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Backward Design Planning Template
Plan a training course in three stages: desired results, evidence and the learning plan. Based on the backward design process in Wiggins and McTighe's Understanding by Design framework (ASCD). The food-safety supervisor course is filled in.
From the Coursebox blog: coursebox.ai/blog/understanding-by-design-backward-design
How to use this template
Work through the stages in order: results first, then evidence, then the learning plan.
Write the performance task in Stage 2 before you plan any lesson. Use the GRASPS builder for the full scenario.
Code every learning event in Stage 3: T for transfer, M for making meaning, A for acquiring knowledge and skills.
Finish with the checks on the last page. Anything in Stage 1 should be assessed in Stage 2 and taught in Stage 3.
The letters in brackets follow the field codes Wiggins and McTighe use in their design standards. The field names are ours.
The scenario must provide temperature history, affected stock and the approved chain procedure. Food safety takes priority; pausing service can be a valid decision. Planning stages do not prescribe the order of every lesson.
1. Worked example: Stage 1, desired results
Food-safety supervisor course (a hypothetical example): new shift supervisors at a casual-dining restaurant chain, about 40 minutes online.
	Field
	Question to answer
	Food-safety supervisor course

	Goals and standards (G)
	Which goals, standards or business outcomes does this course serve?
	The chain's food safety plan and the supervisor's duties in it

	Transfer goal (T)
	What should people be able to do on their own, on the job, after the course?
	During a busy service, supervisors keep food safe and make the right call when something goes wrong

	Understandings (U)
	What should they understand? Write full sentences: Learners will understand that...
	Supervisors will understand that most food safety failures happen at handovers and under time pressure, so checks must be built into the routine

	Essential question (Q)
	What open question will people come back to during the course?
	What would you check first if service gets out of control?

	Knowledge (K)
	What will they need to know?
	The chain's limits for cold and hot holding; what a complete log entry contains; who to call when equipment fails

	Skills (S)
	What will they need to be able to do?
	Take and act on a temperature reading; run a handover check; write a clear log entry under pressure


2. Worked example: Stages 2 and 3
	Field
	Question to answer
	Food-safety supervisor course

	Performance task
	What realistic task will show people can use their learning in a new situation?
	Friday night: the walk-in fridge reads 9°C and two large bookings are arriving. Decide what to do about the stock, the menu and the team, and record it in the food safety log

	Evaluative criteria
	By what criteria will you judge the task, in light of Stage 1?
	Food at risk is handled under the chain's rules; the menu changes before orders are taken; the team knows the plan; the log entry is complete and explains the decision

	Other evidence
	What quizzes, observations or work samples will check the rest of Stage 1?
	A short check on temperature limits and the log

	Facets of understanding
	Which facets give evidence: explain, interpret, apply, perspective, empathy or self-knowledge?
	Apply (make the call) and explain (the reasons in the log)


Stage 3, the learning plan:
	#
	Learning event
	Code
	What it prepares people for

	1
	Essential question: what would you check first if service gets out of control?
	M
	Frames the final task

	2
	Lesson: temperature limits in practice
	A
	Knowing when stock is at risk

	3
	Practice: a reading outside the limit
	M
	The stock decision

	4
	Lesson: checks at the handover
	A
	Building checks into the routine

	5
	Lesson: writing a useful log
	A
	The log entry

	6
	Quick check: temperature limits and the log
	A
	Other evidence

	7
	Scenario: the first five minutes when service loses control
	M, T
	The menu and team decisions

	8
	Friday-night performance task, returning to the essential question
	T
	The final evidence


3. Your course: Stage 1, desired results
Course name: ______________________________   Learners: ______________________________
	Field
	Question to answer
	Your plan

	Goals and standards (G)
	Which goals, standards or business outcomes does this course serve?
	

	Transfer goal (T)
	What should people be able to do on their own, on the job, after the course?
	

	Understandings (U)
	What should they understand? Write full sentences: Learners will understand that...
	

	Essential question (Q)
	What open question will people come back to during the course?
	

	Knowledge (K)
	What will they need to know?
	

	Skills (S)
	What will they need to be able to do?
	


4. Your course: Stage 2, evidence
	Field
	Question to answer
	Your plan

	Performance task
	What realistic task will show people can use their learning in a new situation?
	

	Evaluative criteria
	By what criteria will you judge the task, in light of Stage 1?
	

	Other evidence
	What quizzes, observations or work samples will check the rest of Stage 1?
	

	Facets of understanding
	Which facets give evidence: explain, interpret, apply, perspective, empathy or self-knowledge?
	


5. Your course: Stage 3, learning plan
List the learning events in order. Code each one T, M or A, and say what it prepares people for. Include a culminating performance task and any follow-up needed to assess the intended transfer.
	#
	Learning event
	Code
	What it prepares people for

	1
	
	
	

	2
	
	
	

	3
	
	
	

	4
	
	
	

	5
	
	
	

	6
	
	
	

	7
	
	
	

	8
	
	
	

	9
	
	
	

	10
	
	
	


6. Check the plan
Alignment, in the words of Wiggins and McTighe's template summary:
	Check
	Yes or notes

	Are the assessments aligned to all Stage 1 elements?
	

	Are the learning events in Stage 3 aligned with Stage 1 goals and Stage 2 assessments?
	


WHERETO, in our words, for a workplace course:
	Letter
	Does the learning plan...
	Yes or notes

	W
	Show people where the course is going, what is expected and how it connects to their job?
	

	H
	Hook them early, for example with a real incident or the essential question?
	

	E
	Equip them with the knowledge and practice the task needs?
	

	R
	Give them a chance to rethink and revise, such as a second attempt at a scenario?
	

	E
	Let them evaluate their own work before the final task?
	

	T
	Tailor the course to different roles, experience levels or sites?
	

	O
	Organise the sequence so engagement and learning build towards the task?
	


Understanding by Design and UbD are trademarks of ASCD. This template is an independent planning aid based on the published backward design process.
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