
 

Year 8 Global cuisine                                               16 Lessons 

Stage Description 

Em
er

gi
n
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 Limited knowledge and understanding of hygienic and safe practice  
 Limited ability to analyse and evaluate when investigating food choice/ food packaging/ sensory analysis 
 Learner requires considerable supervision and support  
 Can use equipment to produce a limited outcome 
  

D
ev

el
o

p
in

g  Some knowledge and understanding of hygienic and safe practice  
 Some ability to analyse and evaluate when investigating food choice/ food packaging/ sensory analysis 
 Learner requires some support and supervision  
 Can select and use equipment to produce a basic outcome 
 

Se
cu

re
 

 Good knowledge and understanding of hygienic and safe practice  
 Good ability to analyse and evaluate when investigating food choice/ food packaging/ sensory analysis  
 Learner requires occasional supervision and support  
 Can select and use appropriate equipment to produce a good quality outcome 
  

Ex
ce

lle
n

ce
  Excellent knowledge and understanding of hygienic and safe practice  

 Excellent ability to analyse and evaluate when investigating food choice/ food packaging/ sensory analysis 
 Learner works independently and is confident  
 Can select and competently use appropriate equipment to produce a high quality outcome 
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