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	Skills:
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	Accompaniments:
	
	

	
	3.
	Skills:
	

	
	Accompaniments:
	
	

	Band
	Selection of equipment (4)  
	Mark
	Comments

	3
	Selection of equipment demonstrating excellent knowledge showing competency in the use of all selected equipment.
	4
	

	2
	Clear evidence of correct selection of equipment and competent use of a range of equipment. 
	2-3
	

	1
	Some equipment selected correctly, limited competency of use of equipment demonstrated.
	1
	

	0
	Incorrect selection and use of equipment. 
	0
	

	
	Knife skills (4)
	
	

	4
	Evidence of a range of knife techniques executed with skill and competence, including fruit/vegetables and meat/poultry/fish.
	4
	

	3
	Evidence of at least two knife techniques well executed.
	3
	

	2
	At least one knife technique evident, well executed.
	2
	

	1
	Knife skills attempted but poorly executed.
	1
	

	0
	Incorrect use of knives
.
	0
	

	
	Weighing and measuring (3)
	
	

	3
	Excellent demonstration of accurate weighing and measuring of all ingredients.
	3
	

	2
	Most ingredients accurately weighed and measured accurately.
	2
	

	1
	Limited accuracy when weighing and measuring ingredients.
	1
	

	0
	No evidence of competency when weighing and measuring.
	0
	

	
	Preparation skills (8)
	
	

	4
	4 or more skills evident from the skills table in Annexe A, with an excellent level of competence displayed.
	7-8
	

	3
	3 or more skills evident from the skills table in Annexe A, carried out with a good degree of accuracy.
	5-6
	

	2
	2-3 skills evident from skills table in Annexe A, carried out with a satisfactory level of accuracy.
	3-4
	

	1
	1-2 skills evident from the skills table in Annexe A, carried out with limited accuracy.
	1-2
	

	0
	Not credit worthy or not attempted.
	0
	

	
	Production of the meal (15)
	
	

	4
	Worked independently in an extremely competent and confident manner. Order of work has been followed correctly and all tasks have been completed in the time available. Excellent use made of at least two different cooking methods, including the use of the hob and oven. Excellent demonstration of knowledge in relation to cooking times and being able to make adjustments in practice as required. Organisational skills are excellent.
	

11-15
	

	3
	Worked in a safe and organised manner throughout. Little or no assistance required to complete tasks. Good use of different cooking methods. The order of work has been followed, but there may have been changes to the order of tasks or the candidate has finished over time, or made some incorrect judgements.
	

6-10
	

	2
	The work has been carried out with limited organisational skills. Order of work has not been followed. Frequent assistance may have been required. Use of different cooking methods evident, but with a limited degree of competency. Some reliance on pre-prepared or pre-made ingredients.
	

1-5
	

	1
	Not credit worthy or not attempted.
	0
	

	
	Seasoning and garnishing (3)
	
	

	4
	Excellent knowledge demonstrated in relation to seasoning. All dishes tasted and accurately seasoned as required.
	3
	

	3
	Good knowledge demonstrated in relation to seasoning. All dishes tasted and generally seasoned as required.
	2
	

	2
	Limited attempt to season dishes. Some dishes tasted and seasoned throughout the practical session.
	1
	

	1
	No evidence of tasting or seasoning of dishes.
	0
	

	
	Presentation of final dishes (8)
	
	

	4
	Excellent attention to detail is evident in the presentation of the final dishes. Excellent use of skilful garnishes. A range of colours are evident which enhance the overall appearance of the dishes. The candidate will have allowed themselves plenty of time in the time plan to present the dishes to an excellent standard. Accurate portion control demonstrated in all dishes.
	

6-8
	

	3
	A good standard of presentation is evident. A variety of colours may be present in the final dishes. Good use made of adequate garnishes. Care and attention to the presentation of the final dishes is evident and the candidate has allowed themselves time in the time plan to present the dishes attractively. Some attempt to portion control meals.
	

3-5
	

	2
	Presentation of the dishes/meal is limited. The colours of the dishes may be similar with a lack of variety. A lack of care and attention may be evident when presenting the dishes. Limited evidence of portion control or use of garnishes.
	
1-2
	

	1
	No attempt to present the dishes appropriately.
	0
	

	Skills annexe
	Knife skills
	
	Fruit & Veg prep
	Combine & shape
	Tenderise & marinate

	
	Weighing & measuring
	
	Use of equipment
	Select & adjust a cooking process

	Final mark:
	Using the grill
	
	Sauce making
	Prep of ingredients and equipment

	
/45
	Baking/roasting/tagine
	
	Starch based setting
	Boiling/simmering/poaching/blanching

	
	Use of raising agents
	
	Gelatine based setting
	Stir/shallow/deep frying

	
	Bread/pasta/pastry dough
	
	Dough shaping
	Testing for readiness
	Setting a mixture

	
	Additional comments



