
CURRICULAR AREA – CAREER/TECHNICAL EDUCATION 
 
COURSES – FOODS 1, FOODS 2-ADVANCED FOODS & BAKING,  

FOODS 2-INTERNATIONAL CUISINE, CULINARY ARTS OCCUPATIONS 
 

FINAL COURSE MARK DETERMINATION COMPONENTS 
 

AREA OF 
EVALUATION DESCRIPTORS OF AREA 

PERCENTAGE 
OF FINAL 

COURSE MARK 
Homework Purpose 

• Homework is an extension of 
classroom assignment. 

Frequency 
• Homework is given as needed 

to complete assignments. 
Feedback Provided 

• Students receive immediate 
formal and informal feedback. 

Learning Domains 
• The learning domains 

emphasize understanding and 
knowledge skills. 

 
5% 

Unit Tests and Quizzes Purpose 
• Unit tests and quizzes assess 

knowledge of subject matter. 
Frequency 

• Tests are given at conclusion of 
each unit of study and quizzes 
are used as smaller 
assessment tools throughout 
various units. 

Feedback 
• Assessment material will be 

returned in a timely manner. 
Learning Domains 

• Tests and quizzes emphasize 
knowledge, understanding and 
application. 

 
15% 

Major Projects 
(Written/Oral/Practical 
Application) 

Purpose 
• Major projects synthesize and 

evaluate related knowledge 
from several areas. 

Frequency 
• Major projects are assigned at 

the conclusion of a group of 
common areas. 

 
10% 
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Feedback 
• Written assessments of 

projects are returned to 
students in a timely manner. 

Learning Domains 
• Major projects allow integration 

of all learning domain areas. 
Performance 
Assignments  
(Labs and written 
assignments) 

Purpose 
• Performance assignments are 

practical applications of class 
knowledge.  

• “Learn by Doing” method 
utilized. 

Frequency 
• Assignments are frequent and 

follow class lessons throughout 
the school year. 

Feedback 
• Individual/Group assessments 

are immediate. 
Learning Domains 

• Performance assignments 
utilize all learning domains and 
are the major means of 
assessment. 

70% 
(50% Labs  

20% Written 
Assignments) 

 


