S1
Home Economics

LEVEL C

· Can identify the correct tool for a food preparation task.

· Can plan a problem solving fabric exercise.

· Can use that plan to complete a practical task with due regard to safety.

· Can evaluate the work completed offering simple suggestions for improvement.

· Can identify correct procedures to follow when shopping, storing and preparing food.

· Can list main conditions necessary for bacterial growth.

LEVEL D

· Can identify and describe the use of food preparation tools in practical tasks.

· Can plan a problem solving fabric exercise showing some detail.

· Can use that plan to complete a practical task with due regard to safety, with reduced teacher input.

· Can evaluate their completed work offering suggestions for improvement.

· Can describe potential risks and consequences of making incorrect choices when shopping, handling and storing food.

· Can explain the conditions for bacterial growth.

LEVEL E

· Describe in detail a food preparation tool, explain its use giving reference to a specific practical situation.

· Plan a problem solving fabric exercise using a variety of resources.

· Use appropriate tools and equipment independently to carry out the problem solving exercise in a safe and organised manner.

· Critically evaluate completed working making comments on effort, attitude, organisation and giving detailed suggestions for improvement.

· Can show knowledge and understanding that correct hygiene choices can minimise risks to health.

LEVEL F

· Can, using a Case Study, evaluate and draw conclusions which meets the needs and lifestyle of a targeted group.

· Show knowledge and understanding of why and how manufacturers use safety labels on children’s toys.

· Can justify fabric choices linked to a range of factors.

· Using a case study decide on factors which cause food poisoning.

· Can research the Food Safety Act of 1990 and produce a short report showing its importance in helping protect the community.

