DT – Assessment – UKS2 Year A

	Unit
	Key Learning

	Teacher Comments
	Pupils working above – next steps 
	Pupils working just below – next steps
	Pupils working below – next steps
	% on track or above

	Food Glorious Food
	Substantive – Declarative Knowledge – Know what
Food
Prepare mostly savoury dishes using their own selection of ingredients, taking into account their nutritional properties and sensory characteristics. 
Join and combine a widening range of ingredients. Know where and how ingredients are grown and processed. 
Further their understanding of seasonality, reared and caught in relation to food.
Consider influence of chefs and food scientists.
	
	
	
	
	

	
	Substantive – Procedural Knowledge (Know how)
Investigate
Research and evaluate existing products.
Consider user and purpose.
Design
Plan the sequence of work. 
Devise step by step plans which can be read/followed by someone else.
Understand the principles of iterative design.
Sketch and model alternative ideas.
Make
Use researched information to inform decisions. 
Produce detailed lists of ingredients and tools. 
Refine their product – review and rework/improve.
Evaluate
Consider user and purpose needs fully when evaluating the product. 
Consider and explain how the finished product could be improved related to design criteria.
	
	
	
	
	

	
	Disciplinary Knowledge (Think like)
Food
Join and combine a widening range of ingredients. 
Select and prepare foods for a particular purpose. 
Know where and how ingredients are grown and processed. 
Understand & apply the principles of a healthy & varied diet.
	
	
	
	
	

	
	Essential vocabulary – Ethical issues, climate, native, seasonal, locally produced food
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