DT – Assessment – UKS2 Year B

	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 Heroes – Designing a Healthy Menu
	Substantive – Declarative Knowledge – Know what
Food
Weigh and measure accurately using appropriate measuring techniques. 
Select and prepare foods for a particular purpose. Work safely and hygienically. 
Develop understanding of a healthy diet and apply their knowledge in their ingredient choices. 
Use a range of cooking techniques.
	
	
	
	
	

	
	Substantive – Procedural Knowledge (Know how)
Investigate
Research and evaluate existing products. 
Describe a key individual or event relating to the project and why they are significant and have helped shape the world.
Design
Plan the sequence of work. 
Devise step by step plans which can be read/followed by someone else. 
Use and understand about more involved design strategies such exploded diagrams and cross-sectional diagrams to communicate ideas.
Make
Refine their product – review and rework/improve.
Use a wide range of tools and ingredients
Understand why certain tools are used for certain jobs.
Evaluate
Report using correct technical vocabulary. 
Discuss how well the finished product meets the design criteria having tested on/discussed outcomes with the user.
	
	
	
	
	

	
	Disciplinary Knowledge (Think like)
Food
Choose ingredients to support healthy eating choices when designing their food products. 
Prepare and cook a variety of mostly savoury dishes using a range of cooking techniques. 
Be able to select dishes to cook for different users.
	
	
	
	
	

	
	Essential vocabulary – chef, processed food, ultra processed food, animal welfare, cross-contamination 
	
	
	
	
	



[image: ][image: ]


DT Assessment UKS2 Year B

Geography Assessment LKS2 Year A

Geography Assessment UKS2 Year B
image1.jpg




image2.JPG




