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East Renfrewshire Council: Education Department Renfrewshire
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:

Having explored a range of issues which may affect food choice, | can discuss how
this could impact on the individual’s health.
HWB 3.34a

I can apply food safety principles when preparing and consuming food
HWB3.33a

I have gained confidence and dexterity in the use of ingredients and equipment and
can apply specialist skill in preparing food
TCH3.10a

Learning Intentions:
1. To explore issues affecting food choice and discuss how this affects health

2. To gain confidence and dexterity in using ingredients and equipment
3. To prepare food with a focus on food hygiene

Success Criteria;

Explain the factors which affect food choice and the impact on health
Apply food safety principles when preparing and cooking food

Uses a range of ingredients and equipment to prepare foods for different occasions

Plan a menu for a specific occasion

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

Think, pair and share was used to allow pupils to share with the group what they already
know about food choices, celebrations and the dishes involved. They then discussed
particular events and celebrations and identified a range of dishes.

Pupils investigate a range of factors which affect food choice eg religion, allergies, moral
and environmental factors




Pupils were given an individual create and make challenge allowing personalisation and
choice where pupils plan, make and evaluate dishes suitable for a particular occasion.
The task suits a range of ability levels as pupils can choice and be guided to select a
recipe which suits their developing skill set, allowing increased responsibility and
independence

A menu card is produced for the event.

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

Say
Oral response and involvement in group discussion

Make
Design a menu card for a specific occasion

Write
Written assessment

Do
Practical assignment / Peer assessment

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

...................... has developed a wide range of practical skills and methods of
cooking. Skills are carried our competently with a focus on hygiene and safety
procedures.

Good explanation of the factors affecting food choice were given in the written
assessment.

Next steps :-

During the next’ Create and Make’ activity ................ should challenge herself to take
on more demanding skills.

Work area should be cleared between each step of the recipe to improve organisational
skills.




Pupil Voice:
What have you learned? How did you learn? What skills have you developed?

| have learned how to cook lots of different foods through the practicals we do. | can use
a lot of different equipment safely. | have developed skills on how to dice food and give
good feedback on the dish.

I can watch for hygiene rules during cooking.

| know many reasons why people choose different foods.

Did the learner successfully attain the outcomes? YES/NO




St Luke's High School
Food and People
Factors affecting food choice

Use the magazines provided to
find 3 adverts which promote

a food product for chiidren or
teenagers.

Cut out the adverits and stick

them into your workbook.




St Luke's High School

Food and People

Factors affecting food choice Task 2

Use the resource to work out which
activities you would need to do and
for how long to use up the calories
provided buy a burger and fries.
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St Luke's High School
Food and People
Factors affecting food choice

Task 3

Plan and cost a meal of your choice for a

family of 4 using the resources available.

Examples - baked potato and fillings,
sausage and mash, pasta dish, range of

sandwiches
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St Luke's High School
Food and People
Factors affecting food choice Task 4

Foods from around the world

Place the pictures
of food on the
world map
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St Luke's High School -

Name of chef

Hospitality Peer Assessment

Name of marker

I
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Factors Affecting
Choice of Food.

- +
B e S

(A

J
‘./'; ". )
il e
" i
2k
{

o o Eluiin]
OQ’
)




What Do You Know?
Factors Affecting Food Choice

How does each of the following factors affect health? Give as much detail as you
can. Retain this sheet in your portfolio of evidence.

"FACTOR

Explain how these factors impact on health
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| FACTOR

Travel and Knowledge of
World

Explain how these factors a?fefct Ih_eal_?h
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Food and Peop
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St Luke's High School Health, Food and Textile Technology
Party Planning Evaluation

Name Class

I worked with ]

We planned e 2 -
Dishes we made _ [ .

We chose these because £ A

What worked well for me ‘

What worked well for my |-

partner

What could we do b_effer A e ot ' TE ISV {
next time Y A

My menu card could have | (! s -7

been improved by :

I think my ideas worked |.'- P
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Health Food and Textile Technology
Food and People
Review and target setting

Success
Criteria

| ﬁ | Action/ Next steps

. T can apply food

safety rules when
cooking
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Health Food and Textile Technology
Self evaiuation af arartical lessons Food and People
Name Date

Hygiene, safety and organisation
Circle the number which you think best describes how hygienically, safely
and well organised you worked.
Hygiene ' Safety
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Skills

Look at the word bank of skills. Identify the skills which You used during
the practical lesson. Identify 2 skills which you carried out well, and one
you need to work on. Explain why you have chosen these.

grate  arrange slice dice stirfry rubin  mix baking

wash  grilling peel chop drain spread divide
Measure  weigh dry health grill  shape poaching
simmer  scramble boiling sauté
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2 skills T carried out

@ell ’ 1 skill T need to work on
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Finished Product
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