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Pathways 
Tracking Progress at Wymondham High 

 
School Accountability: Attainment and Progress 8 

GCSE Reform: 9-1 grades 
Pathways 

Setting Benchmarks: FFT Aspire 
Tracking Progress: Go4Schools 

 



Accountability: Attainment 8 and the 
Wymondham High KS4 Curriculum 

English  
(Lit or Lang) 

Maths 

ENGLISH 
MATHS 

Ebacc x3 

History; Geography 
MFL 

Sciences 
Computing 

Others x3 

Other GCSEs 
Sciences 
English 

ICT 

CORE: Englishx2; Maths; Science x2/3; IT/Computing; 

MFL/Progress+; Hist/Geog (7-9 GCSEs) 
 

OPTIONS: Arts; Tech; PE; Humanities (2 choices) 
 

9 – 11 GCSEs 

60% doing a 
creative 
subject 

47% doing DT 



GCSE Reform: Setting new grade boundaries 
GCSE Grades GCSE Points 

A* 9 
A+ 8 
A 7 

B+ / B 6 
B- / C+ 5 
C / C-  4 

D 3 
E 2 F 

G  1 25% 

50% 

75% 

33% 

41% 

58% 

66% 

30% 

55% 

80% 

38% 

46% 

63% 

72% 



D/{9 wŜŦƻǊƳΥ άDƻƻŘ tŀǎǎέ LƳǇŀŎǘ 
GCSE 

Grades  
GCSE Points 

A* 9 
A+ 8 
A 7 

B+ / B 6 
B- / C+ 5 
C / C-  4 

D 3 
E 2 F 

G  1 

New “Good Pass” 

Old “Good Pass” 

This will get 
better with time! 

63% 

72% 

55% 



GCSE Reform: Is 9 really the new A*? 
GCSE Grades GCSE Points 

A* 9 
A+ 8 
A 7 

B+ / B 6 
B- / C+ 5 
C / C-  4 

D 3 
E 2 F 

G  1 

Top 20% of 7+ 

80% 

92% 

86% 

80% 

70% 

90% 



Progress 8 KS2 2014 
GCSE 

Grades 
GCSE Points 

6 
A* 9 
A+ 8 
A 7 5a 

5b B+ 6 
B- / C+ 5 5c / 4a 

C / C-  4 4b / 4c 

3 D 3 
E 2 2 F 

1 G  1 

The attainment at GCSE for 
every pupil is compared 
with the attainment of all 
other pupils nationally with 
the same prior attainment 
(i.e. KS2 Score).  
The school gets an average 
ƻŦ ŀƭƭ ǘƘŜ ǇǳǇƛƭǎΩ ǎŎƻǊŜǎ ƛƴ 
its Y11 

Top 20% of 7+ 

New “Good Pass” 

Old “Good Pass” 



Introducing Pathways 
KS2 2014 GCSE Grades GCSE Points 

6 
A* 9 

A+ 8 

A 7 5a 

5b B+ 6 

C+ / B- 5 5c / 4a 

C-  4 4b / 4c 

3 D 3 

E 
2 2 F 

1 G  1 

Pathways 
 

1. Replaces old-style KS3 
levels (e.g. 4b) 

 
2. 5-year journey (Y9 are 

joining half way through) 
 

3. Establish an accurate 
Baseline 
 

4. Estimate probable 
outcomes at GCSE 
 

5. Focus on Progress rather 
than Attainment 
 



What are Pathways? 

1. Tools used to track progress and to answer the question: “Is your 
son/daughter making the right progress to stay track for an expected 
outcome at gcse?” 

2. A set of numbers that indicate the most likely minimum outcomes at 
GCSE 

3. Are challenging but realistic 

4. Might well be different for each subject 

5. Based on external data and assessments at school 

 



Benchmarks 
ŀƴŘ ά/ƘŀƴŎŜǎέ 

FFT20  
is approx 1 gcse grade 
higher 



* I understand the properties of some 

materials and know how they might benefit 

my product. 

* I understand some mechanical systems and 

how they improve my work. 

*I understand some electrical systems and 

how I may include them in my work. 

* I understand how to use some computing 

and what an input and output is and how to 

use it in my work. 

 

 

 

 

* I can select specialist tools in 

my practical and my choices are 

justified. 

* I justify the reasons for my 

choice of materials/ingredients 

taking into consideration there 

properties. 

* I justify the process that I 

choose to make my product.  I 

can use CAM in my work. 

* I am accurate and precise 

when I work. 

* I work very safely and can 

demonstrate to others. 

 

 

 

* I understand social, moral and cultural 

issues that link to the user needs. 

* Identify and solve a design situation with a 

broad design brief that allows me to be 

creative. 

* I have developed a design specification that 

allows me to respond to the design situation 

in a creative way. 

* I use research to inform my designs and 

have creative responses to the design brief. 

* I have detailed planning for my final design. 

* I can  present my ideas using more that two 

techniques. 

 

* I understand the design brief and user 

needs. 

* I understand what a design. specification is 

and how to write a basic one. 

* I can come up with 4 different ideas and 

develop them so they are improved. 

Å My ideas are sketched and annotated. 

 

 

 

* I can name some tools I use. 

* I can name some 

materials/ingredients I use. 

* I can name some processes I 

use in my practical work. 

* My work is accurate sometimes 

Å I work safely. 

 

 

* I research and explore relevant information 

based on the users needs. 

* I know how to use social, moral and cultural 

information to understand your user more 

clearly. 

* I can identify and solve my own design 

problems and understand how to develop 

problems given to me. 

* I have developed a specification that allows 

me to be innovative, functional and create 

appealing products that responds to the user 

needs. 

* I have used a variety of approaches, e.g. bio 

mimicry and user-centred design, which has 

generated creative ideas and avoided 

stereotypical responses to the brief 

 

* I look at other products on the market to help 

me with my ideas. 

* I know a bit about new technologies and 

smart materials and how they can help the 

user. 

* I can evaluate my work against my 

specification. 

* I know what some of my responsibilities as a 

designer are and show this in my work. 

*  understand how products can impact the 

user. 

* I understand the properties of 

some materials. 

* I understand a little about 

mechanisms and systems. 

* I understand a little about 

electronic systems. 

* I understand a little about 

computer control and know what 

an input and output is. 

* I understand a bit about the key 

terms of nutrition and health. 

* I can cook some savoury dishes so 

that I will be able to feed myself and 

others. 

* I am confident in some cooking 

techniques for example, preparing 

ingredients, using utensils and 

electrical equipment, apply heat in 

different ways. 

PATHWAY 

3/4 

6 

5 

7/8 

* I can name the tools I use. 

* I can name the 

materials/ingredients I use 

* I can name the processes I use 

to make. 

* My work is mostly accurate. 

* I work safely. 

 

 

 

 

 

 

*I look at existing products that are relevant to 

my work and use them for ideas. 

*I know about new technologies and smart 

materials and how they can help my designs 

and the user of my products. 

* I can test and evaluate my final product 

against my specification.  

* I understand what my responsibility as a 

designer is and show this in my work. 

* I understand how my product can impact the 

environment and the user. 

 

 

*I understand the properties of 

some materials and how they 

might benefit my products. 

* I understand some mechanical 

systems and how they improve 

my work. 

* I understand some electrical 

and electronic systems and how I 

would include them in my work. 

* I understand how to apply some 

computer control and what an 

input and output is and how to 

use them in my work. 

*I understand the key terms of 

nutrition and health. 

* I can cook some savoury dishes so I 

will be able to feed myself and others 

a healthy and varied diet. 

*I am confident in some cooking 

techniques e.g. selecting and 

preparing ingredients, using utensils 

and electrical equipment, applying 

heat in different ways, using 

awareness of taste, texture and smell 

and combine ingredients and 

adapting recipes.                   

* I can select the correct tools in 

my practical work and explain 

their function. 

* I make good choices when I 

select the materials/ingredients. 

* I can explain the best process 

to use when making 

* I am accurate in my work. 

* I work very safely and can help 

other in their practical. 

 

 

 

 

* I analyse existing products and use this to 

develop my own ideas. 

* I can explain how new technologies and smart 

materials will enhance my designs and how 

they impact on the user and the environment. 

* I can test and evaluate my final product 

against my specification and improve on my 

product as a result. 

* I know what my responsibility is as a designer 

and show this in my work. 

* I understand the impact of my product on 

individuals, society and the environment. 

 

 

* I understand and use the 

properties of materials to achieve 

functioning solutions. 

* I understand how mechanical 

systems are used in my product 

to enable changes in movement 

and force. 

* I understand how electrical and 

electronic systems can be 

powered and used in their 

products. 

* I apply computer control and 

use electronics in my product that 

respond to inputs and control 

outputs. 

* I understand the principles of 

nutrition and health. 

* I can cook a range of savoury dishes 

so that I will be able to feed myself and 

others a healthy and varied diet. 

* I am confident  in a range of cooking 

techniques for example, selecting and 

preparing ingredients, using utensils 

and electrical equipment, applying 

heat in different ways, using 

awareness of taste and smell and 

combine ingredients, also adapt 

recipes. 

*I understand seasonality and 

characteristics of a range of 

ingredients.  
* I compare and contrast existing products by 

analysing them and explaining how the 

information I have found will influence my own 

designs. 

* I understand developments in design and 

technology.  This includes the use of smart 

materials. 

* I can test evaluate and refine my ideas and 

products against a specification, I take into 

account the views of intended users and other 

interested groups. 

* I understand the responsibilities of designers, 

engineers and technologists and clearly show 

this in my work. 

* I can evaluate the impact of my products on 

individuals, society and the environment.  

 

* I understand and use the 

properties of materials and the 

performance of structural 

elements to achieve functioning 

solutions. 

* I understand how more 

advanced mechanical systems 

are used in my products enable 

changes in movement and force. 

* I understand how more 

advanced electrical and 

electronic systems can be 

powered and used in my 

products. 

* I apply computer control and 

use electronics to embed 

intelligence in my products that 

respond to inputs, and control 

outputs using programmable 

components. 

* I understand and apply the principles 

of nutrition and health. 

* I can cook a repertoire of savoury 

dishes so that I will be able to feed 

myself and others a healthy and 

varied diet. 

* I am confident  in a range of cooking 

techniques for example, selecting and 

preparing ingredients, using utensils 

and electrical equipment, applying 

heat in different ways, using 

awareness of taste and smell and 

combine ingredients, also adapt 

recipes. 

*I understand the source of 

seasonality and characteristics of a 

broad range of ingredients.  

 



Go4Schools 
Relative Progress converts the 
residual in to an expression:  
+/- 0.4  ά9ȄǇŜŎǘŜŘέ 
> +/-0.5  ά!ōƻǾŜέ or ά.Ŝƭƻǿέ 
> +/-2  ά²Ŝƭƭ !ōƻǾŜέ or ά.Ŝƭƻǿέ 

 



Y9 Academic Calendar (2016-17) 

ÅFriday 4th November  Profile 

ÅWed 16th November  Parents Evening 

ÅMonday 12th December Profile 

ÅFriday 10th February  Profile 

ÅFriday 26th May   Extended Profile 

ÅMonday 17th July  Annual Review 
 



Pathways Focus Group 

We need a group of parents who are interested in this aspect of school. 
We may need to meet at school but a fair amount can be done on-line. 

 

LŦ ȅƻǳΩǊŜ ƛƴǘŜǊŜǎǘŜŘΣ ǇƭŜŀǎŜ ƎŜǘ ƛƴ ǘƻǳŎƘΦ Φ Φ 

 

Mr Jeremy Dickson 

dicksonj@wh-at.net 
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