
Polam Hall School: Age Related Expectations  
YEAR: 8                       SUBJECT: Food Technology 

 

Core Knowledge 

 
Function and source of Vitamins 
Multicultural food differences 
Properties of some foods 
Seasonality and food provenance 
 

Core Skills 

 
Working unaided  
Hygiene and food safety 
Well executed design skills 
Key knife skills 
Using a variety of equipment safely 
 

LEVEL DESCRIPTOR 

 
GREATER DEPTH 
 
 

 Know and explain water soluble vitamins 

 Know and explain fat soluble vitamins 

 Understand and explain the denaturing of proteins 

 Explain why food is cooked 

 Explain the methods of heat transfer 

 Able to make sauces and foams or discuss the properties of certain ingredients 

 Judge and modify sensory properties 

 Evaluate comprehensively and discuss what can be done to improve aspects of the dish 

 Discuss food safety principles when buying and storing food. 

 Explain gluten formation 

 Explain the properties of eggs 

 Explain the use of marinades 
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CONFIDENT 
 
 

 

 Quality designs which are well written and discuss Social or moral issues or a modern food 

issue (GM, FAIRTRADE ETC) 

 Use research to influence designs 

 Designs are comprehensively discussed, labelled  

 Carry out well presented dishes accurately and with precision 

 work independently and 

 find solutions to practical problems  

 Carry out a range of techniques independently 

 Apply clear hygiene principles 

 Discuss how the dish matches expectations 

  How could it be changed to suit some religion 

 Discuss dietary needs – e.g. Coeliac, diabetes 

 Have a fair knowledge of different materials 

 Independently explore subject specific tasks (extra-curricular/home projects) 

  Discuss some scientific properties 

 
EXPECTED 
 
 

 Model ideas by cooking  

 Discuss how the ingredients are suitable for the product  

 Explain the cooking methods in the dishes to be made (in some detail) Understand the 
characteristics of different materials, components, ingredients and processes 

 Understand a range of advanced/specialist techniques  

 Discuss some scientific properties in detail e.g. how yeast works in bread 

 Work from a method sheet (without help)  

 Use a range of tools and equipment with precision 

 Carry out a range of preparation skills (with support) and Produce a high quality, well 
considered final product 

 Detailed evaluation 

 Explain in detail why you used ingredients you have used or discuss a diet related issue 

 Identify and explain any changes you have made or could make in the future and why they 
would be beneficial to a person’s diet 

 Discuss the origins or provenance 
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WORKING TOWARDS 
 
 

 Generate detailed designs 

 Discuss what the macro and micro nutrients do  

 Refer to seasonality, culture or origin in the design ideas 

 Select & use a range of tools and equipment 

 Produce a well-made product 

 Work accurately Pay attention to the quality of final product  

 Suggest nutritional improvements to the dish 

 How would the nutritional improvements improve the dish, discuss the benefits of the changes 
to our health 

 They have asked peers to comment on their work 

 Use ICT software to enhance the quality of work  

 Identify, explain & explore appropriate ingredients, equipment techniques  

 Can discuss some properties of the food 
 

 
BEGINNING 
 
 

 Generate 3 creative design ideas 

 Apply your research to the designs  

 Discuss the difference between macronutrients and macronutrients 

 Discuss the nutrients in the dish  

 Explain what is good and bad about your dish (nutritionally)  

 Identify what could be improved and how, in some detail 

 Manage short tasks independently (without help from the teacher) 

 Use correct knife skills (bridge and Claw Grips) 

 Produce a good quality finished product 

 Recognise that designs must meet a range of different needs 

 Describe the sources of certain nutrients and suggest alternatives to suit 
 


