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Assessment Task Criteria

Refer to: e-Food & Technology, Book 1, Second Edition, Section 2: Cereals, Bread, Rice, Pasta and Noodles, Assessment Task (p. 94) 

Name:
Class:

	
	Very High

(5 marks)
	High

(4 marks)
	Medium

(3 marks)
	Low

(2 marks)
	Very Low

(1 marks)

	Criterion 1

Identification and categorisation of cereal products
	Able to comprehensively and accurately identify and categorise food products made from cereal grains
	Able to accurately identify and categorise food products made from cereal grains
	Able to accurately identify and categorise some food products made from cereal grains
	Able to identify and/or categorise some food products made from cereal grains
	Able to identify and/or categorise food products made from cereal grains to a limited degree

	Criterion 2

Display of cereal products as a collage
	Able to demonstrate a great ability to experiment with innovative possibilities to create an inclusive collage 


	Able to demonstrate an ability to experiment with innovative possibilities to create an inclusive collage
	Able to demonstrate an ability to experiment with innovative possibilities to create a collage
	Able to demonstrate some ability to experiment with innovative possibilities to create a collage
	Able to demonstrate a limited ability to experiment with innovative possibilities to create a collage

	Criterion 3

Discussion of packaging of types of packaging used for range of cereal products
	Able to draw on a wide range of resources to articulate and defend their well-researched opinions about types of packaging
	Able to draw on a range of resources to articulate and defend their opinions about types of packaging
	Able to draw on a range of resources to describe their opinions about types of packaging
	Able to draw on a some of resources to describe their opinions about types of packaging
	Able to draw on at least one resources to outline an opinion about types of packaging

	Criterion 4

Understanding of nutritional benefits of consumption of breads and cereals
	Clearly and comprehensively explain the nutritional benefits of consuming breads and cereals
	Clearly explain the nutritional benefits of consuming breads and cereals
	Explain the nutritional benefits of consuming breads and cereals
	Outline some nutritional benefits of consuming breads and cereals
	Identify some nutritional benefits of consuming breads and cereals

	Criterion 5

Ability to design a diet according to The Australian Guide to Healthy Eating
	Uses a comprehensive range of strategies and sources of information to investigate and research a range of factors relevant to the design brief and record, and communicate their ideas.
	Uses a range of strategies and sources of information to investigate and research a range of factors relevant to the design brief, and record and communicate their ideas

	Uses some strategies and sources of information to investigate and research a range of factors relevant to the design brief and record and communicate their ideas

	Uses some strategies and sources of information to investigate and research some factors relevant to the design brief, and record and/or communicate their ideas

	Uses a limited number of strategies and/or sources of information to investigate and research some factors relevant to the design brief, and record and/or communicate their ideas


	Criterion 6

Bibliography
	Acknowledges all sources of reference material. Sources are accurately cited
	Acknowledges all sources of reference material and sources are generally accurately cited
	Acknowledges the majority sources of reference material and sources are accurately cited
	Acknowledges several sources of reference material and sources are generally accurately cited
	Acknowledges a limited number of sources of reference material and sources are not accurately cited


Score: 

/ 30
Comments:

Teacher’s signature:
Date:










e-Food & Technology Book 1, Second Edition   ISBN 978 0 19 556215 6   © Oxford University Press, 2008
Page 2 of 2
e-Food & Technology Book 1, Second Edition   ISBN 978 0 19 556215 6   © Oxford University Press, 2008
Page 1 of 2

