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 Assessment criteria 1 3 5 

Knowledge 

The student  

 

- creates healthy food 

choices 

- recognizes organic 

food and organic 

farming labels  

- uses renewable 

materials for packaging 

 

 

 

 

 

 

Understands the 

meaning of healthy 

food choices and  

nutrition values when 

designing recipes. 

 

Recognizes organic 

food and organic 

farming labels. 

 

Understands the 

concept of renewable 

materials in packaging. 

 

 

 

 

Is familiar with the 

meaning of healthy 

food choices and  

nutrition values when 

designing recipes. 

 

Is familiar with the 

organic food and 

organic farming labels. 

 

Is familiar with the 

concept of renewable 

materials in packaging. 

 

 

Independently makes 

right healthy food and 

nutrition value choices 

according to the latest 

recommendations 

when designing 

versatile recipes. 

Uses organic food and 

organic farming labels 

independently and in 

versatile ways in work. 

Is familiar with the 

concept of renewable 

materials in packaging 

and uses this concept in 

an innovative way in 

work. 

 

 

 

Skills 

The student 

- understands climate 

changes 

- explains 

environmental 

indicators 

 

 

 

Understands the 

concept of climate 

change and 

environmental 

indicators. 

 

 

 

 

 

Is familiar with the 

concept of climate 

change and 

environmental 

indicators. 

  

 

 

 

 

Independently presents 

the concept of climate 

change and 

environmental 

indicators. 

 

 

 

 

Competence 

The student 

- avoids producing food 

waste  

 

 

 

Understands 

sustainable choices and 

innovations in cooking. 

 

 

Is familiar with 

sustainable choices and 

innovations in cooking. 

 

 

Independently makes 

sustainable choices and 

uses sustainable 

innovations in cooking. 
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- understands 

sustainable innovations 

(designs and  

implements the food 

recipes). 

 

Understands how to 

decrease carbon 

footprint in cooking. 

Reduces wastage and 

recycles as guided in 

different food 

production situations. 

 

Decreases carbon 

footprint in cooking. 

As instructed reduces 

wastage and recycles in 

different food 

production situations. 

 

Decreases carbon 

footprint in cooking and 

uses these methods 

independently in 

everyday work. 

Independently reduces 

wastage and recycles in 

different food 

production situations 

 


