
Subject:  Design Technology                                                                     Faculty: Science and Technology 

Topic:   Y7   Food Technology                                                                                                              Term: Taught as a Carousel  

Year 7 
Steps 1 

Old KS2 
Equivalent 

KS2 SAS CAT4 SAS Knowledge and Understanding Skills and Application Analysis and Evaluation 

9 
Platinum 

 

6c/6b/6a  
 

120+ 120+ 

Impressive understanding of: 

 The 4 C’s for good food hygiene and safety and can argue the 
consequences and the wider implications of not following 
procedures. 

 Different systems of weighing and measuring and understands 
the consequences on a final outcome in terms of sensory and 
nutritional analysis. 

 The implications of applying heat to different ingredients and 
can justify the effect and the consequences of these working 
properties on a final product, when it is applied successfully and 
when it is not 

 The importance of a product specification and verify its role in 
product development. 

 The eat well plate and the nutrients it provides and its 
importance in maintaining a healthy diet. 

 Different techniques used in food preparation and their impact 
on an outcome. 

 The importance of storage/handling and cooking of high risk 
food and the implications of not following procedures. 

 The importance of sensory analysis in the development process. 

Skilfully, and with flair, able to: 

 Identify the target market for a product and research 
the design features, including detailed product analysis 
explaining the design features of related products.  

 Explain how the outcomes of this research will influence 
their own designs and generate a wide range of design 
criteria, explaining these in detail and showing how they 
link to their research and analysis.  

 Generate design ideas that satisfy most of the design 
criteria, explaining in detail their main features, how 
they could be made using the available equipment, and 
showing how they have been influenced by their 
research and a range of social, moral, environmental or 
sustainability issues.  

 They should select the materials that could be used in 
their products based on their properties.  

 Prepare detailed instructions for making that could be 
used by a third party to successfully make the product, 
including appropriate forms of quality control and 
identifying all of the individual activities during making 
that could affect how well the product will meet each of 
the design criteria.  

 During practical work, assemble, make and finish 
demanding products, demonstrating very good skills in 
the selection and use of a wide variety of different tools, 
processes and finishing techniques, including CAM if 
appropriate.  

 
 

Can  
                                               

 Objectively evaluate their design ideas against most of 
the design criteria using scale models and/or computer 
simulation, making useful and effective changes during 
development. 

 Show how quality control checks were applied during 
making.  

 Include justified and appropriate testing of most 
features of the product against the design criteria. 

 Show that the outcome would be suitable for the target 
market and evaluate the commercial viability of the 
final product.  
 

8  
Yellow 

 

5b/5a     
4a/5c       

110-119 106-119 

Excellent understanding of: 
 The 4 C’s for good food hygiene and safety and can argue the 

consequences and the wider implications of not following 
procedures. 

 Different systems of weighing and measuring and understands 
the consequences on a final outcome in terms of sensory and 
nutritional analysis. 

 The implications of applying heat to different ingredients and 
can justify the effect and the consequences of these working 
properties on a final product, when it is applied successfully and 
when it is not 

 The importance of a product specification and verify its role in 
product development. 

 The eat well plate and the nutrients it provides and its 
importance in maintaining a healthy diet. 

 Different techniques used in food preparation and their impact 
on an outcome. 

 The importance of storage/handling and cooking of high risk 
food and the implications of not following procedures. 

 The importance of sensory analysis in the development process. 

Precisely able to: 
 Generate a wide range of design criteria, explaining 

many of these by targeted research, including detailed 
product analysis.  

 Show how all of their design criteria link to their 
research, and explain how some of their research will 
influence their designs.  

 Generate design ideas that satisfy many of the design 
criteria, showing how they have been influenced by 
social, moral, environmental and sustainability issues.  

 Select most of the materials that could be used in their 
products based on their properties.  

 Prepare detailed instructions for making a product, 
including operating parameters, process times and 
quality control checks, identifying most of the individual 
activities that could affect how well their final product 
will meet each of the design criteria.  

 During practical work, assemble, make and finish 
products that offer good challenge, demonstrating good 
skills in the selection and use of a wide variety of 
different tools, processes and finishing techniques, 
including CAM if appropriate.  
 
 
 

Can     
                                               

 Objectively evaluate their design ideas against some of 
the design criteria, making use of modelling or 
computer simulation, and consider the needs of the 
user.  

 Explain how their design ideas have been developed 
and improved. 

 Select and justify a suitable method to evaluate their 
product, based upon its use, and test at least some 
features of the final product against the design criteria, 
improving their product after testing. 

 Show that the product would be suitable for the target 
user.  
 

7  
Yellow 



6  
Blue 

 

4b/4c 100-109 96-105 

Secure understanding of: 
 The 4 C’s for good food hygiene and safety. 

 Weighing and measuring and understands something of the 
consequences on a final outcome in terms of sensory 
characteristics. 

 Applying heat to different ingredients and can explain the 
effects and some consequences on the final product. 

 Product specification in product development. 

 Different techniques used and some of the effects on a food 
product. 

 Storage/handling and cooking raw meat 

 The importance of taste, texture and appearance in the 
development of food products. 

Securely able to: 
 Identify Design Features and Constraints 

 Consider design features, constraints, user needs and 
environmental issues when designing 

 Make use of modelling to test designs 

 Select Materials to be used based on the properties of 
the material 

 Identify the main stages needed to make a product; 
identifying the tools and equipment needed 

 Make simple products that are correctly assembled 

 Demonstrate basic skill and awareness of safe working 
practices with a variety of processes 

Can                                      
 Carry out a simple evaluation of a product they have 

made and suggest improvements that could be made 
to it.  
 

5  
Blue 

 

4  
Green 

 

3b/3a 
 

90-99 80-95 

Developed understanding of: 
 Food hygiene and safety. 

 Weighing and measuring and understands something about 
why it is important in making a dish. 

 Different features of a dish 

 The eat well plate 

 Different methods used in food preparation. 

 Storage/handling and cooking raw meat. 

 The importance of taste, texture and appearance when making 
a dish 

Competently Able to: 
 Write down a simple list of design criteria that includes a 

variety of different types of need. 

 Generate a range of design ideas, identifying the 
important features and suggesting materials that they 
could be made from.  

 Develop their ideas to produce a final design proposal.  

 Put the processes needed to make a product in order 
and identify the tools and equipment needed.  

 Carry out practical work safely and independently, 
demonstrating some basic skills in a few processes, 
including CAM if appropriate.  

 

Can  
 Test a product they have made to see if it can do what 

it is needed to do and explain any differences between 
the design and the final product.  
 

3  
Green 

2  
Orange 

 
2c/2b/2a/3c 80-89 <80 

Basic understanding of: 

 Food hygiene and safety. 

 Weighing and measuring and understands something about 
why it is important in making a dish. 

 Different features of a dish 

 The eat well plate 

 Different methods used in food preparation. 

 Storage/handling and cooking raw meat. 

 The importance of taste, texture and appearance when making 
a dish 

With some support able to: 

 Identify some of the important features needed in a 
design.  

 Generate a design idea, using pictures and words to 
describe their idea.  

 Identify the tools and equipment needed to make the 
product and carry out practical work safely.  

 Demonstrate a few basic skills in shaping and combining 
materials, including CAM if appropriate 
 

Can analyse and evaluate:               

 They should be able to carry out a simple test of their 
product to see if it can do what it is needed to do.  
 

1  
Orange 

 

 


