Term 1

Food for health

+  Scottish dietary
goals

* Dietary diseases

x Ingredients and
characteristics

Term 2

CSTP

* Food preparation

* Equipment

* Methods of cooking

+  Testing for readi-
ness

Term 3

0SC

+  Time plans

* Equipment list

* Service details

Formative Assessment

*+ Class Discussions

*  Quizzes

* Developing food product
* Group presentations

* Cooking skills each week

Summative Assessment

* Practical assessments
* Food for health assessment
* CSTP assessment

* OSC assessment
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Click the links to learn more about formative and
summative assessment approaches:

= Updated guidance on assessment within

the broad general education

= Bing Videos

To find out more detail about the meta skills
learned in this curriculum area, please view the
meta skills section on our school website.



https://education.gov.scot/media/rjeovyau/assessment-within-bge-2020-21-update.pdf
https://education.gov.scot/media/rjeovyau/assessment-within-bge-2020-21-update.pdf
https://www.bing.com/videos/riverview/relatedvideo?q=bge+explanation+of+formative+and+summantive+assessment&mid=471D2A1BC0F2447B6672471D2A1BC0F2447B6672&FORM=VIRE
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