KS3 assessment in...

Food Preparation and Nutrition



lesson 1 - Pupils get a
nicture of the expected
earning journey and a list
of the dishes they will be
making. They get a
suggested reading list and
a glossary of terms.
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Lesson 1 continued PERSOMAL LEARNING CHECKUIST
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Ongoing formative assessment examples
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* Pupils create a schema to help them revise for their
end of unit test.
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Summative assessments Pr— |
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* They return to the PLC and update
it to show what they can now do ‘

and what they have learnt. o
* They complete an end of unit test
on Microsoft Teams
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