Practical Assessment 

	Level
	Success criteria

	2
	Does not bring apron or container

Collects incorrect equipment > too much, too little, wrong

Does not follow instruction > produces poor quality product

Filling cut unevenly, poorly mixed dressing, base> over/under cook

Asks for help at all stages

Is prompted and reminded to wash, clear up. Result is poor.

	3
	Sometimes brings apron and container

Collects correct equipment but does not use appropriately

Produces adequate product > radar analysis average

Filling cut unevenly, base cooked adequately, dressing bland

Asks for help at key stages of process

Prompted to wash up, clean down. Result is adequate

	4
	Usually brings apron and container 

Collects correct equipment > own planning sheet. Used correctly

Produces quality product > radar analysis reflects this

Evenly chopped filling, base al dente, well mixed dressing

Asks for clarification of result / process

Works independently with some mistakes

Washing up, work areas + sinks cleaned down. Result is good.

	5
	Always brings apron and container

Plan > correct equipment selected. Used accurately + safely

Quality product produced > accurate use of eqpt, follows planning

Finely cut filling, base al dente, well mixed, flavoured dressing

Completes tasks independently with accuracy

Health, safety and hygiene procedures followed at all times

Dishes, equipment, work areas, sinks cleaned without prompting

	6
	Always brings apron and container

Modifies plan to use appropriate equipment. Uses skilfully

Precise and accurate use of eqpt > quality product. Evaluated

Precisely cut fillings, well mixed, flavoured dressing. Original

Completes tasks independently with accuracy and precision

Learns from previous errors

Health, safety and hygiene procedures closely adhered to

Washing up, work areas and sink are hygienically cleaned down 


Expected outcome = Level 4 – can plan, safely use equipment and produce a quality product

	Outcome
	Pupils
	Comments
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