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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.

Practise 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.cityandquilds.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

e asample task brief

e acopy of the marking grid used for the synoptic assessment

e asample 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- Task Brief

As the pastry chef in a large hotel you are involved in the planning of an end of conference
dinner for 150 marine biologists to be held at the end of March. After discussions with the
client the head chef has asked you to produce the following items for a tasting that will take
place the following week. The details are set out in the following email

To: Patisserie and Confectionery
Subject: Tasting

As discussed, the client and three others will be coming in to sample products from which
they will select the menu at 4pm on 25" February.

The products required from the pastry section are:

e 12 x 16cm long cheese straws made from puff pastry
e 12 bouchee to be served as a canape
e 12 puff pastry fleurons to be used as part of the fish course

(It is important that you prepare and produce your own puff pastry to create the
above products.)

4 portions of a granita to be served between courses

4 portions of an individually plated cheesecake based dessert

4 portions of a hot or cold dessert using rhubarb as a main ingredient

A plate of petits fours sec compromising of Tuiles, Dutch biscuits and Madeleines
(six of each)

In addition to the items listed above, the clients would like to see one example of a centre
piece that could be presented with the petit fours on each of the tables.




Tasks

Task 1

Plan the production of dishes/products to include:

e recipe specifications for the dishes.

e a health and safety risk assessment

e afood safety risk assessment

e an allergen chart

e afood order for the commodities required

e atime plan for Task 2

e arationale for the centre piece including choice of medium and design sketches.

What you must produce for marking:

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

Conditions of assessment:

e You may carry out research and collect the information you want to use under
unsupervised conditions. You may take into the assessment your recipes, pro-formas,
and the design of your centrepiece

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

e Both the tutor and candidate must sign declarations that the evidence produced has
been the candidate’s own and the tutor can only give such assurances if appropriate
conditions have been followed.

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

e None for this task

Task 2

Produce the products as specified in the email.

Conditions of assessment:

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

¢ You may use the appropriate and relevant preparatory documents produced in task 1
in your execution of this task.



What you must produce for marking:

e finished products

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

e your tutor’s notes on your performance, which will record your working practice, the
standard and accuracy of the finished work, and details of your contribution

e a photograph of each completed dish taken by you and/or your assessor. You must
also include one photograph of yourself.

Task 3

Evaluate your performance.

Conditions of assessment:

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

What you must produce for marking:

e completed evaluation (containing no more than 500 words).

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

e None for this task



Section 2 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

10 | 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?

e How accurate it their
knowledge? Are there any
gaps or
misunderstandings
evident?

e How confident and secure
does their knowledge
seem?

(1-2 marks)
Recall shows some
weaknesses in breadth and/or
accuracy.
Hesitant, gaps, inaccuracy

(3-4 marks)
Recall is generally accurate
and shows reasonable
breadth. Inaccuracy and
misunderstandings are
infrequent and usually minor.
Sound, minimal gaps

(5-6 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 cooking techniques for different food items.

Inconsistent application of food
safety procedures and health
and safety procedures. Limited
knowledge of tools and
equipment, and appropriate
usage. Poor grasp of suitable
cooking techniques for different
food items.

Satisfactory compliance with
food safety procedures and
health and safety procedures.
Reasonable knowledge of tools
and equipment, and appropriate
usage. Reasonable knowledge
of suitable cooking techniques
for different food items.

Rigorous adherence to food
safety procedures and health
and safety procedures.
Comprehensive knowledge of
tools and equipment, and
appropriate usage. Extensive
knowledge of suitable cooking
techniques for different food
items.




%

Assessment Objective

Band 1 descriptor
Poor to limited

Band 2 descriptor
Fair to good

Band 3 descriptor
Strong to excellent

20

AO2 Understanding of
concepts theories and
processes relating to the
LOs

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

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

e How well chosen are
exemplars — how well do
they illustrate the
concept?

(1-4 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,

(5-8 marks)
Explanations are logical.
Showing comprehension and
generally free from
misunderstanding, but may
lack depth or connections are
incompletely explored.
Logical, slightly disjointed,
plausible,

(9-12 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: applying food safety and health and safety working practices,
risks and control measures in a risk assessment, suitability of sauces and finishes for desserts,
seqguencing of working practices in a professional kitchen, selection of tools and equipment, quality
points, how quality points affect cooking methods, complementary flavours and colour combinations,
sustainability (wastage of food and materials, sourcing, energy), supervision (approaches, team
working, leadership, kitchen practices), gastronomy (people, sources of commodities, influences),

evaluation.

Candidate shows a basic
understanding of professional
concepts and theories from
across the qualification, with
some insecurity in some areas.
Examples provided cover a
limited range. Some points are
covered in detail but
consideration of wider factors
are limited.

Candidate shows a broad range
of understanding of professional
cookery concepts and theories,
making links between theory and
practice. Explanations are
usually well-reasoned. There
are some inconsistencies in the
level of understanding.

Candidate shows an in-depth
understanding of professional
cookery concepts and theories
across the whole qualification
range, showing a high degree of
confidence and accuracy.
Explanations are clear and
strong links have been made
between theory and practice.
Concepts and understanding are
applied consistently and
effectively.




%

Assessment Objective

Band 1 descriptor
Poor to limited

Band 2 descriptor
Fair to good

Band 3 descriptor
Strong to excellent

30

AO3 Application of

practical/

technical skills

e How practiced/fluid does
hand eye coordination
and dexterity seem?

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

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

(1-6 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.

(7-12 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.

(13-18 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: use of tools, equipment, materials and ingredients, health and safety,
food safety, work method, work practice, time management, monitoring, evaluation, personal
presentation, wastage, storage, preparation, production, finishing, portion control, speed, precision,
accuracy, degree of cooking, design of signature dish, presentation, flavours and colours, relevance to

gastronomy.

Candidate shows basic skills
and work practices to prepare,
produce and finish desserts.
Candidate works within legal
requirements for health and
safety and food safety
throughout.

Candidate presents a safe idea
for a signature dessert based on
well-established ideas and
concepts. There is minimal
thought towards decoration.

Candidate shows developed
skills and work practices to
prepare, produce and finish
desserts. Candidate works
within legal requirements for
health and safety and food
safety throughout.

Candidate shows creativity in
developing an existing idea for a
dessert which requires further
development. Decorative item is
appropriate for the dessert.

Candidate shows refined skills
and work practices confidently
and consistently to prepare,
produce and finish desserts.
Candidate works within legal
requirements for health and
safety and food safety
throughout and produce
evidence of this.

Candidate shows creativity with
an original, fully developed and
inspired idea for a dessert with a
unique decorative item to finish.




%

Assessment Objective

Band 1 descriptor
Poor to limited

Band 2 descriptor
Fair to good

Band 3 descriptor
Strong to excellent

20

AO4 Bringing it all
together - coherence of
the whole subject

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

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

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

(1-4 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. Many
need prompting.

(5-8 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

(9-12 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: applying understanding of supervisory concepts to the
production of desserts, applying understanding of sustainability to the production of desserts, applying
understanding of food safety to preparation, production and finishing of desserts, applying
understanding of supervisor concepts to food safety, applying understanding of gastronomy to dessert
design, justifying decisions/approaches taken, contingencies, monitoring and evaluation in preparation,
production and finishing desserts, coherence of ingredients and methods to produce balanced

desserts.

Candidate uses their knowledge
and understanding to makes
straightforward links between
limited topics across the
qualification.

Candidate brings together their
knowledge, understanding and
skills when analysing and
solving problems and reflecting
on preparation, production and
finishing of desserts. Candidate
makes key links between a
range topics across the
gualification.

Candidate consistently brings
together a wide range of
knowledge, understanding and
skills from across the
gualification to prepare, produce
and finish desserts. They show
clear relationships between
these stages from concept to
production of desserts and how
they are used to meet customer
and business expectations.




%

Assessment Objective

Band 1 descriptor
Poor to limited

Band 2 descriptor
Fair to good

Band 3 descriptor
Strong to excellent

20

AO5 Attending to detail/

perfecting

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

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

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

(1-4 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
guality of outcome.
Careless, imprecise, flawed,
uncaring, unfocussed,
unobservant, unmotivated.

(5-8 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.

(9-12 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: meeting specific requirements of the task, attention to detail in
finishing and presenting dishes, range of hazards and risks identified, monitoring and evaluation, work
practices, personal presentation, harmony of textures, pleasing to the eye.

There is limited attention to
detail in the presentation of the
finished desserts. There is
limited attention to detail when
planning, preparing and
producing desserts and this is
reflected in their evaluation.
They take limited pride in
maintaining their personal
presentation and work area.

The final desserts are presented
with attention to detail their
appeal. The candidate has
shown care and attention to
detail during the planning,
preparation and production and
this is reflected in their
evaluation. They take pride in
maintaining their personal
presentation and work area.

The final desserts are presented
and executed in a crisp and
precise manner with an eye for
detail that enhances their
appeal. The candidate has been
highly focused on all tasks
showing care and attention to
detail throughout the planning,
preparation and production and
this is reflected in their
evaluation. They take pride in
maintaining their personal
presentation and work area to
high professional standards.




Allergen chart - Sample supplied to candidate
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Section 3 Learner Materials

Task 1 Practical exam menu:

To start:

Strawberry and mint granita with white chocolate crumb and isomalt

Cheesecake:

Milk chocolate and peanut butter cheesecake served in a tuille
cylinder

Rhubarb dessert:

Vanilla parfait with rhubarb gel insert coated in a gingernut crumb

Puff pastry:

Smoked Applewood cheese straws with fleurons’ and bouchees

Petit fours:

Lemon zest and poppy seed madeleines, coin Dutch biscuits, ginger
key tuilles

Centrepiece:

Pastillage treasure chest, on sand with sugar shells and coral
decorations.



Task 1 - food Order - Petit Fours

LEVEL. 3 TUTOR. W Curley | ROOM. DATE
TIME.

RECIPEs: -lemon and poppy seed madeleines (A)
-Dutch biscuits (B)
-ginger tuilles (C)

-showpiece (D)

MEAT. VEGETABLE & FRUIT.
lemon 1
Lemon juice 429

\

FISH.

DAIRY.

eggs 0.5 A

Unsalted butter 30g |A

Unsalted butter 100g | B

Egg yolk 1/2 B

Unsalted butter 50g |C

Egg whites 2 C

Dark chocolate 300g | D1
LIQUEUR.

DRY GOODS.

Poppy seeds 100g | A

Icing sugar 31g




Soft flour 259 |A
Baking powder pinch | A
Soft flour 150g | B EQUIPMENT.
Icing sugar 50g | B
Cocoa powder 5¢ B
Icing sugar 60g |C
Soft flour 100g | C
Ground ginger 2 C
tbsp
Leaf gelatine 4 D
Icing sugar 6759
glucose 100g | D1

SPECIAL REQUIREMENTS.
Will need access to spray gun, brown and black paint, maybe yellow aswell.

Task 1 - food Order

LEVEL. 3

TUTOR. W Curley

ROOM.
TIME.

DATE

-puff pastry, cheese straws, bouches, fleurons.(D)

RECIPES: -strawberry and mint granita with white chocolate crumb and
isomalt shard. (A)

-milk chocolate and peanut butter cheesecake in a tuille cylinder. (C)

-vanilla parfait with rhubarb curd and compote coated in an ginger crumb.(B)

MEAT. VEGETABLE & FRUIT.
\ strawberries 4509 | A
\ Mint leaves 8 A
N Lemon juice 1tbsp | A
—
Rhubarb 4009 | B1




\\
DAIRY.
White chocolate 709 A2
Double cream 110ml | B
Pasteurized yolks 119 B
Unsalted butter 50¢g B2
Unsalted butter 409 C
Unsalted butter 50g C3
Milk chocolate 260g |C1
Cream cheese 340g |C1 LIQUEUR.
Whole egg whites 2 C3
DRY GOODS.
isomalt 50g A3
Caster sugar 100g | A2
Caster sugar 209 B
Vanilla pod 1 B
Leaf gelatine 1 B EQUIPMENT.
Golden syrup 4 tbsp | B2
Soft brown sugar 50g B2
Self-raising flour 175g | B2
Soft flour 509 C3
Ground ginger 2tbsp | B2
Digestives 1 C

pack

Icing sugar 4259 | C1+2
Smooth peanut butter | 340g | C2
Icing sugar 629 C3




SPECIAL REQUIREMENTS.
Powdered green food colouring
Mixed colour edible flowers.
Agar agar 59

Task 1 - Allergens

Allergies to dishes:

Granita: there are no basic allergies in this dish, it is possible to be allergic to
strawberries however it is extremely uncommon, to the point where you
wouldn't have to worry even if sitting more than 1000 people.

Cheesecake: peanut butter, and cream cheese are the two most notable
allergens In this dish. Nut allergy isn’t exactly common (1.4% population)
however if having to change the ingredient out | would try to use Greek yoghurt.
Whilst instead of using peanut butter | would go for sunflower seed butter, this
is apparently close in taste and texture but nut free so is safe to consume. An
egg allergy is also notable however like strawberries in the granita it is very
uncommon and could easily be swapped out or left out if needed.

Rhubarb: there are no high risk allergens in this dish as the ingredients are quite
basic, two that could possibly be seen to are the cream (lactose) and the
gelatine which could both be swapped out for alternatives like almond or soy
milk and agar agar or a vegetarian setting agent.

Puff pastry: gluten is the only big thing that could be said needs to be noted
about the puff pastry, however with modern food trends gluten free is more of a
diet choice than an allergy 90% of the time, still trying to suit peoples need is
important so using a gluten free flour could work but the outcome wouldn't fully
resemble a traditional puff pastry made with strong flour.

Petit fours: allergens in my Petit fours would be flour (gluten) and eggs. The
gluten percentage of each is quite low as | would be using soft flour for all of
them but for people who are allergic it is still in there. Seen as the event for our
exam is an IT event which is pre booked it would be easy to find out how many
people are gluten intolerant, also what other allergens people have and how
many special dishes would need to be made.



Task 1 - Heath and Safety

Health and Safety risk assessment for exam:

Hazards: | Who might be Prevention / Risk level:
harmed and measures:
how:
Slips, trips Staff, students, Wet floor signs, High, medium
and falls visitors step warnings, help | with measures
with handling.
burns People cooking Oven cloths, Medium, low
overhead fans, with measures
training
Heavy Anyone lifting Have someone help Medium,
objects the object you medium low
(mixer) with measures
High shelves | People reaching Get help, lower Low risk
high up needed items
equipment
Spinning Operator of Safety guards, High, medium
blades machine training, warnings low with
(blender) measures.
Electrical Operator of Pat testing, Low, even lower
equipment equipment checking it with
(mixers, yourself. preventions.
whisk)
Chemicals Food consumers, Food safe Medium, low
(sterilizer) student. chemicals, cleaning | with proper use.
them up
afterwards.
Fire risk Anyone in Extraction system, Medium, still
From stove building or emergency shut medium if
tops or kitchen off. following
ovens. guidelines and
training.
Cleaning Food consumers, Ensuring proper In the morning
down supplies are being | check benches,
properly used correctly handles and
floor is clean.
cuts students Knife training, High, low with
gloves training and

safety.




Task 1 - Food safety

Food safety risk assessment:

insects

Ingredient / | Storage: Risks: Severity: Control: New risk:
hazard:
Strawberry’s fridge Mould growth | medium | Stock rotation, low
physical
checks.
cream fridge Bacteria high Check temps, Medium /
growth keep stored, high
dates
eggs fridge salmonella high Check temps, Medium /
keep stored, high
lion mark.
Peanut butter Dry Nut allergy’s low Check low
shelves customers
allergens
butter fridge Potential low Don’t over low
mould growth order, check
old stock is
being used
first
Egg whites fridge salmonella high Use low
pasteurized
Gelatine Dry Allergy’s low Check low
shelves customers
allergens.
Soft cheese fridge Bacteria high Keep in fridge medium
growth and check
date.
flour Room Pests, low Sieve when low
temp contamination using, store
with a lid on
sugars In Pests, low Ensure low
containers | contamination covered,
examine
packaging
mint fridge Small insects low Wash, inspect low
rhubarb fridge Mould, small low Wash, inspect low




Task 1 - Recipes for Dishes

Recipes for dishes:

Granita:
Strawberries: 450g 1. blend strawberries, sieve
golden caster: 100g 2. add all to pan, 5 min simmer

mint leaves: 8 3. sieve again, freeze

White choc crumb:

White chocolate: 70g 1. add sugar + water to pan
Caster sugar: 100g 2. When at 116c whisk in choc, cool

Water: (sand texture)

Parfait:

Yolk: 11g 1. add yolk + vanilla to mixer, sabayon

Caster sugar: 20g 2. add with 10g water to pan, boil

Vanilla pod: 1 3. whip cream to soft peaks, add syrup to egg slowly
Leaf gelatin: 1 4. dissolve gelatine in small amount of water, add

Double cream: 110ml  to yolk, whisk till cold, fold in cream.

Curd:
Rhubarb sticks: 400g 1. blend and sieve rhubarb, juice in pan
Caster sugar: 60g 2. add sugar and simmer until dissolved

Agar agar: 3g 3. add agar agar and cook out, set in blast chiller

Ginger crumb:

Butter: 50g 1. melt butter, sugar, syrup in pan until all dissolved



Golden syrup: 4tbsp 2. sieve flour and ginger into pan, mix well
Soft brown sugar: 50g 3. wet hands, ball mix onto silpat
Soft flour: 175g 4. bake for around 15 mins until done,

Ground ginger: 2tbsp

Cheesecake:

milk chocolate: 260g 1. mix cheese, icing sugar. Add melted choc
Cream cheese: 125g 2. set aside in piping bag

Icing sugar: 210g

Peanut butter: 340g 1. mix cheese, icing sugar. Add melted peanut
Cream cheese: 125g 2. set aside in piping bag

Icing sugar: 210g

Tuille:

Butter: 50g 1. cream butter and icing, add vanilla

Egg whites: 2 2. add egg whites one by one, hand whisk.
Soft flour: 50g  3.fold in flour and mix gently

Icing sugar: 62g 4. using stencil, put onto silpat and bake until done.

Puff pastry:

Strong flour: 280g 1. sieve flour, salt, rub in 30g butter

Salt: 6g 2. add water and lemon juice, knead into ball
Pastry butter: 30g 3. form star shape with dough, centre thicker
Cold water: 162ml 4. beat butter to centre shape, fold flaps over
Pastry butter: 250g 5. roll to 30x10cm, 4 double turns. use

Lemon juice: few drops



Madeleines:

Eggs: 0.5 1. sugar, eggs, vanilla hot sabayon
Butter: 30g 2. fold in flour and baking powder
Poppy seeds: 70g 3. gently add seeds and zest

Caster sugar: 31g 4. add to moulds and bake until done.
Soft flour: 25g

Baking powder: pinch

Lemon: 1

Dutch biscuits:

Butter: 100g 1. split all ingredients into 2 bowls, expect cocoa
Egg yolk: 0.5 2. knead together until two doughs haver formed
Soft flour: 150g 3. shape and bake

Icing sugar: 50g

Cocoa powder: 5g

Ginger tuilles:

Butter: 50g 1. follow above recipe
Egg whites: 2

Icing sugar: 60g

Soft flour: 50g

Ginger: 2tbsp

Pastillage:
Icing sugar: 675g 1. soak gelatine in cold water

Leaf gelatine: 4 2. sieve icing sugar into a bowl, add gelatine to

Lemon juice: 42g  lemon and dissolve, add to sugar, mix well.



Task 1 - Centre piece rational

Centre piece Rationale:

-What is my center piece?

My centre piece is a treasure chest made from pastillage, it consists of only 8
main sections that are stuck together using royal icing. | decide to use pastillage
as it very much suits the time constraints of our exam, it dries overnight and can
be moulded to any shape. Also being quick to make it means | can knock up a
batch in 20 minutes, have it cut out by 35 minutes from starting and then leave
it to dry overnight. The rest of my time would be sticking it together the next
day and simply painting it with an air gun when it’s dry.

Pastillage also fits the spec we were given, to make a centre piece for around
15 tables fit around the theme of marine biology, this is because pastillage is a
cheap material for something that may just be disposed of, where as something
like modelling chocolate would also take longer to work with to get the same
effect.

-decoration

Using a very small cut piping bag and royal icing | will pipe free flowing designs
on the front and sides of the treasure chest to make it look more vintage and
less like a simple brown box. | decided to use the spray gun as it is a quick and
effective way to make almost any material, even things such as white
chocolate. After painting one layer of paint it takes around 10 minutes to fully
dry. This is useful for me as | am putting around 5 colours on the chest to
achieve a realistic patina effect.

-Previous ideas:

Some of my ideas before the treasure chest where quite complex, the one |
most would have liked to do is a natural looking stingray, this idea seemed very
nice on paper but | wasn’t sure how | would be able to achieve the natural
flowing “wing” shape. | know | would have ended up using the same material
and decoration method as | am comfortable using pastillage and the spray gun.

With this design a base would have been a much more prominent component
that would have needed to support the large stingray.

10



Task 1 - Sketch

Showpiece

oletadd S/Q
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Task 1 - Exam Time plan

Exam Time plan: (4+4hrs)

4:30 - arrive in kitchens in full PPE and in clean pressed whites, spend 15
minutes prepping work area ensuring all equipment necessary for exam is in
boxes and close by.

4:45 - measure out ingredients correctly for the things that will take longest
(parfait, puff pastry,) approx. 10mins.

4:55 - puff pastry - bring together first amount of butter, flour and lemon juice
for the puff pastry recipe, using a rolling pin batter out the butter until a square
block that can fit into the puff base. Continue to make the puff following the
French method in the level 3 book, until done. Approx 40mins.

5:35 - parfait - set up small white stand mixer on desk with bowl and whisk,
place egg yolk and split vanilla pod in mixer, whisk on medium high until
aerated, boil sugar and water until 140c, whilst gaining temperature whisk
cream to medium ribbon stage in another mixing bowl (same mixer) add egg
yolk bowl back on and slowly incorporate the hot sugar syrup, whilst still warm
and mixing on med-high add soaked gelatine leaves, whisk until cold. Fold in
soft cream until fully incorporated. Add to moulds and freeze. Approx 25mins.

6:00 - Granita - weigh out 100g golden caster and add to a pan with a small
amount of water, medium low heat until dissolved, stick blend 450¢g
strawberries and add to hot stock syrup introduce 8 mint leaves and bubble for 5
minutes, strain through a fine sieve and place on a large flat tray with edges.
Place in walk in freezer and fork every 25 minutes. Approx 10 mins.

6:10 - rhubarb curd - blend raw rhubarb sticks and pass through a sieve to get
just the juice, bin pulp. Add the eggs, butter, cornflour, sugar and 250ml
rhubarb juice (save the rest) to a pan and set over a very low heat. Whisk until
all the butter has melted, then, using a wooden spoon, stir constantly until the
curd has thickened to a consistency a little thicker than custard. Sieve into a
clean bowl and add any remaining juice. Blast chill until cold. Approx 25 mins.

6:30 - tuille cylinders - using the small white mixer and paddle attachment
cream the butter and sugar (50g, 62g) add vanilla, and 2 egg whites one at a
time, fold in the soft flour (50g) pipe 4 strips 1” wide and 6” long, bake at 230c
until done (not long). Whilst hot curl around a charlotte ring until set. Approx 15
mins.
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6:45 - cheesecake - flavours, weigh out all things needed, no need to make base
as tuille cylinder is the ‘base’. Add cream cheese, 2/3 of the icing sugar to a
mixing bowl, when mixed (paddle attachment) add melted milk chocolate in a
steady stream. Pipe into upright standing tuille cylinders until halfway up. Set in
fridge. Mix slightly warmed peanut butter and rest of the icing sugar together
and chill in small bowl. Approx 20mins.

7:05 - pastillage - weigh out icing sugar for pastillage and sieve onto baking
parchment, add lemon juice with gelatine dissolved into it. Bring into one mass.
Cut out into template for treasure chest. Leave to dry overnight on a wire rack
above a tray for max airflow. Approx 35 mins.

7:45 - clean down -

2" day:

To do: petit fours, white choc crumb, mint green isomalt garnish, gingernut
crumb, peanut butter layer on cheesecake, rocher granita, hollow out parfait,
bake puff pastry.

9:30 - white crumb - 70g white chocolate, add to 100g sugar and water at 130c.
whisk quickly once added to sugar, leave out to cool in bowl. Approx 10mins.

9:40 - ginger nut crumb - mix 4tbsp golden syrup, 50g soft brown sugar and a
pinch of ginger in a small induction hob pan, medium heat until the sugar is
dissolved and then sift in the flour (175g), mix with a spoon until cool enough to
handle. Shape into small blobs and bake until done and dry all the way through.
Approx. 20mins.

10:00 - petit fours - madeleines, whisk together the eggs and sugar until light,
add remaining ingredients and combine. Leave to stand for 20 minutes whilst
making the tuilles (repeat above steps for cylinders except use homemade key
shape). To make the Dutch biscuits split all the ‘B’ ingredients off the petit four
food order in half except the cocoa powder and vanilla, make two doughs one
using vanilla and other cocoa powder. Bring together and shape into coins.
Approx. 35 mins.

10:35 - puff pastry - roll out pastry to 2.5cm thick and cut 12 16cm long straws,
use the rest of the pastry as scrap pastry and then cut out bouchees and
fleurons. Top straws with grated Applewood cheese and bake at 190c until done
with the rest of the pastry products. Approx. 15mins.

10:55 - isomalt garnish - mix 50g isomalt and some green food colouring until
bright. Bake on top of a silpat mat until melted, remove and cool until hard.
Approx. 10mins.
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11:05 - glaze - add thin piped and smoothed layered of peanut butter glaze to
top of cheesecake, set in fridge. Approx. 5 mins.

11:10 - pastillage - assemble showpiece using royal icing and spray using air gun.

Approx. 20 mins.

11:30 - rocher granita and finish parfait - scrape the granita and rocher, freeze
on serving plate with crumb around the base. To hollow out the parfait use a
knife or melonballer, pipe rhubarb curd into hole, Place in bowl. Crush all the
dried gingernut biscuit and lightly soften the edge of the parfait using small
blowtorch, roll in crumb and freeze again. Approx. 30mins.

12:00 - plating - plate granita 1%t , rhubarb parfait 2" , cheesecake 3", puff
pastry 4" and then petit fours last making sure to reference hand drawn
pictures to not miss any small details. Approx. until 1pm.

Task 1 - Jobs List

Job list for practical exam:

-Weighing out:
Puff pastry o
Parfait o
Granita o
Cheesecake o
Petit fours o

Showpiece o

-Making of dishes:
Puff pastry o
Parfait o
Granita o
Cheesecake o
Petit fours o

Showpiece o
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-Plates:
Parfait o
Granita o

Cheesecake o

-Garnishes:
White chocolate crumb O
Isomalt garnish o
Tuille cylinder o
Rhubarb gel o
Gingernut crumb O

“sand” O

Coral sugar o
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Task 2 — photos
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Task 3 - Evaluation

Evaluation
Task 1

| think | should have been more careful with this part of the task, my paperwork was quite
limited and | should have made it more in-depth.

| forgot to order any cheese for cheese straws and a couple of other items. | know now that |
didn’t complete my allergen chart. | should have also spent more time on my time plan and
made it clearer to read and understand as | think this added to the pressure.

Task 2

Cheese Straws | think these were a good size and although | had forgot to order the cheese |
managed to get some from the fridge. They were good and tasted nice.

Bouchee- Didn’t have a even lift but looked okay.

Fleurons- | thought these were a good colour and were nice a crisp

Granita — The portion was a good size as its meant to be served between courses. | think the
flavours worked well together as you could taste both mint and strawberry, balance was just

right.

Cheesecake — | had problems with this and had to remake it. | was not happy with it in the end,
but | did manage to serve it.

Tuile — | think this worked well with the cheesecake and it was crisp, although they did look a
little uneven when they were baked.

Rhubarb dessert — | had decided to change this during the practical, but | think | should have
stayed with the original plan as it didn’t really work. Also the gel was too strong.

Centre Piece — | was happy with the way this came out as | had measured it to make sure it all
fitted well. | think the way | had used the spray gun to add additional colour worked well.

Madeleines - These were a little over baked so the sponge wasn’t as soft as it should have
been, but the flavour and shape and size were good.

Dutch biscuits — | think making these as coins worked. They also had a good flavour.
| didn’t manage to stick to my time plan and went completely off plan. | should have planned
what | was doing better and stuck to it.

| did manage to complete everything on time — however it was just not my day and | was
disappointed with the final result. | really struggled with the practical.
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Declaration of Authenticity

Declaration of Authenticity

Candidate name Candidate number
Barry Callebaut 700700700
Centre name Centre number
City and Guilds College 001001
Candidate:

| confirm that all work submitted is my own, and that | have acknowledged all sources | have
used.

Candidate signature Date

Bowry Callebaunt 15/5/18

Tutor:

| confirm that all work was conducted under conditions desighed to assure the authenticity of the
candidate’s work, and am satisfied that, to the best of my knowledge, the work produced is solely
that of the candidate.

Tutor signature Date

W Curley 15/5/18

Has the candidate received any additional support in the production of this work?
Tick Yes [0 No X

If the answer is yes, give details below and on a separate sheet if necessary.

Note:

Where the candidate and/or tutor is unable to, or does not confirm authenticity through signing
this declaration form, the work will not be accepted at moderation and a mark of zero will be
given. If any question of authenticity arises, the tutor may be contacted for justification of
authentication.
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Practical Observation Form

Technical Qualifications

Candidate name:

Candidate number:

Barry Callebaut

700700700

Centre number:

Assessment ID

001001

6100-32- 035

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.

e Lack of knowledge on puff pastry work, Barry got confused with
double and single turns. As he gave the pastry 5 book turns the
resulting pastry dishes was of a poor standard. Didn’t rest the
pastry enough between turns, disappointing as we have spent
time on laminating work through the year with recaps.

e Limited paperwork on food safely and H&S etc.

e Lots of changes made during exam which were not planned
caused by a lack of knowledge

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.

e Stored all ingredients and dishes correctly.

e Wastage on cheesecake

¢ Working to sequencing through dishes while using all the correct
equipment.

e Barry chose mainly classic flavour combinations will some
gastronomy, such as gel's and recipes from Michelin star chefs.

There are some explanation in task 1 why Barry made his choices and
why changers were made in the final task 3 evaluation
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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.

Detail about dishes-

Cheese Straws- Cut down to 16cm pieces to being a uniform
product, because no cheese was on the your order sheet there
was no cheese flavor even though there were several cheeses in
the fridge which could have been used. Unbaked with a good
buttery taste.

Bouchee- Uneven lift and uneven glaze, lack of knowledge. Not
uniform

Fleurons- A good bake however once again an uneven graze.
Disappointed as you have made better in practical class earlier in
the year.

Granita- Portion too big for a dish meant to be served between
courses. Looks and tastes more like a dessert course, you could
taste both mint and strawberry, balance was just right. Granita to
sweet and eats more like a sorbet because of the amount of
sugar. The sugarwork shows skill however misguided in the use
for this brief. White crumb well executed but wasn’t required and
didn’t help with the texture and balance of the dish.

Cheesecake- The remaking and design of the cheesecake shows
a lack of planning and knowledge. You have struggled with the
consistency of this dish and to be honest the best result was the
first time you made it. Finished to a poor standard for level 3
however the guest chef liked the flavour and texture and with
some refining thought it had potential. Finished with a good crisp
tuile.

Rhubarb dessert- Changers made during the exam rarely work.
With the addition of rhubarb in your parfait mix changed the
firmness of the finished dish (sugar levels wrong) The dish has
become to firm, serving it straight from the freezer hasn’t helped. |
know you have taken the recipe from a guest chef earlier in the
year and if you remember he lifted the parfait out for a while
before serving. Good combination of classic flavours. Cointreau
gel too strong as you didn’t burn of the alcohol.

Centre Piece- Uneven measurements on the most simple of
boxes. With pastillage the planning/design of measurements is
everything even with a treasure chest which can be slightly off
because of aging etc. Back fell off when taking the lid off. Once
again you have produced better earlier in the year. Good use of
spray gun.

Tuiles- biscuit to soft for a tuile looked and eat more like a langue
de chat. Like the idea of a key shape.

Madeleines- Slightly over baked making the sponge to firm.
Uniform and a good size.

Dutch biscuits- made in the shape of coins. Good flavour, texture
and on brief.

Overall on the Centre piece and petit fours- Not sure how much
your center piece hit the brief. Overall a good center piece which |
can see being used several times because of the medium. I like
the presentation and in the time you have done well.

Times - Completed on time.
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Assessment Objective

Notes — detailed, accurate and differentiating notes which identify areas of strength

(AO) - refer to the and weakness are necessary to distinguish between different quality of performances
marking grid for additional | and to facilitate accurate allocation of marks once all evidence has been submitted.
guidance.
Working in a safe manner throughout the exam and aware of
other students and staff in the area.
AO4 Barry completed a lot of changers on the 2" day, this mainly

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.

came from mistakes on the two plated desserts, Barry explains
this in his evaluation. Basically a lack of planning but Barry
managed to send both dishes well within the time. With the
cheesecake he had to think on his feet, the dish looked nothing
like it was meant to. Saying all this taste was good and received
some good feedback from guests.

Good time management completed all dishes on time with a
clean station.

AO5

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

Barry worked in a methodical manner and with a few things going
wrong on the day carried out all the practical work on time.

Some dishes were not accurate but Barry has brought this up in
his evaluation apart from petit fours which is missing.

Barry has been a little careless and naive in this practical exam. |
feel he has been court out, with a lack of planning he has
definitely under achieved today. However he has produced some
good dishes and generally hit the brief

Tutor / marker signature:

Date:

W Curley

14/5/18
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Candidate Record Form
Technical qualifications

Level 3 Advanced Technical Diploma for Professional Chefs (Patisserie and Confectionary) (6100-32)
Level 3 Professional Chefs (Patisserie and Confectionary) - Synoptic assignment (6100-035)

Candidate name Candidate number
Barry Callebaut /700700700
Centre name Centre number
City and Guilds College 001001

Marker Notes — Please always refer to the relevant marking grid for guidance on allocating marks and make notes that
describe the quality of the evidence and justification of marks. Expand boxes as required.

AO1 — Recall - Breadth, depth, accuracy

10% 1 [2 [ 3 | 4 |5 | 6
AO1 Food safety procedures

No allergen chart. Rambling explanations/possible allergens discussed against each dish

Mark 2 Health & Safety procedures

Selection of tools & equipment
Good understanding of specialist pastry equipment, uses it regularly

Preparation & cooking techniques
Technigues on the whole are good

Task 1: recipe specifications, food order
Lack of planning for Task 1 overall
Food orders were un-collated. Recipes written simply with use of terminology. No cheese ordered

Barry has gaps and inaccuracies in his knowledge. For example not knowing the
different between double and single turns in the preparation of puff pastry.

Food safety and H&S work in task 1 is brief and also lacks a depth on
understanding and knowledge.

However Barry does have a good understanding of the different specialist
equipment within the pastry kitchen as he uses it on a day to day basis. Also his
cooking techniques on the whole are good.

Barry unfortunately has let himself down today with a lack of planning in task 1.

AO2 — Understanding - Security of concepts, causal links

20% 1 [ 2 [ 3 | 4 | 5 | 6 | 7 | 8 |9 10 J11 |12
AO2 Applying food safety working practices

Worked in a safe manner throughout
Mark 5 Health & safety & Food safety were monitored during task 2

Risks and control measures in risk assessment

Limited paperwork

Health& safety: Generic information, lack of detail, content not specific to the test.

Food safety: lllogical, information only on the ingredients used in the test, no other considerations

Sequencing of work practices
Time plan: Logical sequence regarding order of work with timings but far too much detail.

23



Gastronomy
Good combinations of classic flavours. Use of gels and recipes from Michelin star chefs

Design choices & rationale

Lack of understanding & planning.

Centre piece- rationale- subject meets the brief (criteria and able to produce in volume)
explanation of the choice of medium. Sketch provided

Evaluation
Just the dishes. Not very structured, rambling. Identifies some faults but offers no solutions.

Barry dishes on the main hit the brief for the high numbers required.

He worked generally in a logical and organised manner until things started to go
wrong were things become disjointed and there were clear mistakes being made
which to be fair he has identified in this final evaluation in task 3.

Wastage on cheesecake after mistakes were made showing a lack of
understanding and planning.

Barry’s cheesecakes cause him the most trouble but the final dish had good
flavour and texture with the crispy tuile.

AQO3 - Practical skill - Dexterity, fluidity, confidence, ease of application

30% 1 |2 |3 |4 |5 |6 |7 |8 |9 J10 211 [12 23 [14 J15 [16 [17 |18

AO3 Use of tools, specialist equipment, materials and ingredients
Familiarity with equipment /specialist equipment.

Mark 7 Working to sequencing through dishes while using correct equipment.

H&S, FS working methods
Clean work station. Worked in a methodical manner.
Worked in a safe manner, aware of others.

Time management
Good time management, completed all dishes on time despite some difficulties.
Good industry speed.

Wastage & Storage
Wastage on cheesecake - (had to be re-made)
Stored all ingredients and dishes correctly.

Preparation/production techniques & methods
Bouchees uneven lift. Confusion between single and double turns. Didn'’t rest pastry enough.
Gave puff paste wrong number of turns, Uneven glazing.

Degree of cooking
Fleurons well baked. Madeleines slightly overbaked.

Portion control
Granita portion too large.

Generally a successful assessment with some dishes being successful. He has
confidences in his practical skill and has shown the ability to adapt today.

Barry’s time management was good as he managed to complete on time with the
difficulties he came across. | feel this was helped by the part time jobs he has
held while at college, as Barry has good industry speed.

Flavours of dish generally were good with some small mistakes which let him
down on the day, such as forgetting to put cheese on food order sheet.

Health and safety and food safety were monitored during task 2.

Barry has unfortunately let himself day on task 2 with some inconsistence dishes.
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AO4 — Bringing it together - use of knowledge to apply skills in new context

20% 1 [ 2 [ 3 | 4 [ 5 | 6 | 7 | 8 19 l10 J11 |12
AO4 Sustainability — no mention

Mark 5 Health & safety/Food safety, preparation & finishing

Despite some gaps in knowledge Dan brought all the dishes together to the standard required

Contingencies

Remade/re-designed cheesecake 'Had to think on his feet. Has shown the ability to adapt, the end
result was not successful. (Cheesecake in a glass!) Made changes to rhubarb dish. Lots of
changes made during practical which were not planned, caused by lack of knowledge.

Problems building centre piece, which he completed under pressure.

Design, creativity, skill & flair

Not sure how much your centre piece hit the brief

Subject is a little tenuous, (Treasure chest- presumably on sea bed) but can see where he is
coming from

Monitoring & evaluation in production
Some explanations of why changes were necessary in evaluation.

Coherence of ingredients & methods to produce balanced products
Some trial and error /last minute changes due to lack of planning. Has been caught out by lack of
planning’

During the practical exam Barry had to do a lot of evaluating and solved problems
such as cheesecake and problems with building the centre piece. He completed
this under pressure within the time given.

Even with some gaps in his theory knowledge Barry brought all the dishes
together to the required standard and in his words after “I had a bad day”

AOS5 - Attendin

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

20%

1 [ 2 [ 3 | 4 | 5 | 6 | 7 IE 9 [10 J11 TJ12

AOS5

Mark 8

Meeting the requirements of the task
Has produced some good dishes and generally hit the brief
All task 1 paperwork completed, but limited in range and content.

Attention to detail when finishing /presenting dishes
Worked in a methodical manner’ has basic skills but lacks fine detail. Careless and naive
Centre piece incorrectly measured but showed (good) attention to detail

Evaluation
Unfocussed

Work practices
Stayed calm and appeared to be in control

Personal presentation
Not a perfectionist but takes pride in his work
Correctly dressed, well presented and professional

| wouldn’t say Barry is a perfectionist but he does have pride in his work. He
carried out this assignment calmly and appeared to be in control at all times.
There were pieces of his work that showed attention to detail such as the treasure
chest and the granita course, both looked pleasing to the eye.

Tutor signature

Date Total

W Curley

10/5/18 27
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Section 5 Principal Moderator’s guidance, hints and tips.

This practise 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.

Note — The photographs used for this guide are not in line with what was asked for.
Always check the synoptic assignment guidance each year.
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