
Regents Park Community College – Year 7 Progress Food Tech Pathway Descriptors 

Low Attaining Year 7 student Middle Attaining Year 7 student High Attaining Year 7 student 
PREPARING TO COOK  PREPARING TO COOK  PREPARING TO COOK  

I am acquiring skills to work in a safe and hygien-

ic   condition in a kitchen environment 

I am developing skills to describe how to work 

in a safe and hygienic kitchen 

I can adequately identify and explain potential 

risks and hazards to work safely and hygienically.  

I am acquiring skills to use cooking equipment 

and utensils 

I am developing comments to describe what 

cooking equipment and utensils to use 

I can adequately select and discuss what cooking 

equipment and utensils to use 

UNDERSTANDING NUTRITION UNDERSTANDING NUTRITION UNDERSTANDING NUTRITION 

I am acquiring skills to identify some different 

food groups 

I am developing skills to describe the main food 

groups 

I can adequately describe sources of food from 

each main food group and seasonality.  

I am acquiring skills to  identify some factors      

affecting food choices 

I am developing comments to describe how     

social and environmental factors affect food 

choices 

I can adequately describe how social, environ-

mental, cost and sensory factors affect food choic-

es 

EXPLORING BALANCED DIETS EXPLORING BALANCED DIETS EXPLORING BALANCED DIETS 

I am acquiring skills to identify the Eatwell Guide 
I am developing skills to describe the nutrients 

that make up a balanced diet 

I can adequately describe nutrient requirements 

for different people that make up a balanced diet 

I am acquiring skills to identify a nutritional food 

label 

I am developing skills to describe how to eat 

more healthily and how to read nutritional food 

labels 

I can adequately assess a recipe and food diary 

for healthy eating and state what needs to be re-

moved or added in 

PLAN & PRODUCE DISHES PLAN & PRODUCE DISHES PLAN & PRODUCE DISHES 

I am acquiring skills to identify a recipe and 

demonstrate cooking skills  

I am developing skills to describe how best to 

follow a recipe and demonstrate safe cooking 

skills 

I can adequately follow and select a recipe and 

demonstrate safe and hygienic cooking skills  

I am acquiring skills to identify what went well 

with a final dish 

I am developing skills to describe how a final 

dish tastes 

 I can adequately evaluate how a dish tastes and 

the strengths and weaknesses of planning 



Regents Park Community College – Year 8 Food Tech Progress Pathway Descriptors 

Low Attaining Year 8 student Middle Attaining Year 8 student High Attaining Year 8 student 

PREPARING TO COOK  PREPARING TO COOK  PREPARING TO COOK  

I have some comment about how to work 

in a safe and hygienic kitchen 

I have secure discussion of potential risks and   

hazards to work in a safe and hygienic condition 

I can competently identify and explain potential risks 

and hazards to work safely and hygienically.  

I have some comment about what cooking 

equipment and utensils to use 

I have secure discussion into what cooking     

equipment and utensils to use 

I can competently select and discuss what cooking  

equipment and utensils to use and how to store them 

UNDERSTANDING NUTRITION UNDERSTANDING NUTRITION UNDERSTANDING NUTRITION 

I have some comment about the main 

food groups 

I have secure consideration of sources of food 

from each main food group 

I can competently describe sources of food from each 

main food group and seasonality.  

I have some comment about how social      

factors affect food choices 

I have secure consideration of how social, envi-

ronmental and cost factors affect food choices 

I can competently describe how social, environmental, 

cost and sensory factors affect food choices  

EXPLORING BALANCED DIETS EXPLORING BALANCED DIETS EXPLORING BALANCED DIETS 

I have some comment about what a bal-

anced diet is 

I have secure consideration of nutrient                  

requirements for different groups of people  

I can competently describe nutrient requirements for    

different people that make up a balanced diet 

I have some comment about what healthy   

eating is  

I have secure assessment of a recipe for healthy 

eating and how to read nutritional food labels 

I can competently assess a recipe and food diary and   

explain how they could be changed to make it healthier 

PLAN & PRODUCE DISHES PLAN & PRODUCE DISHES PLAN & PRODUCE DISHES 

I have some comment about how to follow 

a recipe and demonstrate cooking skills 

I have secure skills of how best to follow a recipe 

and demonstrate safe and hygienic cooking skills 

 I can competently follow and select a recipe and confi-

dently demonstrate safe and hygienic cooking skills  

I have some comment about how a final 

dish tastes 

I have secure consideration of how dish tastes 

and the strengths and weaknesses of planning 

I can competently evaluate how a dish tastes and the 

strengths and weaknesses of planning 


