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	COMMON ASSESSMENT TASK INSTRUCTIONAL RUBRIC

	YEAR LEVEL: 8
	SUBJECT:  LET’S GET COOKING
	CAT TITLE: HEALTHY PIZZA DESIGN



STUDENT NAME:-
	
	EMERGING SKILLS
	APPROACHING THE STANDARD
	AT THE STANDARD
	ABOVE THE STANDARD
	WELL ABOVE THE STANDARD

	Design and Technologies Knowledge and Understanding
Investigate a vegetable that will be included on the pizza being made. Demonstrated understanding of the Healthy Eating Pyramid. Investigate sustainable farming methods. 
	You have attempted some of the research questions on the properties of a vegetable chosen from your pizza toppings. 
You have shown a limited understanding of the Healthy Eating Pyramid.

	You have attempted the research questions on the properties of a vegetable chosen from your pizza toppings, but the answers provided are brief and demonstrate a limited understanding.
You have been able to identify all parts of the Healthy Eating Pyramid, but some foods have been placed in the wrong sections.
	You have demonstrated a good understanding of the properties of the chosen vegetable by completing all set questions. 
You have been able to identify each section of the Healthy Eating Pyramid and accurately place all ingredients in the correct place.

	You have completed a brief investigation of the benefits of sustainable farming. You have briefly discussed the consequences to the environment is farmers are not producing food in a sustainable manner.
	You have investigated the benefits of sustainably and ethically sourcing a food product and the consequences if this not happening. You have provided a solution to assist farmers who have not been farming in a sustainable manner.

	Design and Technologies Processes and Production Skills

Establishing specific criteria for success for evaluating designed solutions.

	You have identified some specifications and developed some criteria for success by creating questions with little relevance to the design brief. 
	[bookmark: _GoBack]You have identified most of the specifications, using these to create criteria for success questions with some relevance to the design brief.
	You have developed relevant criteria for success for evaluating designed solutions by creating questions relating specifically to the design brief and the specifications you have identified.
	
	

	Apply creativity and innovation to develop design ideas and justify design options (recipes) for an intended audience.
	You have included some ingredients that would be suitable toppings for a pizza. You have provided a design option with very limited discussion justifying this as your preferred option.
	You have identified a range of mostly suitable ingredients to use as toppings on your pizza. You have completed two design options and justified the choice of one as your preferred option. 
	You have identified a range of suitable and creative ingredients to use as toppings for your pizza. You have clearly designed and annotated two options for your pizza. You have clearly justified your choice of one as the preferred option.
	
	

	Developing Production Plans which identify appropriate tools, equipment, techniques and safety procedures for each process
	You have developed a Production Plan that lists some tools, equipment, techniques and safety procedures for each process in your chosen recipe
	You have developed a Production Plan that identifies most of the appropriate tools, equipment, techniques and safety procedures for each process in your chosen recipe. 
	You have developed a Production Plan that identifies all of the appropriate tools, equipment, techniques and safety procedures for each process in your chosen recipe. 
	
	

	Using production skills, ingredients and equipment safely with independence to produce a quality food product.

	With teacher support you have produced food or produced a food product with little assistance that is barely acceptable in terms of the quality and visual appeal as set out in the requirements of the design brief.
	You have produced a food product that meets generally acceptable standards in terms of the quality and visual appeal as set out in the requirements of the design brief. 

	You have produced a food product that meets the standard in terms of the quality and visual appeal as set out in the requirements of the design brief. 

	
	

	Reflecting on learning, evaluating processes and transferring new knowledge and skills to future design projects.

	You have provided a limited evaluation of the completed product using the established criteria. You have provided a limited discussion on the effectiveness of your planning.
	You have briefly evaluated the completed product using the established criteria. You have discussed the effectiveness of your planning. You have been able to reflect on your learning and make some recommendations for future productions.
	You have evaluated the completed product using the established criteria for success. You have been able to evaluate the effectiveness of planning and provide reasons for modifications. You have been able to reflect on your learning and make recommendations for future productions.
	You have provided a detailed evaluation of the completed product using the established criteria for success. You have been able to evaluate the effectiveness of planning and provide detailed reasons for modifications. You have been able to reflect on your learning and make detailed recommendations for future productions. You have made a comparison of your product with a similar food.
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