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Assessment Task Criteria

Refer to: e-Food & Technology, Book 2, Second Edition, Section 1: Nuts about Nutrition, Assessment Task 1 (p. 123) 

Name:
Class:

	
	Very High

(5 marks)
	High

(4 marks)
	Medium

(3 marks)
	Low

(2 marks)
	Very Low

(1 marks)

	Criterion 1

Investigates and designs a meal according to the design brief.
	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 considerations and constraints 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 2

Ability to implement production processes to produce a  meal  and explain decisions about ingredients selected
	Demonstrates a great ability to work safely, hygienically and responsibly with a wide range of tools and equipment, some of which are complex, to create their new recipe, taking full account of the appropriateness of the properties and characteristics of their ingredients to meet the requirements of the design brief.
	Demonstrates an ability to work safely, hygienically and responsibly with a range of tools and equipment, some of which are complex, to create their new recipe, taking into account the appropriateness of the properties and characteristics of their ingredients to meet the requirements of the design brief.
	Demonstrates an ability to work safely or hygienically or responsibly with a range of tools and equipment to create their new recipe, taking into some account the appropriateness of the properties and characteristics of their ingredients to meet the requirements of the design brief. 
	Demonstrates an ability to work safely or hygienically or responsibly with some tools and equipment to create their new recipe, taking into account some of the of their properties, characteristics of their ingredients to meet the some of the requirements of the design brief.
	Demonstrates a limited ability to work safely or hygienically or responsibly with a limited range of tools and equipment to create their new recipe, taking limited account of the appropriateness of their properties, characteristics to meet minimal requirements of the design brief..

	Criterion 3
Capability to discriminate in the way they use a variety of ingredients, and make decisions based on their meal and suggest areas for improvement.
	Use a wide and appropriate variety of ingredients, carefully discriminating the way these ingredients are used and makes carefully informed decisions based on their meal and demonstrate a comprehensive understanding of areas for improvement.
	Use a wide variety of ingredients, discriminating the way these ingredients are used and makes informed decisions based on their meal and demonstrate an understanding of areas for improvement.
	Use a variety of ingredients, discriminating the way these ingredients are used and makes some  informed decisions based on their meal and demonstrate an understanding of areas for improvement.
	Uses some ingredients, discriminating the way these ingredients are used and makes some decisions based on their meal and demonstrate a limited understanding of areas for improvement.
	Uses limited ingredients and makes some decisions based on the their meal and does not demonstrate a clear understanding of areas for improvement.

	Criterion 4
Ability to experiment with innovative possibilities within the parameters of a task to design an appropriate meal
	Able to demonstrate a great ability to experiment with innovative possibilities to create an appropriate meal meeting all requirements of the design brief. 


	Able to demonstrate an ability to experiment with innovative possibilities to create a meal meeting all requirements of the design brief. 


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

	Criterion 5

Ability to use specific terms to discuss their thinking, select and use thinking processes and tools appropriate to particular tasks
	Use specific and appropriate terms to discuss their thinking, select and use thinking processes and tools appropriate to particular tasks
	Use specific terms to discuss their thinking, select and use thinking processes and tools appropriate to particular tasks
	Use terms to discuss their thinking, select and use thinking processes or tools appropriate to particular tasks
	Use terms to discuss their thinking, select and use some thinking processes or tools
	Use terms to discuss their thinking

	Criterion 6

Ability to use subject-specific language and conventions in accordance with the purpose of their presentation to communicate information.
	Use appropriate subject-specific language and conventions in accordance with the purpose of their presentation to communicate complex information.
	Use appropriate subject-specific language in accordance with the purpose of their presentation to communicate information.
	Use subject-specific language in accordance with the purpose of their presentation to communicate information.
	Use subject-specific language in accordance with the purpose of their presentation
	Use some subject-specific language in accordance with the purpose of their presentation

	Criterion 7
Ability to demonstrate an understanding of nutritional factors that affect food consumption in Australia.
	Demonstrates a comprehensive and accurate understanding of low fat and high fibre foods
	Demonstrates a comprehensive understanding of low fat and high fibre foods.
	Demonstrates a comprehensive understanding of low fat or high fibre foods
	Demonstrates an understanding of low fat or high fibre foods
	Demonstrates limited understanding of low fat or high fibre foods
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