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Blakehurst High School

Stage 5 Food Technology 

Assessment plan rationale

The assessment plan has been developed to enhance teaching and improve learning. It provides students with opportunities to produce work that leads to development of their knowledge, understanding and skills. 

A range of assessment strategies have been used including: practical experiences, portfolios, research and written projects, presentations, written and practical tests as well as peer-assessment and self-assessment. The large range of assessment strategies allow students to access different learning styles.

Assessment for learning occurs as a regular part of teaching and learning. This helps the teacher and students to know whether that current understanding is a suitable basis for future learning. Self-assessment and peer-assessment are encouraged through the teaching and leaning strategies.

The weighting of the tasks increases as the year progresses allowing students to show the development of deep understanding and also reflects the need to build on prior knowledge.

The timing of the assessment tasks takes into consideration the reporting periods at Blakehurst High School. This allows the teacher to have all relevant information to complete the reports. 

Steps undertaken to develop the assessment program:

· Deciding on the number of tasks.

· Deciding on the nature of each task, e.g. practical, written test, etc.
· Deciding on the timing of each task, taking into consideration timing of reports and due dates for school certificate grades.

· Deciding on the outcomes relating to each task using the outcome mapping grid.

· Deciding on the weighting of each task. Greater weighting on the tasks towards the end of the year to allow for knowledge development.

Evidence is collected throughout the units of work via the following methods:

· Safety and hygiene observation checklist for practical lessons.

· Marking of unit assessment tasks.

· Observation of students completing class work and homework.

· Marking of unit tests.

Evidence is recorded in the following ways and collated in a mark book or display book for the class:

· Completing observation checklists. See sample.

· Keeping records of each of the assessment tasks, e.g. photocopy marking sheet before returning to students. See sample.
· Completing unit recording sheet using the codes (1–4) discussed in the reporting statement rationale. See sample. 

School Certificate levels are awarded on the basis of Year 10 achievements only. However, at the end of Year 9 levels are awarded to students in case they do not continue with the subject. This is done just as a precaution as it is difficult to recall what the students could achieve one year ago. 

Assessment schedule

Year 9

	
	Task 1
	Task 2
	Task 3
	Task 4
	Task 5
	Task 6
	Total

	
	Unit 9.1
Body basics
	Unit 9.1 
Body basics
	Unit 9.2 
The Aust. way
	Unit 9.2 
The Aust. way
	Unit 9.3 
Party time
	Unit 9.3 
Party time
	

	Description
	Practical application: Food guides
	In class 

Unit test
	Research: Cultural study
	Unit test
	Portfolio: special occasions
	In class

Prac exam
	

	Timing
	Term 2 Week 1
	Term 2 Week 2
	Term 3 Week 3
	Term 3 Week 4
	Term 4 Week 3
	Term 4 Week 4
	

	Outcomes
	5.1.1, 5.4.1 and 5.5.2
	5.2.1 and 5.6.1
	5.1.1, 5.3.1 and 5.6.1
	5.3.2 and 5.6.1
	5.1.2, 5.2.3, 5.4.2 and 5.5.1
	5.1.1, 5.5.1 and 5.5.2
	

	Weighting
	15%
	10%
	20%
	15%
	25%
	15%
	100%


Year 10

	
	Task 1
	Task 2
	Task 3
	Task 4
	Task 5
	Total

	
	Unit 10.1
What’s new?
	Unit 10.1
What’s new?
	Unit 10.2
Our changing needs
	Unit 10.2
Our changing needs
	Unit 10.3
Are you being served?
	

	Description
	Portfolio: Design and produce a food product
	In class

Unit test
	Research and presentation: Investigation of a special need
	In class

Unit test
	Research and practical: Catering companies
	

	Timing
	Term 2 Week 1
	Term 2 Week 2
	Term 3 Week 3
	Term 3 Week 4
	Term 4 Week 1
	

	Outcomes
	5.4.1, 5.5.2 and 5.6.1
	5.2.2, 5.3.1 and 5.6.2
	5.3.2, 5.4.2 5.6.1 and 5.6.2
	5.3.2 and 5.6.1 
	5.1.2 , 5.2.3 and 5.5.1
	

	Weighting
	20%
	15%
	20%
	15%
	30%
	100%
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