summative assessment: 
 
Moderation of Unit 1 folder 
work against target grade.  
 
 
 
DIRT / Folder AFL sheets: 
RAG feedback of assessment 
criteria covered, tracking of 
practical skills. 

 
 
 
 

End of term  

Te
rm

 2
   

Unit 3: 
Exploring 
balanced 
diets. 
External exam  
 

Knowledge: - 
1.1 Explain what is 
meant by a balanced 
diet 
1.2 Describe the 
nutrients that make up 
a balanced diet 
1.3 Explain nutrient 
requirements for 
different groups of 
people 
1.4 Explain healthy 
eating advice 
1.5 Explain how 
nutritional information 
on food labels can 

Student outcomes: 
workbook / written 
examination 
 
 
Formative assessment 1:  
A.C 1.1-1.4  
 
DIRT / AFL in workbooks  
 
Formative assessment 2: 
A.C 1.5-2.3  
 
 
DIRT / AFL in workbooks 
 

 
 
 
 
 

Week 4/5 
 

Week 3/5 
 

 
Week 8 

 
 

Week 7/9 
 
 

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.  

 
Balanced diet  
Carbohydrates  
Protein  
Dairy  
Fats  
Fruit and 
vegetables  
Macro nutrients  
Micro nutrients  
Vitamins  
Minerals  
Dietary 
requirements  
Nutritional 
requirements  

Practice questions for 
A.C 1.1-2.3 
 
Students will be given a 
practice question each 
week based on each 
assessment criteria. This 
is to build on their 
understanding of the 
exam and 
understanding of exam 
terminology.  
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inform healthy eating 
1.6 Assess a food diary 
and make 
recommendations 
2.1 Assess a recipe in 
terms of its 
contribution to healthy 
eating 
2.2 Explain how the 
recipe could be 
changed to make the 
finished dish healthier 
2.3 Describe other 
factors that could 
affect the finished dish 
 
  
Skills :- 
Extended writing  
Testing and evaluating  
Communication skills  
Building on 
independence  
Research and 
investigation skills  
 
 
 
 
 
 
 
 
 

 
Summative assessment: 
Mock examination before 
external exam.  
External examination – 
March  
 
DIRT / AFL in workbooks 
 
 
 
 

 
Week 9  

 
 
 

End of term 
 
 
 
 

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  
How to cost a recipe and 
dividing per portion  
Reading food labels 
(comparison of nutrients 
against recommended 
daily amounts) 
 

Sensory qualities  
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Te
rm

 3
   

Unit 1: 
Preparing to 
cook  
Internal 
moderation  
 
Unit 2: 
Understandin
g food  

Knowledge: - 
3.1 Describe the 
purpose of a recipe 
3.2 Identify the stages 
of a recipe 
3.3 Describe the 
purpose of different 
ingredients in a recipe 
3.4 Describe cooking 
skills 
4.1 Demonstrate safe 
and hygienic working 
practices to prepare 
self and environment 
for cooking 
4.2 Demonstrate how 
to follow recipes 
4.3 Demonstrate 
cooking skills 
4.4 Demonstrate safe 
use of equipment and 
utensils 
4.5 Demonstrate safe 
and hygienic cleaning 
and storage of 
equipment and 
utensils 
 
Unit 2: 

Student outcomes: Folder 
of work/Practical outcomes.  
 
Formative assessment 1:  
A.C 3.1-3.4: Understand 
recipes for cooking 
A.C 4.1-4.5: Be able to use 
skills for food preparation 
and cooking (practical 
outcomes) 
 
DIRT / Folder AFL sheets: 
RAG feedback of assessment 
criteria covered, tracking of 
practical skills.  
 
Formative assessment 2: 
A.C 1.1-1.3 Unit 2 
Understanding food  
 
DIRT / Folder AFL sheets: 
RAG feedback of assessment 
criteria covered, tracking of 
practical skills. 
 
 
Summative assessment: 
 
Final Moderation of Unit 1 

 
 
 
 
 
 

Week 4/5 
 
 
 

Week 3/5 
 
 
 
 

Week 10/11 
 
 
 
 

Week 9/11 
 
 
 
 
 

Week 6 
 
 

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: 
 
Accurate weighing and 
measuring of ingredients. 
Calculation of recipe costs 
and working our serving 
costs per portion. 

Cooking 
environment  
Risks  
Hazards  
Physical 
contamination  
Cross 
contamination  
Food poisoning  
Bacteria 
Ingredients  
Preparation  
Aeration  
Thickening  
Shortening  
Aesthetics  
Sensory qualities  
 
 

Functions and 
properties of key 
ingredients used in 
cooking.  
Health and safety 
checks demonstrated in 
practical assessments.  
Collect peer and self-
feedback for practical 
outcomes. 
Make changes and 
improvements to Unit 1 
folder work ready for 
final moderation.  
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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 
 
 
Skills :- 
Practical cookery skills  
Testing and evaluating  
Communication skills  
Building on 
independence  
Research and 
investigation skills 

folder work against target 
grade.  
 
 
 
DIRT / Folder AFL sheets: 
RAG feedback of assessment 
criteria covered, tracking of 
practical skills. 

 
End of term 


