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Hygiene and Safety
Demonstrate skill in preparing a dish safely.

Year 5 Food and Nutrition Progress Ladder

Designing and technical knowledge
Understand and apply the principles of a
healthy and varied diet.

Teacher assessment — What you have done well will be highlighted in green

Teacher Assessment — What you need to improve on will be highlighted in

pink

Prepare and cook a variety of predominantly
savoury dishes using a range of cooking

Evaluation

Evaluate food outcomes by reflecting on the
ability to follow a recipe, including your own

Secure
Meeting age related expectations

Understand seasonality, and know where and | techniques. feedback.
how a variety of ingredients are grown,
reared, caught and processed.
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| understand that | need o use
hot soapy water when washing
up and cleaning surfaces but
may need reminding how.

| can recall most food groups
and where many of the
ingredients go on the Eatwell
guide plate.

With support and reminders, |
understand how to work in a
way that is hygienic, safe and
mostly organised.

| am beginning to use the
correct names for most
utensils and equipment.

| am able to store my dish/
ingredients appropriately with
help from an adult.

| can work through a recipe
step by step with the help of
an adult.

| can achieve a satisfactory
result in practical lessons but
have shown no attention to
the presentation of my dish.

| can identify something
that went well and
something that could be
improved.

| can use simple sentences
when evaluating.




7
4

Wessex
Learning Trust

Wwe

Loarr

Togetrer

Year 5 Food and Nutrition Progress Ladder

Teacher assessment — What you have done well will be highlighted in green

Teacher Assessment — What you need to improve on will be highlighted in

pink

Low Developing
Working towards age related expectations
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| am unsure of how fo work
safely and need adult support.

| find it hard to recall the health
and safety points | have been
taught and need constant
reminding.

With hints/reminders from an
adult | am able to recall
some information related to
the topic.

| need an adult close by and
supporting me most of the
time when | cook.

With assistance | am able to
find the equipment needed.

With support | can talk about
what went well and what
could be improved with my
cooking. Sentences may be
copied from a whiteboard or
worksheet.
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