
Design and Technology-Food for year 7 

Progression 
Pathway 

In this DT area you are able to show understanding and skills in the following:- 

7-9 Has an excellent understanding of the task and the potential nutritional implications of the product in relation to the 
eatwell guidelines.. 
Produce a wide variety of detailed relevant research material from a variety of sources. 
Contributes imaginative ideas and thoughts to class discussions; and fully understand the nutritional content. 
Has the ability to read the practical planning sheet and follow the recipe and instructions independently making decisions 
and solving problems as they arise. 
All products are made safely and accurately showing high level making and finishing skills.  
Can use knives and safely and responsibly, clearing away work stations leaving it clean and therefore safe for next user. 
All written work is produced to a high standard, suggesting development and modifications as required. 

6-8 Has a good understanding of the task and the potential nutritional implications of the product in relation to the eatwell 
guidelines.. 
Produce a variety of research material from different sources. 
Contributes appropriate ideas to class discussions. 
Has the ability to read the practical planning sheet and follow the recipe and instructions independently making decisions 
and attempts to solve problems as they arise. 
All products are made safely and accurately showing a good level of making and finishing skills.  
Can use knives and cookers safely and responsibly, clearing away work stations leaving it clean and therefore safe for next 
user. 
All written work is produced to a good standard, suggesting practical and justified modifications as required. 

5-7 Understands and explains relevant information about the task and understand the relevance and importance of the 
eatwell guide in a healthy balanced diet. 
Can undertake independent research. 
Undertakes practical work independently and results are successful and to a good standard, will support others when 
needed. 
Can use knives and cookers independently and safely. Weigh ingredients accurately. 
 Completes tasks within the set time limits independently and can solve problems without teachers input. 
Written work to a good standard. Can use and understand key words. Evaluates and suggests some modifications. 

4-6  
Understands and explains relevant information about the task and understand the relevance of the eatwell guide 
Can select relevant research. 
Undertake practical work independently and results are mostly successful. 
Can use knives and cookers independently and safely. 
Can complete tasks within the set time limits independently and can solve some problems without teachers input. 
Remains focused on the task at hand. 
Written work to a good standard. Attempts to use key words in relevant context. .  
 

 
3-5 Understands and explains basic information about the task and understands a little about the eatwell guide 

Can select relevant research. 
 Attempts to mould and form a dough and cut an onion independently, results are of a reasonable standard. 
Can use knives and cookers but requires monitoring. 
Can complete some tasks within the set time limits but will not attempt more challenging work independently. 
Occasionally distracted from set work. 
Written work to a reasonable standard. Requires more detail with key words.  

 

2-4  Retains some basic information about the task and understand a little about eatwell guide. 
Research basic and not always relevant. 
Needs some additional help during practical work and results are of a basic standard. 
Can use knifes and weigh out ingredients but requires some close monitoring. 
Can complete simple tasks within the set time limits but struggles with more challenging work. 
Can be easily distracted from set work. 
Written work to a basic standard. Requires improvement. No use of keywords.  

1-3 Finds it difficult to retain information about the task. 
Is unable to select appropriate research and use it to develop a product. 
Needs additional help during practical work and outcomes are of a poor standard. 
Struggles to use a knife safely and weigh out ingredients accurately. Cannot use a cooker without constant monitoring. 
Unable to complete work within the set time limits 
Cannot focus for duration of the task. 
Written work to a poor standard.  

 


