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Learning Outcome 2:  Technological Knowledge and Understanding
The learner will be able to understand and apply relevant technological knowledge ethically and responsibly.
Assessment Standards
We know this when the learner

2 Processing
2.1 Demonstrates knowledge and understanding of how materials can be processed to change or improve properties (e.g. strength, fire resistance, waterproofing, taste, volume, texture). 
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Assessment Task 

Distinguish between primary and secondary source foods
N.B. Primary source – raw food materials 

        Secondary source – processed food materials

1.
Complete the table by ticking ( √ ) the correct column.

	Food
	Primary source
	Secondary source

	Milk
	
	

	Cheese
	
	

	Cream
	
	

	Yogurt
	
	

	Butter
	
	

	Peanut butter
	
	

	Flour
	
	

	Sugar
	
	

	Lettuce
	
	

	Pickled onions
	
	


 [20 marks]
Suggested Solutions 

Distinguish between primary and secondary source foods
	Question number
	Possible mark
	Answers

	1
	2 marks each
	Food

Primary source

Secondary source

Milk

√

Cheese

√

Cream

√

Yogurt

√

Butter

√

Peanut butter

√

Flour

√

Sugar

√

Lettuce

√

Pickled onions

√




[20 marks]
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