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Senior Cycle Level 2 Learning Programme
Elective: Cookery
Teacher Assessment Checkpoints

Student Name: ____________________________		Date Started: ________________

	Learning Outcomes Assessment Overview

	Practical Food Skills
	Food Preparation
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	Level 2 Progression Continuum Key

	Engagement = E
	Advanced Competency = AC

	Advanced Engagement = AE
	Proficiency = P

	Competency = C
	Expertise = EX




	[bookmark: _Hlk208482326]Students learn about
	Learning outcomes

Students can…
	Location of Evidence
	Teacher Initials
	Date of Assessment
	Stage of Progression Continuum

	
Practical Food Skills

	a. identify and safely use essential kitchen equipment, such as knives, chopping boards, blenders, measuring tools
	
	
	
	Stage of Progression
	
	b. identify and safely use everyday kitchen (home) appliances
	
	
	
	Stage of Progression
	
	c. recognise and follow safety procedures within a kitchen environment
	
	
	
	Stage of Progression
	
	d. engage in measuring and weighing techniques for both dry and liquid ingredients
	
	
	
	Stage of Progression
	
	e. apply proper hygiene practices within a kitchen environment
	
	
	
	Stage of Progression
	
	f. identify ‘use by’ and ‘best before’ dates on food
	
	
	
	Stage of Progression
	
	g. identify important symbols on food labels
	
	
	
	Stage of Progression
	
	h. identify and interpret important information on food labels such as serving size, ingredients, allergies and nutritional values
	
	
	
	Stage of Progression
	
	i. recognise and apply safe food storage techniques within a kitchen environment
	
	
	
	Stage of Progression
	
	j. identify and follow guidelines for preventing cross-contamination in food preparation
	
	
	
	Stage of Progression
	
	k. demonstrate different cooking methods
	
	
	
	Stage of Progression
	
	l. demonstrate basic food preparation skills, such as chopping, grating or mixing
	
	
	
	Stage of Progression
	
	m. demonstrate how to adjust cooking times and temperatures for different recipes
	
	
	
	Stage of Progression
	
	n. identify how to adapt recipes such as considering gluten free, vegetarian, textures, lower fat
	
	
	
	Stage of Progression
	Food Preparation

	o. create a budget based on ingredients identified for a selected recipe
	
	
	
	Stage of Progression
	
	p. follow verbal, written and/or visual instructions in a food preparation setting
	
	
	
	Stage of Progression
	
	q. follow step-by-step recipes to prepare a variety of meals
	
	
	
	Stage of Progression
	
	r. recognise and apply common cooking terms (e.g., simmer, sauté, blend)
	
	
	
	Stage of Progression
	
	s. measure and combine ingredients accurately
	
	
	
	Stage of Progression
	
	t. present serve and share a meal
	
	
	
	Stage of Progression
	
	u. follow a cooking timeline or schedule, ensuring all parts of a meal are ready at appropriate time
	
	
	
	Stage of Progression
	
	v. demonstrate how to clean up after cooking
	
	
	
	Stage of Progression
	
	w. organise waste in composting, recycling or general waste
	
	
	
	Stage of Progression
	
	x. recognise roles and responsibilities within a shared kitchen space
	
	
	
	Stage of Progression
	
	y. plan, attend and review a meal in a group setting
	
	
	
	Stage of Progression
	
	z. demonstrate appropriate table etiquette in a group setting
	
	
	
	Stage of Progression
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