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Subject Progress Plan 
 
Subject: Food & Nutrition  Year:   8  

  

Pupil flightpath Mastery Steps 
GCSE 
target 

KS2 start 
point 

MAKING 
Pupils can:  
 

EVALUATING 
Pupils can:  
 

KNOWLEDGE 
Pupils can:  
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117-120 

What making skills and techniques will be 
learned? 

 Carefully select ingredients understanding the 
function the ingredient will play in the food 
product 

 Accurately and confidently use a wide range of 
equipment 

 Work methodically and with precision 

 Follow all quality checks that have been 
highlighted 

 Imaginatively shape and finish bread showing a 
high level of skill 

 Produce a smooth roux sauce using the 
traditional method 

What skills of judgement and evaluation will be 
learned, and/or reinforced? 

 Express an opinion about products and 
ingredients when speaking and writing 

 Use descriptive and critical language 

 Give honest and purposeful feedback to others 
giving strengths and identifying areas to improve 

 Use specialist key vocabulary 

What knowledge will be learned? 

 Have an excellent nutritional knowledge. They can 
categorise all foods into the correct food groups and 
explain in detail the role the nutrient plays within the body 

 Have an excellent understanding of food provenance. 
(Organic foods, fair trade, food miles, seasonality, free 
range, farm assured, food processing etc) 

 Understand the function of all ingredients and why 
ingredients are combined together 

 Have an excellent understanding of food hygiene 

 Have an excellent knowledge of the micro-organism, 
Yeast. Pupils understand all the conditions yeast need to 
ferment and can explain how these conditions occur in the 
production of bread 
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102-116 

 Accurately peel, slice, dice and cut into even 
size pieces 

 Select the correct equipment for different 
ingredients 

 Correctly use the selected piece of equipment 

 Correctly follow a recipe 

 Shape and finish bread showing moderate skill 

 Produce a smooth roux sauce using the all in 
one method 

 Express some opinions about food products and 
ingredients  when speaking and writing 

 Use some descriptive and critical language 

 Give some feedback to others giving strengths 
and identifying areas to improve 

 Use some specialist key vocabulary 

 Pupils can categorise all foods into the correct food 
groups and explain the role the nutrient plays within the 
body 

 Have a good understanding of food provenance. (Organic 
foods, fair trade, food miles, seasonality, farm assured, 
food processing) 

 Understand the function of most ingredients 

 Have a good understanding of food hygiene 

 Have a good knowledge of the micro-organism, Yeast. 
Pupils understand all the conditions yeast need to ferment 
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85-101 

 Accurately measure liquids and solids 

 Use the bridge hold and claw grip 

 Attempt to follow a recipe 

 Confidently knead bread 

 Produce a roux sauce using the all in one 
method 

 Boil and simmer 

 Seal meat 

 Write or discuss an opinion about food products 

 Work with others when giving feedback 

 Use key vocabulary 

 Pupils can categorise some foods into the correct food 
groups and explain the role some of the food 
group/nutrient plays within the body 

 Have a basic understanding of food provenance. (Organic 
foods, fair trade, food miles, seasonality free range eggs) 

 Understand the function of some ingredients 

 Have a basic understanding of food hygiene. 

 Have some understanding as to how yeast produces 
carbon dioxide and causes bread to rise. 
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80-84 

 Attempt to accurately measure liquids and 
solids 

 Attempt to cut fruit and vegetables into evenly 
sized pieces 

 Work hygienically and safely 

 Attempt to knead bread. 

 Work with others when giving feedback. Use 
listening skills 

 Use key vocabulary 

 Have a basic knowledge of nutrition. They can categorise 
foods into the correct food groups (carbohydrates, protein 
etc) 

 Have some understanding of food provenance. (organic 
foods, fair trade, food miles, seasonality, free range eggs) 

 Understand the function of a limited number of ingredients 

 Have some understanding of food hygiene 
 


