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Practitioner Moderation Template

Prior to the moderation exercise, please complete the following information and submit it to
your facilitator with assessment evidence from one learner that you judge to have
successfully attained the Es’ and Os'.

Experiences and Outcomes:

[ can apply food safety principles when buying, storing, preparing, cooking and consuming food.
HWB 3-33a

Learning Intentions:
Theory lessons in build-up to information leaflet.

* Learn the importance of good personal hygiene in the kitchen .

+ Understand the importance of hygiene when washing dishes

« To identify the conditions for bacterial growth.

+ To identify and explain the principles of 6 methods of food preservation
+ To understand how to research and prepare a food and hygiene leaflet.
+ To peer assess another pupils homework using assessment criteria.

Pizza assessment Lesson.

e We are learning to demonstrate safe use of the oven whilst creating a pizza

o We are learning to apply food preparation technique Rubbing in.

» We are learning to apply food safety principles to working hygienically when
preparing and cooking a pizza.

Success Criteria:

» Applies food safety principles from purchase to consumption and when preparing or
cooking food.

e Lists the conditions for bacterial growth.

o Explains the correct storage of food items, for example, raw meat, dry goods.

o Evaluates the information on food labels and its role in preventing food poisoning




‘Briefly outline the context and range of quality learning experiences that have been
provided making reference to the chosen design principles.

Pupils have experienced a range of lessons which covered the following areas.

1. To learn about good personal and kitchen hygiene to be a safe food handler.

2. To apply food safety principles when preparing and cooking food to reduce risk of
food poisoning.

3. To list conditions for bacterial growth to help reduce bacterial multiplication when
buying and storing food.

4. To store food correctly using food labels to help keep food safe to eat for longer.

Record the rahge of assessment evidence that was gathered to meet the success criteria
(Say, Write, Make, and Do) considering breadth, challenge and application.

Do
o Pupils learn and practice applying basic food safety principles when buying, storing,

‘preparing and cooking food.
e Pupils complete several question based tasks in pupil workbook to reinforce

knowledge.
e Pupils take part in practical lessons to apply learned food safety knowledge to real

life situations.
Write

o Pupils evaluate basic food safety principles during Pizza peer assessment.
e Pupils peer assessment Food Safety and Hygiene Leaflet

Make
e Pupils created a pizza whilst applying food safety principles to work hygienically
when preparing and cooking. ,
¢ Pupils made an informative Food Safety and Hygiene Leaflet.




Briefly outline the oral/written feedback given to the pupil on progress and next steps,
referring to the learning intention and success criteria.

During theory and practical lessons prior to the peer assessments teacher gives pupils
on-going oral and written feedback to help reinforce good practice and develop ideas.

During Pizza peer assessment, all pupils have the opportunity to both assess and be
assessed with peers in the class. Pupils making the pizza follow a set pizza recipe which
they have practiced and those assessing have a set criteria sheet to mark against. Once
both peers have completed both elements time is given in class to share their ideas and
identify areas of good practice and development points for each pupil.

During Food Safety and Hygiene Leaflet pupils are given an allocated time frame to
complete leaflet as homework. Once submitted pupils are allocated a peer’s homework to
mark against a criteria sheet. Pupils are given time in class to mark peers homework then
share their ideas afterwards. They identify areas of good practice and development points
for each pupil to help them gain more marks in future, if applicable.

Pupil Voice:

What have you learned? How did you learn? What skills have you developed?
| have learned how to safely and hygienically work in a kitchen to make food.

| know how bacteria need certain conditions to grow to cause food poisoning.

| understand how food must be stored correctly to keep it safe to eat.

Did the learner successfully attain the outcomes? YES/NO
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Curriculum for Excellence
S1 Food Technology
Technologies/Health and Wellbeing

Food safety and Hygiene Leaflet

Peer assessment
Swap your leaflet with another pupil and carry out the
following peer assessment.

The name of the pupil I am peer assessing is _“_

For each section award an appropriate mark.
2 marks = full achieved

1 mark

= partially achieved

O marks = not completed.

Area to be assessed

Mark achieved

Front cover

Clear heading.
Colourful and relevant pictures.

\

Personal hygiene

At least 7 good personal hygiene rules
- must be written as a rule and be
about the food handler.

Kitchen hygiene

At least 5 good kitchen hygi_en_é rules
- must be written as a rule and be
about the kitchen and utensils.

Conditions for
bacterial growth

Six conditions for bacterial growth
must be given with an explanation.

Food poisoning

Name at least 3 different bacteria
which cause food poisoning.

Describe at least 3 symptoms of food
poisoning.

Food storage

Explain how 4 different methods of
food storage can help to keep food
safe to eat for longer.

Information
displayed in a
logical order.

Main heading and subheadings are
given.,

Information under each heading is
relevant.

Correct spelling

Specialist words are correctly spelt.

Presentation and
layout

Easy fo read and follow.
Colourful and appealing for teenagers.

14/06/2016
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| make full use of and value the opportunities | am given to improve and manage my
Curriculum for Excellence learning and, in turn, | can help to encourage learning and confidence in others.

Health and F ood Technology HWB 3-11a

“ Responsibility of all

51 PIZZG Peer‘ Assessment _
My name is -and I am assessing‘_.

Watch your partner making pizza and complete the table

below. .
Area to assess | Tick or Comment
Cross

Good personal / Vi W had M&d th S@{/ Cluaned ﬁ;{mﬂ{, M’@ W’M/’?h’@ V?
hygiene
Bobs o Flont of by g/ﬁﬂ; Dapoy clows W/M%W

Clean and tidy
M Mv(li

table throughout
Movdy sty so il 545pcat iy cuphonods ol

Safe movement
around room
Safe use of oven Being Suge é/wm V22 ?d careselly il 4 gl

CY!W‘{ “’“'-’( W ﬁg?ﬂkéw 50 Lfttff mzn{ wf’fm"f.
Measuring milk C MMUWM tlm,wfjlpg‘wgdq _
Rubbing in ( fine eri “‘Mjgwfaﬂl apmd S‘UWF ww,, W afen P“Mdyf)&f
“breadcrumbs) — mwa&g/& O L€ ol ué/ (e v}z;_ /

7
Vv
v
Y

(g

Adding milk to / AWW 5M6 W{ému(u the pfmy WM@W

/
/
v
VA

Weighing flour

form dough
Shaping base SW gy w&(/{ M : l{lé‘:ﬂf'{f??é;‘ /zlr-". V2 'z,-‘g'.--é M‘f ufal fdg. g;f gqu.g f:.f
Brmgm out aad Grushod b £ ik orad iyl cha

L% ab 6MMWUQy

Croldrt bst, and sy M@/mwwwéf
cheese W”} M}t/)fﬁfﬂj’ e

Clean dry dishes ‘ C&MHM Chamuohid il Aﬂ{nﬂa e W/ "“@MML
Tidy cupboard \/ Au/uum bt ¢ “;’ guuwhﬂy a(l/[

Now make two posmve comments about how your partner
worked and then identify something they could improve
(wish).

Comment 1 Comment 2 Wish

Ceond, mpmement crind| Gaod sveosdd Guphagpag| Vo, st ysadeal vl
oty gk eomglisg

Original topping

Following recipe
| instructions
Risen base and
golden melted
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