Year 7 [image: T:\Campus Admin\Reception Office\Masters\Preferred SLT New Campus Logo 16.11.16 (2).jpg][image: T:\Campus Admin\Reception Office\Masters\Preferred SLT New Campus Logo 16.11.16 (2).jpg]
Food - Health and Safety
Personalised Learning Checklist

	Name
	

	Key Stage
	3

	Topic/Module
	

	Year Group
	7
	ADT Group
	



Use this checklist before your assessment to focus your work and after to check the effectiveness of your work.
	G
	I am confident about this topic, and I know what I need to do.                        

	A
	I am not too sure about this topic.  I may need to check with my teacher and spend more time working on this topic.

	R
	I am not confident I could answer a question on this topic.  I need to check with my teacher and ensure I have what I need to do it.



	Topic/Unit Focus
	R
	A
	G

	I understand the importance of health and safety in Food
	 
	 
	 

	I can explain what causes cross contamination
	 
	 
	 

	I can explain why we need to wash our hands 
	 
	 
	 

	I can complete an information sheet on how to be safe and hygienic in the food room 
	 
	 
	 

	I can use of sensory words when completing a sensory analysis
	 
	 
	 

	I know the key food poisoning bacteria’s
	 
	 
	 

	I can produce an information sheet on food poisoning bacteria 
	
	
	

	I can explain some skills when making food products 
	
	
	

	I can explain why we use some techniques when making food products 
	
	
	

	I understand the difference between sweet and savoury dishes 
	 
	 
	 

	I can weigh ingredients accurately
	 
	 
	 

	I can measure ingredients accurately
	 
	 
	 

	I can use the oven safely 
	
	
	

	I can use the hob safely 
	 
	 
	 

	I can make a range of different dishes 
	
	
	

	I can evaluate my work
	
	
	

	I can use different commodities 
	
	
	

	I can use a knife safely 
	
	
	

	Strengths





	Targets 
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