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	FoodForum Assessment Record

	Unit: Best of British

	    Name:
	Teacher:

	Class/Year:
	Date:

	Assessment Key

( Met the target on my own and to a high standard (advanced)
( Needed help to meet the target (competent)

( Still working on that target (practising)

	What I am looking for

	Designing

	
	I used a range of information sources, including the Internet, to find out about British food traditions

	
	I used a variety of designing techniques to help with my ideas, egs. PMI, Morphology, Now for Something Completely Different

	
	I thought about the people and situation I was designing for

	
	I described and showed my ideas using drawing, photos, words, modelling, talking

	
	I demonstrated my skills to others in a Master Class

	Making

	
	I planned and organised my making

	
	I worked safely and hygienically

	
	I developed skills of developing recipes and making dishes from scratch

	
	I made choices about presenting and serving food

	
	I tested and evaluated my ideas against criteria

	Knowledge and understanding

	
	I applied my knowledge of traditional recipes 

	
	I showed that I understood how to carry out risk assessment and to control hazards

	
	I showed that I am a wise food shopper by evaluating products, saying whether they are fit for purpose, value for money and suitable for the user and making dishes from scratch myself

	What I did well

	What I could do better
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