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Assessment and Home Learning 2026/2027
Subject: 
	Assessment and Homelearning overview                 

	Assessments this year
	Topics to revise
	Assessment Details

	AP1- November

	Kitchen health & safety; personal hygiene; food hygiene; equipment; knife safety; weighing and measuring
	Short knowledge assessment covering key safety rules, equipment identification and basic food preparation knowledge.

	AP2- February

	Eatwell Guide; nutrients; healthy eating; food groups; basic cooking methods; food provenance
	Knowledge assessment plus application questions where pupils explain how food choices contribute to a healthy, balanced diet.

	AP3- May

	Food safety; nutrition; cooking methods; practical skills; sensory evaluation; food provenance and seasonality
	End-of-year assessment covering knowledge and skills taught throughout the Year 7 Food Technology rotation.

	Key online resources:

	https://www.nhs.uk/live-well/ eat-well/food-guidelines-and-food-labels/the-eatwell-guide



	Curriculum information:

	You will be assessed on:
During Year 7, pupils develop the basic knowledge, confidence and practical skills needed to work safely and independently in the food room. They learn how to prepare and cook a range of dishes while developing an understanding of healthy eating, nutrition, food safety and where our food comes from.
You will be assessed on: safe and hygienic working; correct use of equipment; weighing and measuring; knife skills; preparation and cooking techniques; understanding of the Eatwell Guide; basic nutrition; food provenance; ability to follow a recipe; organisation; presentation and sensory evaluation of dishes.



	Tier 3 words:

	Hygiene. 
Contamination. 
Cross-contamination.
Bacteria. 
Macro nutrients: carbohydrates, protein, fat, vitamins, minerals, fibre. 
Eatwell Guide. 
Sensory evaluation. 
Knife skills: bridge hold, claw grip.
Cooking Techniques: simmer, boil, bake, weigh and measure.




	Topic:
	Knowledge retrieval task
	Activity/ Help resource

	Kitchen safety
	Identify 5 hazards that could occur in a food room and explain how each can be prevented.
	Class booklets, safety 

	Food hygiene
	Explain the difference between personal hygiene and food hygien
	Food – a fact of life

	Cross-contamination
	Give 3 ways cross-contamination can occur and explain how to prevent it.
	Class knowledge organiser

	Equipment
	Name 10 pieces of kitchen equipment and state their uses.
	Equipment identification sheet

	Knife skills
	Describe the claw grip and bridge hold and explain why they are used.
	Practical lesson notes

	Eatwell Guide
	Name the main sections of the Eatwell Guide and give examples of foods from each.
	Practical lesson notes and booklet

	Nutrients and healthy eating
		Match carbohydrate, protein, fat, vitamins, minerals and fibre to their main functions. Suggest changes that could make a healthier 
	Knowledge organiser


And more balanced meal.
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