
City & Guilds 

Practice Marking Materials for Technical Qualifications - Distinction 

2019 

 

  



 
 

 

7178-20  Level 2 Food Preparation and Service 

Introduction 
The synoptic assignments for the City & Guilds Technical Qualifications are externally set summative assessments 
which are internally marked by tutors. It is the centre’s responsibility to ensure candidates’ work is marked in a 
standard way across the centre, using the specified marking grid, in order to rank performance on a single mark 
scale. 

Practice marking materials are useful to support centre staff with internal standardisation and as a pre-
standardisation activity. The materials are produced to support staff in the process of marking including how to 

effectively use marking grids and assessment objectives (AO).  

The marking materials must be considered alongside the Technical qualifications Marking and Moderation Guide 

It is recommended that all tutors, including any unlikely to mark, are included in early discussions around the use 
of the marking grid, as all tutors should understand the basis of marking as it could shape their teaching by 

helping candidates practise bringing their skills and knowledge together to complete a problem, and helping them 
learn how to explain and justify their choices in terms of the subject knowledge in preparation for summative 

assessment. Tutors must study the Marking and Moderation Guide: 
https://www.cityandguilds.com/techbac/technical-qualifications/resources-and-support  which provides detailed 
information about generic assessment objectives, and the marking grid, to ensure they are clear about the 
different AOs and how they may show up in evidence for assignments in the subject area. If there is more than 

one tutor carrying out marking at the centre, this process should be carried out as part of a group activity to 

ensure all markers are clear and in agreement about what sorts of evidence are relevant for assessment and 

which AO they fit into. 

The following materials could form the basis for pre-standardisation practice and discussion could take place 

using evidence from trial runs/formative assessment activities. Standardisation should also take place using the 
evidence from the actual assignment set for that year, so along with utilising this tool, please ensure that 

activities surrounding the 2019 assignment also take place.  

Within this pack, you will find  

• a sample task brief 

• a copy of the marking grid used for the synoptic assessment  

• a sample of materials responding to either last year’s synoptic assignment or a sample set of tasks. This 
includes learner produced evidence and tutor observations of the practical performance.  

And finally, the Principal Moderator has provided a breakdown of the marks for the different assessment 
objectives along with general hints and tips on the synoptic assessment. 

  

http://www.cityandguilds.com/~/media/techbac/documents/deliver/CGMarking%20and%20Moderation%20pdf.ashx
https://www.cityandguilds.com/techbac/technical-qualifications/resources-and-support


 
 

Section 1 Assignment Brief 
You are working in a small independent hotel as a general assistant where your role involves 

duties in the kitchen to prepare and cook items for the menu using a combination of fresh and 

convenience ingredients and in the restaurant to provide a table service to the customers. 

You are required to plan for, produce and serve four portions of a three-course menu for a 

birthday celebration meal with beverages. Your tutor will provide you with the menu and recipe 

specifications. 

The menu will be based on the following: 

Starter 

Puree soup 

Main course 

Grilled fish fillet with a convenience sauce 

Fried potato dish 

Dressed side salad 

Dessert 

Sponge based dessert 

Beverages 

One cold beverage 

One hot beverage 

 

You must also prepare for table service in the restaurant, together with your allocated tables 

and work station. You must then maintain the service for two tables of two customers, including 

the preparation and service of one hot and one cold beverage per customer. You should 

present the bill and process the payment before clearing and closing down your section at the 

end of the service.  

 

You must produce a written evaluation of your performance for both the cookery and service 

elements, based on your own reflections, and any relevant feedback.   

 

 

 

 

 

 

 



 
 

 

Task 1 - Planning 

You will be required to produce a plan which must include:  

• a time plan for the kitchen.  

• a time plan for the restaurant service.   

• required tools and equipment for the kitchen and restaurant. 

• food safety considerations. 

• health & safety considerations. 

• allergen chart for cookery. 

 

What you must produce for marking: 

• Task 1 paperwork that includes all of the above bullet points 
 

 

Conditions of assessment: 

• You must carry out Task 1 on your own, under supervised conditions.  

• The menus and recipes supplied by your tutor may be taken into the assessment. 

• Both the tutor and candidate must sign declarations to confirm the evidence produced is 

the candidate’s own work and that appropriate conditions have been followed. 

 

Additional evidence of your performance that must be captured for marking: 

• None for this task. 
 

Task 2 – Practical (Food Preparation and Cooking) 

 

Produce the starter, main course and dessert as outlined in the brief. 

Conditions of assessment:  

• You must carry out the preparation and cooking on your own, under supervised 
conditions. 

• You may use the appropriate documents produced in Task 1 in your execution of this 
task.  

 

What you must produce for marking: 

• Finished products in sequential order (excluding the beverages). 

• Time plans with annotations. 
 

Additional evidence of your performance that must be captured for marking: 

• Your tutor’s notes on your performance, which will record your working practice, the 
standard and accuracy of the finished work.  

• Photographic evidence as detailed below.  
 



 
 

 

Task 3 – Practical (Food and Beverage Service) 

Using your plan created in Task 1, you are required to complete all stages of the service of the 

three-course meal for two tables of two customers, together with the required beverages.  

 

Conditions of assessment:  

• You must carry the task out on your own, under supervised conditions. 
 

What you must produce for marking: 

• Table layup 

• One hot and one cold beverage 

• Time plan with annotations 

• Completed customer feedback form 

• A copy of the menu identifying allergens 

 

Additional evidence of your performance that must be captured for marking: 

• Your tutor’s notes on your performance, which will record your working practice, the 
standard and accuracy of the finished work. 

• Photographic evidence as detailed below.  
 

Task 4 – Evaluation 

Produce a written evaluation of your performance for Tasks 1-3. You may use available sources 

of feedback (such as customer or peer feedback) and include relevant supporting evidence.  

 

Conditions of assessment:  

• The evaluation must be carried out independently under supervised conditions. 
 

What you must produce for marking: 

• Completed evaluation (approximately 300 words). 
 

Additional evidence of your performance that must be captured for marking: 

• None for this task. 
 

 

 

 

 

 



Section 2 Marking Grid 
Marking grid 

For any category, 0 marks may be awarded where there is no evidence of achievement  

% Assessment Objective 
 

Band 1 descriptor 
Poor to limited 

Band 2 descriptor 
Fair to good 

Band 3 descriptor 
Strong to excellent 

20 AO1 Recall of knowledge 

relating to the qualification LOs  

• Does the candidate seem to have 
the full breadth and depth of 
taught knowledge across the 
qualification to hand?  

• How accurate is their knowledge? 
Are there any gaps or 
misunderstandings evident?  

• How confident and secure does 
their knowledge seem? 

(1-4 marks) 
Recall shows some weaknesses in breadth 
and/or accuracy.  
Hesitant, gaps, inaccuracy.  

(5-8 marks) 
Recall is generally accurate and shows 
reasonable breadth. Inaccuracy and 
misunderstandings are infrequent and 
usually minor. 
Sound, minimal gaps. 

(9-12 marks) 
Consistently strong evidence of accurate 
and confident recall from the breadth of 
knowledge.  
Accurate, confident, complete, fluent, slick. 

Examples of types of knowledge expected: food safety procedures, health and safety procedures, awareness of different tools and 
equipment, awareness of different food and beverages, awareness of the techniques required to prepare and serve different food and 
beverages. 

Poor application of food safety procedures 
and health and safety procedures. Very 
limited knowledge of tools and equipment 
and appropriate usage. Insufficient 
knowledge of food and beverage products 
and the techniques required to prepare 
and serve them. 
 
Top of band 
Inconsistent application of food safety 
procedures and health and safety 
procedures. Limited knowledge of tools 
and equipment and appropriate usage. 
Basic knowledge of food and beverage 
products and the techniques required to 
prepare and serve them. 

Compliant with food safety procedures and 
health and safety procedures. Sufficient 
knowledge of tools and equipment and 
appropriate usage. Reasonable knowledge 
of food and beverage products and the 
techniques required to prepare and serve 
them. 
 
Top of band 
Compliant with food safety procedures and 
health and safety procedures. Good 
knowledge of tools and equipment and 
appropriate usage. Well-developed 
knowledge of food and beverage products 
and the techniques required to prepare 
and serve them. 

Compliant with food safety procedures and 
health and safety procedures. Extensive 
knowledge of tools and equipment and 
appropriate usage. Highly developed 
knowledge of food and beverage products 
and the techniques required to prepare 
and serve them.  
 
Top of band 
Rigorous adherence to food safety 
procedures and health and safety 
procedures. Comprehensive knowledge of 
tools and equipment and appropriate 
usage. Comprehensive knowledge of food 
and beverage products and the techniques 
required to prepare and serve them. 



 
 

% Assessment Objective 
 

Band 1 descriptor 
Poor to limited 

Band 2 descriptor 
Fair to good 

Band 3 descriptor 
Strong to excellent 

10 AO2 Understanding of 

concepts, theories and 
processes relating to the LOs 

• Does the candidate make 
connections and show causal links 
and explain why? 

• How well theories and concepts 
are applied to new situations/the 
assignment? 

• How well chosen are exemplars – 
how well do they illustrate the 
concept? 

(1-2 marks) 
Some evidence of being able to give 
explanations of concepts and theories. 
Explanations appear to be recalled, 
simplistic or incomplete.  
Misunderstanding, illogical connections, 
guessing.  

(3-4 marks) 
Explanations are logical. Showing 
comprehension and generally free from 
misunderstanding, but may lack depth or 
connections are incompletely explored. 
Logical, slightly disjointed, plausible.  

(5-6 marks) 
Consistently strong evidence of clear causal 
links in explanations generated by the 
candidate. Candidate uses concepts and 
theories confidently in explaining decisions 
taken and application to new situations. 
Logical reasoning, thoughtful decisions, 
causal links, justified. 

Examples of understanding expected: impact of timings, workflow/order of work, appropriate use of resources, food safety/health and 
safety considerations, practices and procedures relevant to food and beverage preparation and service. 
 

Inaccurate and/or flawed timings. Planning 
is simplistic with little thought given to 
tasks required, including food safety and/or 
health and safety considerations. Limited 
understanding of the practices and 
procedures required to prepare and serve 
food and beverages. 
 
 
 

Mostly logical and accurate timings. 
Planning is reasonably well thought out to 
cover the tasks required and includes key 
food safety and health and safety 
considerations. Good understanding of 
most practices and procedures required to 
prepare and serve food and beverages. 
 
 

Logical and accurate timings. Planning is 
well thought out to cover the tasks 
required, and includes all food safety and 
health and safety considerations. 
Comprehensive understanding of the 
practices and procedures required to 
prepare and serve food and beverages. 

35 AO3 Application of practical/ 

technical skills 
• How practiced/fluid does hand 

eye coordination and dexterity 
seem?  

• How confidently does the 
candidate use the breadth of 
practical skills open to them? 

(1-7 marks) 
Some evidence of familiarity with practical 
skills. Some awkwardness in 
implementation, may show frustration out 
of inability rather than lack of care. 
Unable to adapt, frustrated, flaws, out of 
tolerance, imperfect, clumsy.  

(8-14 marks) 
Generally successful application of skills, 
although areas of complexity may present a 
challenge. Skills are not yet second nature. 
Somewhat successful, some 
inconsistencies, fairly adept/capable. 

(15-21 marks) 
Consistently high levels of skill and/or 
dexterity, showing ability to successfully 
make adjustments to practice; able to deal 
successfully with complexity. 
Dextrous, fluid, comes naturally, skilled, 
practiced.  
 

Examples of skills expected: knife skills, use of tools and equipment, food and beverage preparation techniques, cooking and finishing 
techniques, service techniques, customer service skills. 



 
 

% Assessment Objective 
 

Band 1 descriptor 
Poor to limited 

Band 2 descriptor 
Fair to good 

Band 3 descriptor 
Strong to excellent 

• How accurately/successfully has 
the candidate been able to use 
skills/achieve practical outcomes? 

Unsafe/inappropriate use of knives, tools 
and/or equipment. Poor application of 
preparation, cooking, finishing and service 
techniques, resulting in poor quality of 
products and a negative customer 
experience. Communication skills 
demonstrate significant lack of 
understanding and confidence.  
 
Top of the band 
Occasionally unsafe/inappropriate use of 
knives, tools and/or equipment. Limited 
application of preparation, cooking, 
finishing and service techniques, resulting 
in poor quality of products and a 
somewhat negative customer experience. 
Communication skills demonstrate a lack of 
understanding and confidence. 

Satisfactory use of knives, tools and 
equipment. Fair application of preparation, 
cooking, finishing and service techniques, 
resulting in a reasonable quality of 
products and a mostly positive customer 
experience. Communication skills 
demonstrate fair understanding and 
confidence, but with some gaps or 
shortcomings.   
 
Top of the band 
Competent use of knives, tools and 
equipment. Solid application of 
preparation, cooking, finishing and service 
techniques, resulting in a good quality of 
products and a positive customer 
experience. Communication skills 
demonstrate good understanding and 
confidence, with only minor gaps or 
shortcomings. 

Competent use of knives, tools and 
equipment. Strong application of 
preparation, cooking, finishing and service 
techniques, resulting in a high quality of 
products and a very positive customer 
experience. Communication skills 
demonstrate strong understanding and 
confidence.  
 
Top of the band 
Confident use of knives, tools and 
equipment. Comprehensive application of 
preparation, cooking, finishing and service 
techniques, resulting in a very high quality 
of products and an excellent customer 
experience. Communication skills 
demonstrate excellent understanding and 
awareness, displaying confidence at all 
times. 

25 AO4 Bringing it all together - 

coherence of the whole subject 

• Does the candidate draw from the 
breadth of their knowledge and 
skills?  

• Does the candidate remember to 
reflect on theory when solving 
practical problems? 

• How well can the candidate work 
out solutions to new 
contexts/problems on their own? 

(1-5 marks) 
Some evidence of consideration of theory 
when attempting tasks. Tends to attend to 
single aspects at a time without considering 
implication of contextual information. 
Some random trial and error, new 
situations are challenging, expects 
guidance, narrow. May need prompting. 

(6-10 marks) 
Shows good application of theory to 
practice and new context, some 
inconsistencies.  
Remembers to apply theory, somewhat 
successful at achieving fitness for purpose. 
Some consolidation of theory and practice.  

(11-15 marks) 
Strong evidence of thorough consideration 
of the context and use of theory and skills to 
achieve fitness for purpose.  
Purposeful experimentation, plausible 
ideas, guided by theory and experience, fit 
for purpose, integrated, uses whole toolkit 
of theory and skills.  

Examples of bringing it all together: design and implementation of plan throughout preparation, cooking, finishing and service of food 
and beverages, ability to problem solve if required, reflection on performance. 
 



 
 

% Assessment Objective 
 

Band 1 descriptor 
Poor to limited 

Band 2 descriptor 
Fair to good 

Band 3 descriptor 
Strong to excellent 

Poor integration of knowledge and skills, 
resulting in inadequate planning and badly 
executed tasks. Unable to resolve any 
problems, make adjustments or implement 
improvements. May require safety 
prompts. 
 
Top of band 
Limited integration of knowledge and skills, 
resulting in insufficient planning and 
somewhat poorly executed tasks. Can solve 
some minor problems and/or make 
adjustments. 

Satisfactory integration of knowledge and 
skills, resulting in sufficient planning and 
reasonably executed tasks. Able to resolve 
minor problems and/or make minor 
adjustments. 
 
Top of band 
Good integration of knowledge and skills, 
resulting in sound planning and well 
executed tasks. Able to resolve most 
problems and/or make adjustments as 
required. 

Strong integration of knowledge and skills, 
resulting in very well planned and executed 
tasks. Able to resolve any problems, make 
adjustments and/or improvements as 
required. 
 
Top of band 
Excellent integration of knowledge and 
skills, resulting in precisely planned and 
executed tasks. Highly capable of 
anticipating and resolving problems, 
making adjustments and/or improvements 
as required. 

10 AO5 Attending to detail/ 

perfecting 

• Does the candidate routinely 
check on quality, finish etc. and 
attend to imperfections/ 
omissions 

• How much is accuracy a result of 
persistent care and attention (e.g. 
measure twice cut once)? 

• Would you describe the candidate 
as a perfectionist and wholly 
engaged in the subject? 

(1-2 marks) 
Easily distracted or lack of checking. 
Insufficiently concerned by poor result; little 
attempt to improve. Gives up too early; 
focus may be on completion rather than 
quality of outcome. 
Careless, imprecise, flawed, uncaring, 
unfocussed, unobservant, unmotivated. 

(3-4 marks) 
Aims for satisfactory result but may not 
persist beyond this. Uses feedback methods 
but perhaps not fully or consistently. 
Variable/intermittent attention, reasonably 
conscientious, some imperfections, 
unremarkable. 

(5-6 marks) 
Alert, focussed on task. Attentive and 
persistently pursuing excellence. Using 
feedback to identify problems for 
correction. 
Noticing, checking, persistent, perfecting, 
refining, accurate, focus on quality, 
precision, refinement, faultless, 
meticulous. 
 
 

Examples of attending to detail: attention to detail and quality when preparing, cooking, finishing and serving products (including 
personal presentation), meeting customer needs and expectations. 
 

Little regard given to quality, consistency or 
accuracy throughout preparation and 
service processes. Overall quality of final 
dishes, beverages and service is poor. 
Personal presentation standards were not 
maintained throughout the assessment. 
Customer needs and expectations not 
given sufficient attention. 

Adequate consideration given to quality, 
consistency and accuracy throughout 
preparation and service processes. Overall 
quality of final dishes, beverages and 
service is good. Acceptable personal 
presentation standards were maintained 
throughout the assessment. Customer 
needs and expectations were given 
sufficient attention and largely met. 

Meticulous consideration given to quality, 
consistency and accuracy throughout 
preparation and service processes. Overall 
quality of final dishes, beverages and 
service is excellent. High personal 
presentation standards were maintained 
throughout the assessment. Customer 
needs and expectations were anticipated 
and fully met/exceeded. 

 



Section 3 Learner Materials 

 Task 1 

Tools, equipment and ingredients for kitchen. 
Dishes to be prepared. 

• Cream of Mushroom soup 

• Grilled Fillet of Sea Bass 

• Caesar salad 

• Lyonnaise Potatoes 

• Decorated Chocolate cake 

 

Equipment list Ingredients list 

Cream of mushroom soup: 

• 1 tray for ingredients 

• brown chopping board 

• 1 jug for stock 

• 1 jug for cream 

• 1 large saucepan 

• 1 wooden spoon 

• 1 blender 

• 2 hot soup bowls 2 under plates 

• appropriate knives (chefs, pairing) 

 
60g butter 
60g flour 
120g white mushrooms 
1 litre veg stock 
120g onion, leek celery 
Bouquet garni 
Salt, pepper 
2fl.oz. Cream 
Parsley to garnish 
 

Grilled Salmon:  

• 1 tray for storing the fish 

• 1 tray for grilling the fish 

• 2 Hot large mains plates  

• 2 hot jugs for hollandaise sauce 

• blue chopping board 

• cling film 

• 1 fish slice  

• 1 filleting knife 

 
4 Salmon steaks 
Butter 
Convenience hollandaise sauce 
1 fresh Lemon 
Salt and Pepper 

Caesar salad:  

• 1 for bread 

• 1 tray for all ingredients 

• 1 white hopping board 

• 1 brown chopping board 

• 1 bowl for dressing  

• 1 bowl for body of salad 

• cling film 

• appropriate knives (chefs, paring) 

• 1 peeler 

• 1 blender 

• 2 small cold bowls 

 
1 egg 
1 garlic clove, peeled and crushed 
1 tbsp lime juice 
2 tsp Worcestershire sauce 
4-5 anchovy fillets, chopped 
3 tbsp olive oil  
freshly ground black pepper  
2 thick slices of white bread, crusts 
removed, cubed 
1 cos lettuce, washed, dried, and torn into 
pieces 
25g parmesan cheese, coarsely grated 
 

Lyonnais Potatoes:  

• 1 tray for ingredients 

• 1 saucepan  

• brown board 

 
1kg potatoes 
½ Kg onions 
Butter /oil for frying 



 
 

• chef’s knife 

• 2 medium frying pans (one for onions 
one for potatoes) 

• 1 slotted spoon 

• 1 plate (Same plate as fish) 

Salt and pepper 
Parsley for garnish 

Chocolate cake:  

• 1 cake tin 

• 1 cooling rack 

• greaseproof paper 

• 1 bowl for butter and sugar 

• 1 bowl for beaten eggs 

• 1 bowl for self-rising flour and cocoa 
powder 

• 1 metal spoon 

• 1 spatula 

• 1 bowl for icing sugar and butter 

• 1 bowl for chocolate 

• 1 sauce pan for water to boil 
chocolate 

• 1 wooden spoon 

• 1 sieve 

• 1 palette knife 

• 1 piping bag 

• 1 piping nozzle 

• 2 cold dessert plates 

 
4 eggs 
120g castor sugar 
900g flour 
30g cocoa powder 
60g butter 
 
120g unsalted butter 
90 g icing sugar 
60g chocolate 
 
Strawberries to decorate 

Measuring spoons, scales, appropriate 
knives, appropriate chopping boards for all. 
 

 

 

 

Kitchen Time plan 

Times Order of work Remember Notes/changes 
9-9:30 Gather all equipment and ingredients. 

Ensure all work surfaces and equipment 
are clean and if not, clean them. Make 
sure to use correct chopping boards (blue 
for fish, brown for vegetables and white 
for bread) and that they have been 
secured to the work surface. Wash hands 
and measure out ingredients for the cake. 

Place all 
necessary 
crockery in 
the hotplate 
so that they 
are hot for 
presenting 
dishes. 

Chilled items placed in 
fridge. 

9:30 Preheat oven to 180°C. Grease cake tin 
with butter and line with greaseproof 
paper. Make cake mixture and place in 
oven for 40 minutes. 

Check after 
35 minutes. 

 

9:45  Wash and prepare all vegetables for the 
soup, the Lyonnais potatoes and Caesar 
salad. Wash, dry and prepare the fish 
(make incisions in skin and season). Cover 

  



 
 

in cling film, label and place in the fridge 
until later. 

10:05 Place pan of water on ranges until it 
reaches the boil for potatoes. Make the 
soup, and leave to simmer for 20 minutes. 
Remove cake from the oven 

Place the 
cake on a 
cooling 
rack. 

 

10:25 Add the potatoes to the boiling water. 
Place bread for croutons in the oven at 
180°C Make the dressing for the Caesar 
salad and arrange the body of the salad. 
Place in separate bowls, cling film, label 
and place in the fridge for later. Remove 
bread from oven, leave to cool and keep 
to one side for later. Remove the soup 
from the heat and blitz. 

 Potatoes were placed in 
cold water & brought 
to the boil. 

10:45 Slice the potatoes and leave to one side. 
Tidy down. Add remaining ingredients to 
soup, reheat gently, finish with cream and 
serve in a hot bowl with appropriate 
garnishes. 

  

11:05 Preheat oven to 63°C to keep potatoes 
warm. 

  

11:20 Melt the chocolate in a bowl over the hot 
water, let it cool slightly and make the 
buttercream for the cake 

Don’t let 
water get 
into 
chocolate. 

 

11:30 Fry the onion and potatoes in separate 
pans until golden brown for the Lyonnais 
potatoes. Place the potatoes in a bowl 
and scatter over the onions and place in 
the oven at 63°C to hot hold them for 
later. 

 Service plates not 
clean. 

11:45 Heat up the convenience pre-made 
hollandaise sauce. 

  

11:55 Finish the Lynnoise potatoes with salt 
pepper and chopped parsley, combine the 
dressing and body of the Caesar salad and 
Grill the salmon after lighting brushing 
with butter and seasoning, add the 
parsley.  
Pour sauce into a hot jug 

 Forgot to add parley to 
finish the dish. 

12:10 Plate up the grilled salmon, the lynnoise 
potatoes, and the hollandaise sauce on 
one hot plate. Add the salad to a separate 
cold bowl so the quality isn’t ruined 

Use 
appropriate 
garnishes 
(lemon, 
parsley) 

 

12:20 Cut the cake in two and decorate with the 
buttercream using a piping bag, decorate 
and plate up on a cold plate. 

 Strawberries not used 
for garnish, kept it 
plain. 

12:30  Finish and tidy up   



 
 

Tools, equipment and resource list. 

 
 

  

Tools and equipment Food and Beverage stock items 

:Cutlery 
4 small forks 
4 small knives 
2 large forks 
2 large knives 
2 soup spoons 
2 dessert spoons 
1 table spoon 1 large fork (for serving)  
2 teaspoons 
Crockery: 
2 side plates 
2 starter plates 
2 soup bowls with under plates 
2 main course plates 
2 dessert plates 
2 cups 
2 saucers 
2 sugar bowls (for white and brown sugar 1 
butter dish  
one under plate for cutlery changes 
Glassware: 
2 water glasses 
2 wine glasses 
2 soft drink / beer glasses 
Preparation and service items: 
2 napkins 
1 beverage pad 
1 order pad 
1 pen 
container for hot water to polish cutlery 
1 polishing cloth 
1 waiter’s friend 
1 service tray 
1 service cloth 
1 teapots 
1 coffee pot 
1 hot water jug 
bread basket 
copies of lunch menu and beverage menu 
Pour and serve coffee machine 
 

Butter 
Salt and Pepper 
Ground Coffee 
Tea bags 
Milk 
White sugar 
Brown sugar 
Bottled water 
Wines, alcoholic and non-alcoholic 
beverages 
 



 
 

Restaurant Service Plan 

Actions Tasks Notes 
Set up Gather all necessary equipment for the table (4 

small forks, 4 small knives, 2 large forks, 2 
large knives, 2 side plates, 2 water glasses, 2 
wine glasses, salt and pepper, 2 soup spoons, 2 
dessert spoons, 2 napkins and make sure that 
they are all clean, polish using a container of 
hot water and a polish cloth.  
Set up service station with serving trays, 
underplates, cutlery for any changes to covers, 
service cutlery (large spoon and fork), water 
jugs, bread baskets, service cloths, order pads, 
pen, menus. 
Polish plates and dishes and place in hot plate 
or section of kitchen ready for service. 
Prepare butters and place in fridge. 
Prepare cups, saucers, teaspoons, milk jugs, 
sugar bowl coffee pot / tea pot / hot water jug 
for beverage service.  
Check menu knowledge, such as ingredients 
and allergens in dish in case the customer has 
any questions, make notes on menu. 

Polishing cloth 
does appear very 
clean due to 
stains not 
removed at 
laundry. 
 
Checked with 
chef if any 
changes to menu. 
 
Checked booking 
to see if any 
special/dietary 
requirements for 
allocated 
customers. 
 
Noted allergens 
during briefing on 
copy of menu. 
 

Greeting Greet the customers with a smile at the door, 
ask about any booking information, such as 
name and covers. offer to help with coats if 
needed and take their coats to the coat stand. 
Ask if they would like a drink in the bar or go 
straight to their table.  
When they are ready, take them over to their 
table and in the meantime make small talk 
with them to make them feel comfortable. 
Once you are at the table, present menu and 
ask if they are happy with it and help seat the 
ladies. Introduce yourself as their waitress. 

 

Menu Present menu to each customer and provide 
information such as the soup of the day and 
what the chef recommends. You should also ask 
if they have any allergies or intolerances so 
that you can tell inform them of dishes to 
avoid. 

 

Taking orders Take drink orders, and in the case of wine, 
offer them the wine list. record orders on the 
beverage pad, repeating it back to them in 
case there have been any mistakes made. 
Thank the table and go to the bar to prepare 
the drinks and to add them to their table on 
the till. 
Try to remember who is having what and serve 
their drinks ladies first from the right, from the 

Checked all wines 
and beverages 
were available. 



 
 

tray with minimal disruption. Bring over a 
bottle of water also to their table and serve 
from the right-hand side. 
Ask if they are ready for you to take their food 
order, and remember to include the table 
number, number of covers and your initials to 
the ticket. Make sure that it is legible, keep 
the blue ticket, give the pink one to the bar 
where the till is and the white ticket goes to 
the kitchen.  
Make any cutlery changes for the dishes 
ordered using an under plate. Do this with 
minimal disruption to the customer and place 
on your station. 
Place butter on their table and offer them the 
available bread, serving it in a bread basket 
using a fork and a spoon. 

Serving Remember who is having what, serve starters 
to the ladies first from the left and say what 
the dish is as you place it in front of them. Tell 
them to enjoy their meals and thank the table. 
Once all customers on the table have finished 
clear the used crockery and cutlery to the 
service stations and then take to the washup. 
Ask them how they enjoyed their dish. 
Inform the kitchen that the customers are now 
ready for their main course. Repeat the same 
procedure presenting the dishes to each 
customer, clear from the right-hand side once 
they have finished, remove all used crockery 
including side plates, butter dish, cutlery, salt 
and pepper.  
Bring down the dessert cutlery, crumbing down 
if necessary with minimal disruption to the 
customers.  
Present the dessert menu informing the 
customers of information on allergens. 
Take the dessert order and take to the kitchen.  
Serve the desserts from the left. 
Once all customers have finished eating, clear 
away the crockery and cutlery and ask if they 
would like any teas or coffees, and take their 
order.  
Prepare the beverages ordered remembering 
who is having what and serve to the customers 
placing the sugar bowl in the centre of the 
table with milk jug.  

 

Payment When the customers are ready for the bill, 
print out a customer copy, place on a bill plate 
together with a feedback card and take over to 
the table, thanking them. Once they have 
placed the payment method on the bill plate, 

 



 
 

process the payment (cash -take it to the till, 
count money and place in the till returning any 
change to the customer / card payment – bring 
the card machine to the customer, enter the 
amount and hand the machine for the customer 
to agree the charge and enter their pin, print 
the receipts, give the customer their copy and 
place the restaurant copy in the till. 

Leaving customers Once they are ready to leave, help them with 
their coats, thank them for coming and say 
goodbye at the door. 
When they have gone, clear the table of their 
glasses and clean the table and your station. 
Collect completed feedback cards. 

Keep feedback 
cards for 
evaluation. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Allergens 
 Celery Cereals 

Containing  
Gluten 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seed 

Soya Sulphur 
Dioxide 

Cream of 
Mushroom 
Soup 

Vegetable 
stock 

     Cream       Sherry 

Grilled 
Sea Bass 

 Flour   Salmon  Butter        

Caesar 
Salad 

 Bread 
croutons 

  Anchovies  Cheese       White  
Wine  
Vinegar 

Lyonnaise 
Potatoes 

      Butter        

Chocolate 
cake 

 Flour  Eggs   Butter 
Milk 
Chocolate 

       

 

 

 



Food safety considerations for kitchen and service. 
Food safety act: All food intended for human consumption must be treated in a controlled 

and managed way 

Food hygiene regulations: All food must be handled in a hygienic way, as it is an offence not 

to. 

You must follow safe hygienic practices, such as wearing clean uniform, and in the case of the 

kitchen, the materials need to be durable with no external pockets and hairnets need to be 

worn and so do gloves in circumstances where they are needed; Coming in clean and washed, 

with no make-up, jewellery or nail varnish. 

You must also prevent any nail biting, touching of the face/ hair, coughing/ sneezing, 

smoking in the workplace. You must ensure that you are well and fit enough to work to avoid 

any contamination or spread of disease. All wounds/ cuts must be appropriately covered. 

Hygienic cleaning procedures must also be followed, such as washing your hands before, after 

and during activities, washing any unclean food, cleaning work surfaces, before during and 

after activities (deep cleaning, sanitising, disinfecting, etc.) 

All dry storage must be stored in cool, dark places and off the floor. Other storage such as 

vegetables, meats and fish must be stored and labelled in the refrigerator between 1-5C and 

raw meats must be placed at the bottom on the fridge to prevent any drips falling on other 

foods, avoiding cross contamination.  

When cooking food, core temperatures should meet 75°C, unless it is detrimental to its 

quality. Cold food should be served at 1-5°C. 

Hot food must be held at 63°C or above, out of the danger zone. To chill cooked food, it must 

reach 8°C in 90 minutes. When reheating foods, the temperature should reach above 75°C 

but high risk food can only be reheated once. 

Storage must work by FIFO (first in, first out) and you must always check the packaging, date 

and name of commodity and quality before use. If you are unsure, do not use and contact 

your supervisor. 

You must also be aware of any contamination, be that physical, chemical, biological or even 

allergens and also keep an eye out for any signs of pest infestation as theses could damage 

your businesses reputation and could potentially harm somebody’s health. 

Health and safety considerations for kitchen and service. 
Health and safety at work act: A safe working environment must be provided for staff and 

customers, this includes all equipment is safe to use, maintained and checked regularly. All 

staff have to be made aware of their responsibilities and trained on how to work safely so 

that they do things correctly and don’t harm themselves or others. If they are unsure they 

should know where to find information or who to ask. Staff should be trained on accident 

reporting procedures, how to identify and deal with hazards and how to warn others.  

Management of health and safety regulations 

PPE: Make sure that you and your colleagues are wearing the correct Personal Protective 

Equipment to prevent any harm in case of an accident. 



 
 

COSHH: Control of Substances Hazardous to Health. Make sure are chemicals are stored away 

correctly and that they are being used appropriately 

RIDDOR: Reporting of Injuries, Diseases and Dangerous Occurrences Regulations. If you or 

somebody you know at work is ill or has any injuries, you must tell your supervisor as you are 

unfit to work, and could injure yourself more or contaminate other people. If something in 

the workplace is unsafe, such as equipment or surroundings, you must tell your supervisor to 

prevent harm 

Manual handlings regulations: You must move things in a way that is safe, such as bending 

your legs not your back when lifting heavy objects. 

You must be aware of environmental (lighting, temperature, etc.), human (stress, lack of 

training, bad attitude) and hazards that come with the territory of your place of work, such 

as cooking processes 

Ways to reduce accidents: Ensure you’ve had the correct training; correct signage; good 

lighting; appropriate temperature, PPE, regarding safety of others, reporting 

injuries/illnesses, reporting things that you are unsure of, correct storage and risk 

assessments 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

Task 2 & 3 

Practical observations and photographic evidence. 

 

 

             

 
 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

Restaurant Service Menu 

 

Lunch Menu 

Tuesday 8th May 2018 

 

                      Cream of Mushroom Soup         

                    Goats Cheese & Beetroot Salad 

                      Chicken Liver Pate 

 

**** 

                              Roast Leg of Lamb with Mint Sauce      

                                    Seafood Risotto 

                                   Stuffed Aubergines 

 

     Selection of Vegetables & Potatoes 

 

**** 

                        Poached Pears in Red Wine 

                     Chocolate Tart 

 

**** 

 

Tea or Coffee 

 

 

 

Celery, Dairy 

Dairy 

Gluten 

Mollusc, Fish, Cream, 

Crustaceans 

 

 

Broccoli, Carrots 

Roast Potatoes 

Sulphur dioxide 

Dairy, gluten, 

eggs 

Dairy 



 
 

Task 4 

Evaluation 

Kitchen: 
I managed my time well, remained calm throughout and followed my time plan finishing 

ahead of time. I could have allowed slightly longer for preparation so it was not as rushed. 

Throughout the assessment I was organised, cleaning as I went and made full use of the 

storage areas allocated to me for keeping ingredients and completed dishes chilled or hot. My 

equipment list was accurate and I did not need to find additional items that I had forgotten. I 

did wash and reuse bowls and pans for some of the dishes. 

I halved the recipe for the potatoes as they were too big a portion and would have resulted in 

excessive wastage. 

 I followed food safety and health and safety regulations throughout, washed all veg and fish 

beforehand, used correct chopping boards and handled knives properly and placed labelled 

items in the fridge space until needed. 

My cake had good flavour, rose well and came out of the tin easily but was slightly dry but 

with the buttercream it balanced the textures. I did not use the strawberries to decorate the 

cake as they were underripe and not of a very good colour so felt they would not add to the 

presentation. My portion was rather large, I should have calculated whether six or eight 

portions would have been the right portion size for the dessert. 

My fish had a good texture, it was moist with a crispy skin, seasoned well and was a nice 

golden-brown colour. My potatoes were slightly overcooked and I forgot to use the parsley.  

I should have tossed my salad in the dressing rather than leaving it on the side.  

My soup had a good colour and the green leaf garnish and swirl of cream added to the 

presentation. It had the correct consistency therefore no need to use a chinois. 

My plates for the main course were clean when I put them in the hotplate but somehow had 

soy sauce stains which wouldn’t come out when I took them out, therefore presentation could 

have been better. I could have placed extra plates in the hotplate to prevent this happening 

as it often pays to have spares available in case of problems. 

Areas I need to work on are the presentation of my dishes, how to make them look appealing, 

the garnishes to use that add to the appearance. I can do this by looking at websites to see 

how industry chefs present dishes and what methods are currently used. I can also 

experiment when cooking at home. 

Service: 
I finished setting up in good time, all cutlery was polished, and crockery and glasses were 

clean, although the cloth I used could have been cleaner, I should have checked this 

beforehand and found a clean cloth. 

I made slight changes to my service plan, e.g. serving the salad to the customers before the 

hot items of the main course so everything was served at the right temperature. 



 
 

I cleared the table after each course with minimal disruption, took customer orders with 

ease, making cutlery changes as required. I may have leant over one customer to pour water 

which I shouldn’t have done, I should have served from the right. 

I portrayed confidence and had good communication with the kitchen and customers, 

maintaining good body language which kept them at ease. 

Throughout the restaurant assessment I felt confident as I had prepared everything in 

advance, using my time plan as a check list and made sure I paid a lot of attention to detail 

to provide a professional service.  

The customers I served were very pleased with the service, there were no allergies to deal 

with but I made sure I made the customers aware of the dish ingredients and cooking 

methods.  

I served a glass of dry white wine and an orange juice to the customers at the start of their 

meal, I was able to explain the choice of wines available by the glass which meant the 

customer was accurately informed of the choices. 

When serving the hot beverages, the customer asked for a green tea and a coffee, I served 

white sugar and milk for the tea but didn’t need to as it is not required with this type of tea. 

I kept focussed on my customers throughout the service but it was a difficult making sure the 

customers did feel uncomfortable with me standing close by all time. This does not usually 

happen when you are serving more than one table as you have more to do. 

The one area I would like to improve on is the wine service as for my assessment I did not 

open and pour the wine at the table, to be able to do this would mean a more professional 

service is provided. 
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Centre generated evidence PO form  

 Practical Observation Form.   

.Technical Qualifications.  

Kitchen Practical 

Candidate name: Candidate number: 

Amy Forsythe RTG4387 

Centre number:  Assessment ID  

067750 Level 2 Technical Certificate in Food 
Preparation & Service 7178-20 

 

Please complete the table below with reference to the relevant Assessment Objectives, as indicated in the 
Assessment Packs. Do not allocate marks at this stage.  

Assessment Objective 
(AO) - refer to the 

marking grid for additional 
guidance.  

Notes – detailed, accurate and differentiating notes which identify areas of strength 
and weakness are necessary to distinguish between different quality of performances 
and to facilitate accurate allocation of marks once all evidence has been submitted. 

AO1 

Describe how well the 
candidate shows recall of 
knowledge e.g. stating facts 
without explanation / 
simple descriptions of what 
they are carrying out / 
showing aspects of 
straightforward knowledge 
through logical sequencing 
and application of skill etc. 

Kitchen time plan provided is very fluent well thought out for producing the whole 
menu, from preparation to service of the dishes, supporting candidate to 
demonstrate high level of knowledge required to plan for the practical. A logical order 
of work was followed with realistic timings being met and the points to remember 
section showing knowledge and is very good part to make sure you are on track. 
Identification of tools and equipment needed for each dish on the menu, along with 
the common equipment that is to be used e.g. scales etc. was detailed and accurate 
and supported the confident execution of the assessment. Strong adherence to food 
safety, hygiene regulations and health and safety demonstrated through working 
practices to show a high level of knowledge. High level of knowledge drawn upon 
throughout the practical assessment. 

AO2  
Describe how well the 
candidate shows 
understanding when 
carrying out practical tasks 
e.g. their explanation of 
why they are completing a 
process or how they may 
change their course of 
action / are they able to 
justify their actions etc.   

Full and clean uniform worn to present a professional image and to demonstrate an 
understanding of industry standards. Ingredients collected correctly and appropriately 
in the right trays and kept fish and veg separately and stored them at the right 
temperature. Used fridge space to store the ingredients at the right temperature after 
prepping. Work table is well maintained with good and free space to work on. Tidying 
after each task and sanitizing. Demonstrating good food safety procedures while 
preparing food. Strong understanding health and safety theory put into practice 
throughout the assessment. Sound understanding of the appropriate and correct 
tools and equipment to be used for each task to get the correct result. E.g. Mini mixer 
for dressing and mandolin for potatoes. Constantly checking time and processes to 
meet deadlines. Applying the knowledge to the cooking processes at hand. E.g. 
lettuce kept in ice-cold water to make it crispy, for a good finish demonstrated a high 
level of understanding of technical skills and regulative requirements. 



 
 

Assessment Objective 
(AO) - refer to the 

marking grid for additional 
guidance.  

Notes – detailed, accurate and differentiating notes which identify areas of strength 
and weakness are necessary to distinguish between different quality of performances 
and to facilitate accurate allocation of marks once all evidence has been submitted. 

AO3 
Describe how well the 
candidate demonstrated 
their practical skills. e.g. 
how practiced/fluid is hand 
eye coordination and 
dexterity / how confident 
are they / how accurate or 
‘polished’ is the outcome / 
safe working etc. 

Confident knife skills showing accuracy, speed of work suitable for the knife being 
used. Soup was prepared and cooked correctly, using the right technique and method 
and pureed to a very good texture. Seasoned and tasted. Fish was checked, prepped 
and cooked correctly, seasoned. Consistently checking to make sure the ingredients 
were correctly cooked for all dishes and at the correct temperatures. Lyonnais 
potatoes were sliced to the right size and cooked to the right degree in salted water. 
The onions should have been sliced to compliment the dish. Missed chopped parsley 
in the dish. The sauce for the fish was reheated and checked but missed the 
seasoning. Salad prepared correctly, but was not tossed in the dressing and served on 
the side. Cake was correctly finished with all the correct techniques and methods. The 
whole preparing and cooking processes were done with ease and confidence with 
good dexterity demonstrating a high level of technical skills. 

AO4  
Describe how well the 
candidate brings it all 
together – e.g. how 
coherent are their actions / 
how well do they draw 
from the breadth of their 
knowledge and skills /  
reflection on theory when 
solving practical problems / 
How well can they work out 
solutions to new contexts/ 
problems on their own / 
time management etc.  

Mushroom soup @ 10:50am. Served correctly in a hot clean bowl. Garnished 
appropriately. Good portion size and good use of the ingredients seen. Good 
consistency, texture, color, temperature and balance. Well-seasoned dish. Garnish 
could be bit more refined to give a higher look and finish. 
Mains @ 11:50am. All the hot food was served in the same plate arranged in a slightly 
old-fashioned plating style. Although it was neat. Salad was served separately in a cold 
bowl and the dressing was on the side. The fish was cooked correctly. Was moist and 
had a crispy skin. Seasoned to the right degree. Sauce heated to the correct 
temperature. Lyonnais potatoes were tossed correctly with onions but missed to add 
parsley. Overall the dishes were tasty and well-balanced in terms of the portion size. 
Cake @ 12:25. Correctly done and neatly finished on time. The portion size was a bit 
on the bigger side but was iced correctly and plated simply on a plate. The sponge was 
moist and cooked correctly. The icing was smooth with no lumps of sugar. Overall a 
good cake. 
All dishes were presented in the required sequence to meet the timings to reflect 
service requirements. 

AO5  
Describe how well the 
candidate attended to 
detail e.g. professionalism / 
perfecting / accuracy / 
checking / taking care / 
methodical working etc. 

A very high standard of safety and hygiene maintained throughout the assessment. A 
good professional attitude portrayed and cooking processes repeatedly checked and, 
monitored all the times. The work flow was well planned and very methodical with 
good care taken for all the dished that were produced. Excellent recall of knowledge 
was applied wisely when cooking the dishes. The overall food produced was well 
cooked to the required degree, seasoned, checked during the process and plated up 
correctly. 
However, the plating could have been neater to show a higher level of attention to 
detail in the presentation of dishes. 
 

 

Tutor / marker signature: Date:  

H.P.Grant  5.05.2018 

 

 



 
 

Centre generated evidence PO form  

 Practical Observation Form. 

.Technical Qualifications.  

Service Practical 

Candidate name: Candidate number: 

Amy Forsythe RTG4387 

Centre number:  Assessment ID  

067750 Level 2 Technical Certificate in Food 
Preparation & Service 7178-20 

 

Please complete the table below with reference to the relevant Assessment Objectives, as indicated in the 
Assessment Packs. Do not allocate marks at this stage.  

Assessment Objective 
(AO) - refer to the 

marking grid for additional 
guidance.  

Notes – detailed, accurate and differentiating notes which identify areas of strength 
and weakness are necessary to distinguish between different quality of performances 
and to facilitate accurate allocation of marks once all evidence has been submitted. 

AO1 

Describe how well the 
candidate shows recall of 
knowledge e.g. stating facts 
without explanation / 
simple descriptions of what 
they are carrying out / 
showing aspects of 
straightforward knowledge 
through logical sequencing 
and application of skill etc. 

A detailed service plan was used as a check list in the preparation stages of the 
assessment with annotations being made to support the evaluation process. A sound 
level of knowledge was shown throughout the assessment through the practices and 
procedures used to provide a professional service. 
A high-level accuracy was shown on allergens, dish composition and beverage 
knowledge n when informing customer’s with menu information. The candidate was 
able to recall knowledge of food and beverage procedures to provide a high level of 
service following logical sequences in providing food and drink. 

AO2  
Describe how well the 
candidate shows 
understanding when 
carrying out practical tasks 
e.g. their explanation of 
why they are completing a 
process or how they may 
change their course of 
action / are they able to 
justify their actions etc.   

A clear understanding of a professional appearance to create a good first impression 
was shown in the candidate’s personal appearance and when greeting the customers 
on arrival. 
The candidate fully understands the need for being organized prior to service to 
ensure a smooth service could be provided, this was shown in the meticulous 
preparations that were completed and checked. 
The need to meet customer requirements was demonstrated throughout service by 
communicating appropriately with customers, the kitchen team and the bar to ensure 
accurate orders were placed and served to avoid customer disappointment and 
complaints. 



 
 

Assessment Objective 
(AO) - refer to the 

marking grid for additional 
guidance.  

Notes – detailed, accurate and differentiating notes which identify areas of strength 
and weakness are necessary to distinguish between different quality of performances 
and to facilitate accurate allocation of marks once all evidence has been submitted. 

AO3 
Describe how well the 
candidate demonstrated 
their practical skills. e.g. 
how practiced/fluid is hand 
eye coordination and 
dexterity / how confident 
are they / how accurate or 
‘polished’ is the outcome / 
safe working etc. 

Confident and well-practiced technical skills were demonstrated for all elements of 
the service to include, plate carrying, clearing skills, beverage service, processing 
payments etc. 
Polite and friendly communications were used to ensure the customers felt welcome, 
the candidate was able to remain friendly without being overfamiliar with the 
customers. 
All safety and hygiene standards were maintained through checking and following 
working practices to minimize risks. This was shown when setting up the station, 
polishing cutlery and crockery, carrying / serving hot items and warning others, 
clearing the table and closing down the station at the end of service. 
Serving procedures were followed most of the time, there was an occasion when the 
candidate reached across the customer to serve water. 
The customer service was maintained by topping up water, carrying out check backs 
to monitor customer satisfaction levels. 
 

AO4  
Describe how well the 
candidate brings it all 
together – e.g. how 
coherent are their actions / 
how well do they draw 
from the breadth of their 
knowledge and skills /  
reflection on theory when 
solving practical problems / 
How well can they work out 
solutions to new contexts/ 
problems on their own / 
time management etc.  

A professional service was provided through the meticulous planning and 
preparations prior to the customer arrival, demonstration a comprehensive level of 
knowledge and understanding of food and beverage service practices and principles. 
The candidate was able to effectively put theory into practice in a confident manner, 
anticipating any issues before they arose and implementing solutions to avoid 
disruption to the service. This was shown when the candidate carried out checks on 
menus, menu ingredients, wine availability. 
A flawless service was provided with all elements implemented confidently and 
accurately. 
 

AO5  
Describe how well the 
candidate attended to 
detail e.g. professionalism / 
perfecting / accuracy / 
checking / taking care / 
methodical working etc. 

A very high level of attention to detail was shown in the preparation of resources for 
service, polishing cutlery, crockery and glassware, checking with kitchen on the menu, 
checking booking information and monitoring service elements to meet customer 
expectations. 
Professional was shown through the candidate’s personal appearance, 
communication skills with customers and the wider team. 
Written communications were check to ensure there was no misinterpretation with 
customer orders. 
Customer check backs and feedback card were used to ascertain levels of customer 
satisfaction and to provide the opportunity to rectify any shortfalls in the service. 
 

 

Tutor / marker signature: Date:  

M.K.Thomas  8.05.2018 

 

 



 
 

Candidate Record Form (CRF)  

    Candidate Record Form  
       Candidate Name:  Amy Forsythe  Assessment ID: 7178-20 

       Candidate Number: RTG4387  Centre Number:  067750 
      Marker Notes – Please always refer to the relevant marking grid for guidance on allocating marks and make             
notes which describe the quality of the evidence and justification of marks.  

 

AO1 – Recall - Breadth, depth, accuracy  

20% 1 2 3 4 5 6 7 8 9 10 11 12 

AO1 
Mark: 

Notes/Comments  

Consistent time plans produced for kitchen and service with good descriptions of the 
tasks to be carried out demonstrating confidence and logical sequencing, this related 
to good recall to knowledge and techniques shown.  
Knowledge of food safety procedures were shown through rigorously adhering to 
practices relating to food safety act and food hygiene regulations.  There are fluent 
descriptions of the food safety elements that are required in the kitchen and 
restaurant environment. 
The health and safety knowledge displayed is very comprehensive with a good recall 
to the full breadth and depth of the subject and is implied in a very professional way 
by taking into consideration the H&S at work act and regulations. 
Comprehensive knowledge of tools and equipment with their appropriate usage has 
been shown with consistently strong and accurate evidence. 
Food allergens are fluently identified with accuracy, confidence and slickness. 

The overall process is thoroughly planned with well acquired knowledge through 
logical sequencing of work and application of required skills that are necessary. 

  

AO2 – Understanding - Security of concepts, causal links  

10% 1  2 3 4 5 6 

AO2 
Mark: 

The whole preparation process for cooker and FOH was demonstrated with 
consistently strong evidence showing clear casual links in explaining the practices 
and procedures to show a comprehensive level of understanding. 
Concepts and theories were confidently used in making thoughtful decisions which 
were also applied to new or unexpected situations that arose. The timings were 
logical and accurate. Planning was well thought out to cover all the required tasks, 
including food safety, and health and safety considerations. Comprehensive and clear 
understanding of practices and procedures justified in preparing and cooking food / 
front of house preparation and service. 

 

AO3 - Practical skill - Dexterity, fluidity, confidence, ease of application  

35% 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 

AO3 
Mark: 13 

You Showed consistently high levels of skills and dexterity with the ability to 
successfully adjust practices and dealt with complexity successfully. You Showed 
confident use of knives, tools and equipment in the preparing and cooking processes 
with strong application to cooking and finishing techniques, resulting in a high 
quality products.  
Communication skills demonstrated showed excellent understanding and 
awareness, displaying confidence at all times. The service skills overall were of a high 



 
 

standard showing dexterity paired with a customer focus and communication skills 
that were adapted to the customers’ needs. 
A professional image was portrayed at all times. 
 

AO4 – Bringing it together - use of knowledge to apply skills in new context 

25% 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 

AO4 
Mark: 

Notes/Comments 

You Showed strong integration of knowledge and skills which resulted in precisely 
planned and executed tasks. You were able to resolve problems along the way and 
made the necessary adjustments and improvements as required. Overall you 
displayed strong evidence of thorough consideration of the context and used theory 
and skills to achieve fitness for purpose, by using plausible ideas through purposeful 
experimentation of skills.  

 

AO5 - Attending to detail / perfecting - Repeated checking, perfecting, noticing, engaged 

10% 1 2  3 4 5 6 

AO5 
Mark: 

Notes/Comments 

You were very alert and focused on all the tasks. You were attentive and persistently 
trying to purse excellence. The feedback methods you used were not fully consistent 
and had some imperfections.  You gave meticulous consideration to quality, 
consistency and accuracy throughout all preparations and cooking processes by 
checking, refining and focusing on perfecting your skills. This skill was also 
highlighted in the task 3. The preparations and level of service was excellent and 
displayed a persistent pursuit of providing the highest standard of service to the 
customers.  Your overall quality of the final dishes was good and of high standards. 
You maintained high personal presentation standards throughout your assessments. 

 

 

 

             Tutor/Marker signature: H.P.Grant   
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Section 5 Principal Moderator’s guidance, hints and tips. 

 

This practice marking material has been produced to be used for standardisation activities and for 

centre guidance in the early years of the qualification. The marks allocated to each learner are in 

accordance with the Principal Moderator marks and show the standard set for this qualification.  

To make holistic judgments, it is necessary to ensure that all tasks are completed and submitted prior to 

assigning any final marks. Practical tasks are not marked independently of written submissions so ensure 

that all tasks have been completed before assigning any marks.  

When judging ephemeral performances / practical skills, centres must ensure that the evidence is in a 

format visible to the marker/moderator and gives sufficient qualitative detail to aid moderation. 

Observers and markers should ensure their notes are comprehensive, employing key words written in 

the marking grids and describing how, where or why the work is good or better. Along with this they 

should ensure that any verbal questions are documented and that weaknesses / mistakes as well as 

strengths / exemplary practice are noted on the PO form. These notes will enable the centre marker and 

the moderator get a feel for the practical skills shown by each individual on the synoptic assessment 

day/s and will assist in allocation of marks and rank ordering.  

 

 

 

 


