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Harrow Way Food Technology Department  

KS3 End Points – What Your Child Will Know and Be Able to Do 

In Food Technology, we build the core knowledge and thinking skills that students need to succeed at GCSE and beyond. We focus on learning 
that is: 

●​ Durable – Students remember important knowledge over time.​
 

●​ In-depth – Students understand it clearly, not just repeat it.​
 

●​ Flexible – Students can apply their knowledge to new questions, places and problems.​
Each year builds on the one before. Below is a summary of what students should be able to do at the end of each year, alongside what 
they study. We use four levels: 

Level What it means 

Platinum Exceptional understanding with deep, flexible thinking. Can explain clearly and 
make insightful links. 

Gold Strong understanding with clear explanations and well-chosen examples. 
Applies knowledge with growing confidence. 

Silver Basic understanding, can describe ideas but needs support to explain or apply 
them. 

Bronze Early stage understanding, mostly factual recall with limited clarity. Needs 
frequent support. 



 Year 7 –  

What students study: Hygiene, Food Safety, Food Origin, Nutrients, Knife Skills 

 

End points Platinum Gold Silver Bronze 
 

Ability to work 
hygienically 

Works independently and 
hygienically when producing 
dishes. 

Works independently for the 
majority of the time and 
hygienically when producing 
dishes. 

Requires some guidance when 
producing dishes and some 
reminders of how to be hygienic. 

Cannot work independently and needs 
consistent reminders regarding hygiene 
rules. 

Ability to work safely Works safely at all times and 
requires no teacher input. 

Works safely for the majority 
of the time and requires no 
teacher input. 

Can work safely but requires 
teacher reminders occasionally. 

Can be a risk to oneself and others. 

Knowledge and 
understanding of 5 
nutrients 

Can name all 5 nutrients. Can 
name sources of the 5 nutrients 
and explain their functions in detail 
within the human body. 

Can name all 5 nutrients. 
Can name some sources for 
the 5 nutrients and explain 
their functions in the human 
body, but may lack some 
detail. 

Can name the 5 nutrients. Not 
able to consistently name 
sources for the 5 nutrients or 
explain their function in the 
human body. 

Cannot name all 5 nutrients. Cannot 
name sources for the 5 nutrients. Lacks 
detail in their function in the human 
body 

 

🔷 Year 8 –  

What students study: Special Diets, Seasonal and Local produce, Nutrients, and Cooking Techniques 
 



 

Strand Platinum Gold Silver Bronze 

Knowledge and 
understanding of special 
diets 

Can name and explain all the 
special diets. Can suggest 
suitable modifications to dishes 
to suit special diets. 

Can name all the special 
diets and explain the 
majority of them. Can 
suggest mostly suitable 
modifications to dishes to 
suit special diets. 

Can name special diets 
and will explain the special 
diets with some 
misconceptions. Can 
suggest mostly suitable 
modifications to dishes to 
suit special diets 

Struggles to name special diets 
and cannot accurately explain 
them. Suggested modifications 
are rarely suitable or relevant. 

Ability to control 
temperature and apply 
different cooking 
methods 

Can independently perform 
different cooking methods and 
adjust temperature 
appropriately, allowing for 
high-quality products to be 
made. 

Can mostly independently 
perform different cooking 
methods and adjust 
temperature appropriately, 
allowing for high-quality 
products to be made. 
 

Requires support to 
perform different cooking 
methods and needs 
reminders of how and the 
requirement to adjust 
cooking temperatures to 
ensure high-quality dishes 
are produced. 

Rarely works independently to 
control temperature or apply 
cooking methods. Needs frequent 
support to produce acceptable 
dishes. 

Ability to complete 2 or 
more components to 
produce a product 

Can work independently, safely, 
and hygienically to produce a 
high-quality product with 2 or 
more components, 

Can mostly work 
independently, safely, and 
hygienically to produce a 
high-quality product with 2 
or more components. 

With some support, works 
safely and hygienically to 
produce high-quality 
products with 2 or more 
components. 

Rarely works independently, 
safely, or hygienically to produce 
quality products with 2 or more 
components. 

 

🔷 Year 9 –  

What students study:  Health and Safety requirements in the industry, Macro and Micro Nutrients, Factors affecting dish choice, 
High-Level practical skills, planning for production. 



 
 
 

Strand Platinum Gold Silver Bronze 

Knowledge and 
Understanding of Macro and 
Micro Nutrients 

Can explain the function of a 
wide range of macro and micro 
nutrients. Can identify sources 
of macro and micro nutrients in 
diets and apply knowledge to 
suggest suitable adaptations to 
ensure adequate intake. 

Can explain the function 
of a range of macro and 
micro nutrients. Can 
identify sources of macro 
and micro nutrients in 
diets and apply 
knowledge to suggest 
some suitable 
adaptations to ensure 
adequate intake. 

Can explain the function 
of some macro and micro 
nutrients. Can mostly 
identify the sources of 
macro and micro nutrients 
in diets correctly. Limited 
suitable suggestions on 
how to adapt diets to 
ensure adequate intake. 

Inconsistently recalls 
macro nutrient functions 
and shows limited 
knowledge of micro 
nutrients. Struggles to 
identify these in dishes. 
Suggested adaptations 
are often unsuitable. 

Ability to execute high-level 
practical skills 

Can independently execute a 
wide range of high-level skills 
accurately to produce 
high-quality products in each 
practical lesson. 

Can independently 
execute a wide range of 
high-level skills to 
produce high-quality 
products in most 
practical lessons. 

Mostly works 
independently to execute 
high-level skills to 
produce high-quality 
products. 

Lacks independence to 
execute high-level skills 
and requires support and 
prompts to produce good 
quality products. 

Understands how to plan 
and adapt dishes 

Can explain in detail the 
rationale for dish choices and 
justify decisions, taking into 
account a wide range of 
different factors 

Can explain the rationale 
for dish choices and 
justify decisions, taking 
into account different 
factors. 

Can explain the rationale 
for dish choices. Some 
justifications for decisions 
made can be given for a 
range of factors. 

Can explain the reasons 
for dish choices in broad 
terms, with justification 
limited to a few key 
factors. 



Able to plan the production 
for multiple dishes. 

Can plan the production for 
multiple dishes, taking into 
account health, hygiene, and 
special points. Suggests 
appropriate contingencies for all 
stages. 

Can plan the production 
for multiple dishes, 
taking into account 
health, hygiene, and 
special points. Suggests 
appropriate 
contingencies for most 
stages. 

Can plan the production 
for multiple dishes with 
some errors. Lacks detail 
regarding health, hygiene, 
and special points. 
Appropriate contingencies 
are suggested for some 
stages. 

Needs support to plan the 
production for multiple 
dishes. Limited detail 
regarding health hygiene 
and special points. Needs 
support to suggest 
appropriate contingencies. 

Knowledge and 
understanding of hospitality 
and catering establishments 
meet  health and safety 
requirements 

Can name and explain a wide 
range of different laws and 
health and safety policies that 
establishments have to adhere 
to. 

Can name and explain 
some different laws and 
health and safety 
policies that 
establishments have to 
adhere to. 

Can name different laws 
and health and safety 
policies that 
establishments have to 
adhere to. Can offer some 
explanations of what they 
cover. 

Struggles to recall 
different laws and health 
and safety policies that 
establishments have to 
adhere to. Explanations 
are limited and sometimes 
inaccurate. 
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