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

Section 1 Task Brief

Assignment Brief

The White Swan hotel has recently employed a new head chef to run the kitchen banqueting
suite for weddings and conferences. As part of the offer, the hotel provides the opportunity
for a sample tasting menu to ensure the organisers are content with the menu.

The head chef has asked you to plan the production of the menu and produce two portions
of each dish.

You should submit your recipe specifications in advance; the sample menu is based on the
following structure:

Sample Menu
Starter
A broth (using paysanne) and a bread roll of your choice

Fish Course
Pan fried fillets from a round fish with a suitable garnish and sauce

Main Course
Stuffed belly pork served with appropriate starch choice,
seasonal vegetables accompanied with a reduction sauce

Dessert
Créme caramel

Finishing with
Chocolate truffles

Task 1
Plan the production of dishes/products to include:
(1 a recipe specification for each of the dishes.

[0 a health and safety risk assessment

[0 a food safety risk assessment

[0 an allergen chart

0 a food order for the commodities required
[0 a time plan for Task 2

[ a detailed costing of the main course per person with a 35% food cost. Assume the rate of
VAT is 20%.

What you must produce for marking:

Task 1 paperwork that includes all of the above bullet points

Conditions of assessment:

[0 You may carry out research and collect the information you want to use under
unsupervised conditions. You may take into the assessment your recipes, food costs, and
pro-formas

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



[0 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:
0 None for this task

Task 2

Conditions of assessment:

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

0 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:
0 finished products in sequential order.

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

0 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

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

Task 3
Conditions of assessment:
0 The evaluation must be carried out independently under supervised conditions.

What you must produce for marking:
O completed evaluation (containing no more than 500 words).

Additional evidence of your performance that must be captured for marking:
[0 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

relating to the qualification

LOs

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

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

* How confident and
secure does their
knowledge seem?

Recall shows some weaknesses
in breadth and/or accuracy.
Hesitant, gaps, inaccuracy

Recall is generally accurate and
shows reasonable breadth.
Inaccuracy and
misunderstandings are
infrequent and usually minor.

Sound, minimal gaps

% | Assessment Objective Band 1 descriptor Band 2 descriptor Band 3 descriptor
Poor to limited Fair to good Strong to excellent
10 | A01 Recall of knowledge (1-2 marks) (3-8 marks) (5-6 marks)

Consistently strong evidence of
accurate and confident recall
from the breadth of knowledge.
Accurate, confident, complete,
fluent

Examples of types of knowledge expected: hazards, risks in a kitchen, examples of accompaniments,
garnishes and finishes to dishes, evaluation criteria, timings for elements of food production,

terminology.

Candidate has shown basic
knowledge of professional
cookery from across the
qualification, with some
insecurity in some areas.
Examples provided cover a
limited range.

Candidate has shown a good
range of knowledge from across
the qualification which is sound
and often detailed.

Candidate shows in-depth and
detailed knowledge across the
whole qualification range
showing a high degres of
confidence and accuracy.
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AO02 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?

(1-4 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, control
measures in a risk assessment, suitability of sauces, accompaniments and finishes in dishes, sequencing of
working practices in a professional kitchen, selection of tools and equipment, quality points, how quality points
affect cooking methods, how to determine the selling price, evaluation.

Candidate shows a basic
understanding of professional
concepts and theories from across
the gualification, 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-reasonad. 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.
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AOS3 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?

* 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, accuracy of calculations, personal
presentation, wastage, storage, preparation, production, finishing, portion control,

Candidate shows basic skills and
waork practices to prepare, produce
and finish dishes. Candidate works
within legal requirements for
health and safety and food safety
throughout. Calculations have
inaccuracies with omissions and
BITors.

Candidate shows developed skills
and work practices to prepare,
produce and finish dishes.
Candidate works within legal
requirements for health and safety
and food safety throughout.
Calculations are mainly accurate
with minor omissions and errors.

Candidate shows refined skills and
work practices confidently and
consistently to prepare, produce
and finish dishes. Candidate works
within legal requirements for
health and safety and food safety
throughout and produces evidence
of this. Calculations are accurate
without omissions and errors.
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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?

(1-4 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.
Purpaseful 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 knowledge and understanding to a particular situation, justifying
decisions/approaches taken, contingencies, monitoring and evaluation in preparation, production and finishing
dishes, costing dishes, coherence of ingredients and methods to produce a balanced menu.

Candidate uses their knowledge
and understanding to make
straightforward links between
limited topics across the
gualification.

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

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

perfecting

¢ Doesthe candidate
routinely check on quality,
finish etc and attend to
imperfections/ omissions

* 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
quality 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.
Maoticing, 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 hozards and risks identified, presentation of costing, monitaring and evaluation, work

practices, personal presentation.

There is limited attention to detail
in the presentation of the finished
dishes. There is limited attention
to detail when planning, preparing
and producing dishes and this is
reflectad in their evaluation.
Candidate takes limited pride in
maintaining their personal
presentation and work area.

The final dishes are presented with
attention to detail that enhances
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 dishes 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.




Section 3 Learner Materials 6100-30

All references to the learner and centre have been redacted for training purposes
Task 1

Recipes

Menu

Starter
A potage paysanne broth with a basil and sun-dried tomato bread roll
Fish course

Pan fried sea bass with a garnish of mushroom, leek and spinach with a
cream sauce

Main course

Stuffed belly pork served with fondant potato, baby carrot and kale
accompanied with a apple compote and apple, cider reduction sauce

Dessert

Creme cameral with shortbread biscuit with orange compote and
raspberry coolie

Finishing with

Chocolate truffles with a hint of orange



Recipes

Chocolate truffles

250ml double cream

225g Chocolate; Dark/white...

55g Unsalted butter, cut into cubes and left to soften
Unsweetened cocoa powder, to dust

1 Orange - peal

Methods

Boil the cream add the orange peal , and pour very slowly onto the chocolate removing the orange peal.
It’s an emulation method. If the mixture does split, process for a couple more minutes,

Add the butter, bit by bit and beat until it has been incorporated,
Pour the mixture into a tray or a bowl and leave it to cool for about 15 minutes in the fridge.

When it has set to the consistency of butter icing, it is ready to be piped or spooned into truffies sized
bits.
Cool for at least 2 hours, then finish by rolling in cocoa powder, coconut or chopped toasted nut.
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martha stewart

Orange Compote

Orange compote can be used as a topping for yogurt, ricotta, or ice cream.

30 mins
TOTAL TIME

Ingredients

15 mins Males 3/4 cup
PREP YIELD

Directions

2 tablespoons thinly sliced blood ar navel

orange zest (from 172 orange)

2 to 3 blood or navel oranges [pesl and pith

removed), quartered lengthwise, thinly sliced,

and seeded (2 cups)
173 eup sugar
Coarze salt

Great Value Salt, 26 oz
In Stores Only
-

See Everyday Low Price

1. In & meclium saucepan, combine orange zest and slices,
sugar, salt. and, 2 tablegpo water; bipg to a boil owar high,
rrrlgeﬂfefﬂs& ol S81e° .
Reduce heat to iurn, and simmer, stirfng oecasionally, until
oranges collapse and liquid is syrupy, 12 to 15 minutes.

2. Cool compot wal ITIE I't

Walmart
B451 Colerain Ava
Cook's NatesinnaT) OH 45239

This makes a teggific holi-'ay -ift -vhen payked into- " < jars and
decorated vilh ribbon.
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College Recipe:

Shorthread- makes £ fingers
Bake 190c — 20 mins

140 g plain sofi flour
50g cormn flour

125g butter

50g icing sugar

25g caster sugar
Wanilla essence

1. Rubbing in method- roll out and cut into fingers

Additions of glace cherries — chocolate chips- nuts can be added to give different
varieties.

Decorate shorthreads

Ingredients
Dark Chocolate 100g
Coconut 100g

Method
2. Melt chocolate

3. Pip on shorthread
4. Sprinkle over coconut

12



' Stocksyrup

¢ 5009
Water . 50dg
Liquid glucose s0g -

Method of work

1 Place the sugar and water info a heavy-based taucepan and heaisl
the sugar has dissolved.

HEALTH & [ 2 Bring the liguid to the boil and add the glucoss at bailing p-jint...Bn”
SAFETY [ further 4 minutes and remove from the heat,

—— 3 Coolthe liquid and pour into a sterilised plastic container with a tight:fiH

INGREDIENTS 750ML

Granulated sugar

The use of liquid glucose will E i ; i

help to prolong the shelf life hqmwm keep for ?F t_u_ﬁ‘ﬂe;eks e [Ef”geﬂi iani
of the stock syrup because m CHEF'S TIP

it helps to prohibit ) - o
re-crystaliisation of the sugar. It is easier to make plain stock syrup for use In the kitchen as this recipe.
The use of honey can help to have flavours such as lamon, cinnamaon and orange added as you reg
prevent re-crystallisation but dense stock syrup, decrease the sugar content by half, This can be used i

it will also add flavour and fresh frult salads and poaching soft fruits such as strawberries, rasphefy]
cafour to the stock syrup., blackbersies. fi

Raspberry coulis coutis de framboise

INGREDIENTS 750ML 1%:LITR

Fresh raspberries B0g

Stock syrup (see above) 200mi

Lemon juice 1 lermen
Method of work
T Carsfully wash the raspberries and place into a food blender with tha atig]

strained lemon juice and the stock syrup.
2 Purée the fruit mixture for approximately a minute until a smooth purée has
been cbtained. ;
3 Pass the purée through a fine chinois or muslin cloth and carrect the
consistency by adding more stock syrup or puréed raspberries.
4 The coulis is now ready for use and will keep forup to 3—4 days ina
refrigerator. Alternatively it can easily be frozen,

FE cuerse |

fou gan replace the use of stock syvup for pure apple juice to create a healthy
altemative to using refined sugar. However, this will have an effect on the overall
flavour combination of the coulis. Using this uncooked recipe will maintain the
qualities and basic vitamin contant of the fresh fruit used.

13



Uoods 21q8) 1-asiesue SONES B |jump
B um.:..u "

:aﬁuon_.nm_nonhuhu..n_adﬂ
o_znho_ﬁnﬁggﬁzaeg
1122 dangug - % d3ng

71D a3 Gug v 4 .i_.z..a“s ﬂuzai:_ﬁﬁ.:ﬁawseaé.n&_ﬁfaﬁﬁ_.nzqu

381p a3uods wo g x|
Homod [-weaisag) g,
3124 yoead pauuyy

Uatuod jenpragpy; QIR torag

Sallaqmens §¢;
JIBY yoead |
salliaqdses 8¢

NIy |
. Pod Bjj1uen 3, Yy PastyuI-2aind yoorudy
1999 03 MO Sprmgms Y me s : .4

spaasiue 7
e85 Jorees § ()¢

| . : SUREI3T Jo saney) 7
_ Vet yeos - Pod gfjiuea g
AT a3l Y AW ey |
H..:auaﬁ:n_umnm

' m.ZO__.E_E 9EN0 vuNEy
Sajwed ¢ inagiq PE3Iquoys yjim BAtas,

A0UISEY B 1ines, sdozp p-¢
Je8ns sajses § o7

T 1P eags M3 anag Tgap auy oy -

1318 pjugz
te8ng PaB|nue.S 50 Rl )
SNOILYMOJ » “uresen, g

14



College recipe

Stuffing for pork between two (8 portions)

100g fresh white breadcrumbs

50g butter

50g diced onion

100 g chigkerrivers S oo Fm S Yl
50g diced apple

4 prunes

6 sage leaves

Zest of half a lemon

Salt and mill pepper

1. Finely dice the onion.

2. Dice the apple and mix with the lemon zest

3. Soak the prunes and dice

4. Chop the sage finely

5. Melt 30g of the butter in a sauce pan and gently sweat the
onion until soft

6. Add the chicken leaves and transfere to a stainless steel

bowl
7. Add the remaining butter to the saucepan then add the
apple, gently cooking until soft. Add to the onion and chicken
livers.
Add fresh breadcrumbs and mix together
. Season and store in the fridge until required.

© o
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Preparation for braising belly pork

Ingredients

2kg Pork

3 Carrot

2 Onion

2 sticks Celery

200g Kale

Brown the pork bones in the oven,

Prepare a trivet of root vegetables for braising the pork in a suitable tray.
{Mirepoix of carrots, onion, celery)

Rub salt onto the cracking and roast in a hot oven 220 until it is crisp and
golden. Drain on absorbent paper, cutting into desired sizes for service.

Prepare chicken stock approx 1lit using 259 of bouillon paste.
Season the pork and brown the outside in & hot pan.
Place the pork onto the trivet and add the bones.

Add stock to cover the vegetable, but avoid the stock touching the stuffing of
the pork.

Cover with foil and braise in the oven 180c¢ for 2 hours approximately,

checking at intervals to see that the pork is cooking. Core temperature should
be a minimum of 75c

Making the sauce

Remove the pork and allow it to rest on a tray, keeping it covered with the foil
and under the pass lights,

Drain the vegetables through a chinois and add enough stock to make it up to
500mis. Add 100mis of dry cider and 50 mls of apple juice.

16
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checking at intervals to see that the pork is cooking. Core temperature should
be a minimum of 75c

Making the sauce

Remove the pork and allow it to rest on a tray, keeping it covered with the foil
and under the pass lights,

Drain the vegetables through a chinois and add enough stock to make it up to
500mis. Add 100mis of dry cider and 50 mls of apple juice.

Bring to the boil and skim.

Reduce the liquid by half,- rapid bolling
Dilute 1 table spoon of com flour with a little cold water.

Add the com flour to achieve the desired consistency. Whisk in 25g butter and
correct the seasoning. Pass again If there are lumps. Probe the sauce which

should be 85¢ min.
Carve the pork and arrange onto your HOT service plate with the apple crisp
gamish, apple compote and sauce.

Making apple crisp

put finely sliced apples on trays with icing suger under the lights for couple
hours and they will slowly crisp up

cracking
cut strips of the skin and place on tray add salt then place in over for 30mins

until golden brown
drain any oil out or place on green paper

17



Making apple crisp

put finely sliced apples on trays with icing suger under the lights for couple
hours and they will slowly crisp up

cracking

cut strips of the skin and place on tray add salt then place in over for 30mins
until golden brown
drain any oil out or place on green paper

vegetables
steamn carrots until soft leave aside

baoil the kale for a few min then drain water add some butter and salt then
serve under the pork

18
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Fondant potatoes
Pommmes fondantes - | Mmargazine, 1 portion (125§ raw
potato) provides:
1 Select small or even-sized medium potatoes, 956 kj/228 keal
: 7.0g tat :

2 Wash, peel and rewash,. s S et
3 Tuminto eight-sided barre shapes, allowing 2-3 per portion, about 39.6g carbohydrate

Scm (2 inches) long, end diameter 1% e (% inch), centre diametey (of which 0.9 g sugars)

2¥%cm (1% inches), 4.1g protein :

Brush with melted butter, margarine or oil. $ S e S

Half cover with white stock, season lightly with sajt and pepper,

‘Cook in a hot aven at 230-250°C (Reg. 8-9; 450-500°F), brushing
the potatoes frequently with melted butter, margarine or of.

8 When cooked the stock should be completely absorbed by the
potatoes,

9 Brush with melted butter, margatine or oj) and serve,

ote: Fondant potatoes can be lightly sprinkled with:

' thyme, fosemary or oregano (or this can be added to the stock)
Bréted cheese (Gruyére and Parmesan o Cheddar)
Chicken stock in place of white stock.

4
5 - Place in a pan suitable for the oven,
6
7

N e

S & \netaaaa ol s
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BEE FOOD
Apple compéte

Ingredients

100g/3 %0z unsalted butter

750g/11b 100z Granny Smith apples, peeled, cored and chopped
100g/3Vz0z caster sugar

1 vanilla pod split

Method

1.

Flace the butter in a stainless steel
saucepan and start to melt,

Add the apples, sugar and vanilla pod.
Cook out the apple to a compote, stirring
from time to time for approsimately 30
minutes on a moderate heat.

If the texture is too runny then leave to
reduce until you have a thick texture,
Remove the vanilla pod, and reserve for
use later.

Place the apple compote into a blender,
blend to a fine pulp and pass through a
fine sieve. Sanve.

20

Preparation time  Cooking time

lessthan30 30minsto1

mins hour
Servies Dietary
Serves 6

Apple compdte is a great way to use
up a glut of apples, and makes a
delicious breakfast or healthy dessert

By Michael Caines
From Saturday Kitchen



Fresh fish stock
Bones and skin from one white fish
Ya onion thinly sliced
1 stick celery

¥z leek thinly sliced
60 mis white wine
Few sprigs parsley
Few sprigs thyme

3 white peppercorns
¥a lemon

1 table spoon olive oil

1. wash bones

2. heat clive oil in saucepan

3 .add vegetables and sweat off without colour

4 .add fish bones and sweat off for a further 3 minutes

5 .add white wine and water to cover

6 .bring to the simmer, skim off impurities and add the
herbs peppercorns and lemon

7 .simmer gently for 20 minutes

8 .pass and reduce by half and then use as required

Reduction Sauce
25g butter
25g shallots finely chopped
Fish stock 60ml
White wine 60m|
Double cream 200m|
Butter diced 50g
1. Sweat shallots in butter
2. Reduce stock + wine by half
3. Add cream, simmer for 5 mins approx.
4. Whisk in butter, season + garnish

21



Pan fried fish
Ingriedients
15ea bass

100g mushrooms
100g leek

100g spinach

1 leman

Dill for garnish

Fillet the fish to make two portions

Keep the bones for stock

Cut the leeks and spinach finely

Sweat of with butter

Fry the fish off until crisp on the skin side
Add the mushrooms and fry off with colour
Cut a lemon wedge

Make sauce

Then serve everything

22
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164 PROFESSIOMNAL CHEF LEVEL 2

Potages

Green pea soup
{potage saint germain)

Makes Makas
approximately  approximately

Ingredients 4 portions 10 portions
Grean split peas 2009 S00g
Butter or sunflowss oil 40g 100g
Carrot (1 whole piece) a0 g 100 g
Lesk g B0g
Cnion 409 106 g
Good quality salt Ta taste To lasle
White pepper To taste To taste
Dry cured bacon 50 g 1259

{1 whole plece)
White stock (vegeiable 1500 ml 3500 ml

or chicken]
Bowquet gami 1 smai 1 medium
Croiitons 250 (5T ]
TN mik 7aw  Brg. ieas sy oam M

METHOD OF WORK
1 Wash the peas in several changes of cold waler,

2 Place in & desp saucepan, cover with cold stock and
bring b the bod. Skim when necessary.

3 wm.mammlmmmrmmmmm
into & pan with the fat to sweal tham with the whole
washed and pesled carmat,

4 Add all the ingredients 10 the peas, semson and simmer
germy.ﬂsscwm,smmamasmm
1o simimeer unid the peas are lender (approximatety 1 hour),

S Remove the bacon, carot and the bouguet gami
Liquidize the soup and pass through & chinois.

& Re-bail in & clean pan, season, and conect the
congistency of ihe souo.

. Makes Makes
approdimately  approximately
Ingredients 4 portions 10 portions
Unsalted butter 23- flg 1250
Vagetabila stock £00 mi 1.5 i
Paysanne of celery, 400 g 1kg
oS0, lurnip, cammot,
legk and potatoes
Goed quality sall To taste To taste
White pepper To taste To laste
il Fiva e
il Tt 1 Y g peodedn fbes

oneegy
safhd 42kl 128y TEg  &Dg  #Sg  Eg 20

METHOD OF WORK

1 Wash the vegetables and drain well.

2 In a thick bottorned pen malt the butter then sweaal the
paysanne of vegetables-for approximalely 5 minuies
without colour,

3 Add the hot stock and simmer for arownd 30 minuies.

4 Seazon to teste and sene with finely chonped parslay.

CHEF'S TIP There are vasious derived potages made
Trom this green pea sougp;

@ Potage lambaits — As for the green pea Soup rcine
and gamished with boiled tapioca seed
@ Folage lagchamps ~ As for the green pea soup S
chopped samel and fresh chend,
@ (Other potages - Use haricol beans, lentlls, red beans
end yallow splil paas az 8 replacement for e §Fee
5pit peas.
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Veitybatheoll.ac.uk\DFS\CoBC_StudentHome\JUO1 6000390\ Desktop'written

assessment\Practical_food order_request for_student_assessment.doc
Practical food order request for student Assessment

| Student: Class:
Memu: Room:
| Time: Date of class:
Menw' food item Amount required | Menw' food item Amount required
Dairy Vegetables / Fruits
 Eggs 6 Baking Potato 4
Butter 400g Baby carrots 50g
Double Cream T00ml Shallot 2
Milk 500ml Carrots 4 B
Whipping cream 100ml Onion 4
' Margarine 12g Turnip 1
Unsalted butter S5g Mushrooms S0g
) Large Lecks 2
Dry goods Spinach 200g
Dy cider 100g _ | Orange 1
Cornflour 25g Lemon 1
lcing sugar 100g Rasphberry S0
Coconut 100g Apple 2
Frozen raspberries 100gs Garlie 2 cloves
Olives 20gs Dill Gamish
White wine 120ml Water cress Garnish
Almonds 100gs Parsley & thyme Ciarnish
Plain flour 150g Mint Garnish
Caster sugar 300g Sape - 10g
Vanilla essence Celery 2 sticks
| Chicken stock 1tbsp Basil 10g
Veg stock Jtbsp Kale 200g
Apple joice S50ml Tomato 1
Rice 20g Meat
Strong bread flour 225g Pork belly |1
Milk powder 12g Sausage meat 100g
Yeast 8g
Granulated sugar 100g
Dark chocolate 350g
0il 300ml Fish
Cocoa powder 100g
Almonds 200g Seabass 1
Bread erumbs 100g
Prunes 5 piece
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Timeplan
Prep day

15 mins set up

00,00-00.05 cut up 2ll the veg for paysanne soup and some parsley to add before serving.(0.05-
00.30- cut the fish and pork garnishes (wedge of lemon, mushrooms, fondant potatoes, apple
compote, apple crisp, pork veg; baby carrots and kale pork veg, leek and spinach tomato)
00.30-0.40- get stuffing pork made and leave in the fridge

00.40- 0.50- weight up for bread rolls and leave side

0.50-01.00-weight up for the sauce both fish and pork

01.00-1.10- weight up for créme caramel and make the mixture and make cameral and place in the
oVEn.

1.10-1.30- weight up chocolate truffles and start making them, then leave in the fridge to set.
Getting a tray ready to pip out on. Then making raspberry coolli

1.30-1.50- weight up the shortbread ingredients and make the mixture and leave in fridge for next
day. Check the créme caramel in the oven, place in fridge overnight. Then start piping the truffles on
the tray.

1.50-2.20- fillet the sea bass In 85g each for portion and leave on tray at the bottom on the fridge.
2.20-2.30 — make the fish stock and leave to slimmer for 20mins

2.30-2.50 — prep the pork and put the stuffing in the pork and roll and tie up ready for next day.
Then take of the fish stock and cool down.

2.50-3.00- clean down everything.

Cooking day

15 mins set up

0.00-0.05- place the veg on the tray for the pork and place pork on top. Foil, Then place in aven
around 1.30-2hrs, place cracking on tray with water and salt and place in oven for another 20mins
0.05-0.20 — make bread dough flavour with olives and basil leave to prove for 20mins

0.20-0.30- make veg stock in a sauce pan then place paysanne veg in pan and start making the soup
0.30-0.40 make the apple compote and the apple crisp leave under the light until serving pork.
0.50-1.00 - blanch the kale and the get carrots baked off also sweat off the leeks and spinach. Get
the crackling out of the oven, take the foil off the pork. Also place the fondant potatoes in the oven
with some stock in the tray.

1.00-1.10- roll out bread ralls in shapes and prove again for 10 mins

1.10-1.20 make the short bread and bake of in the oven for 20mins

1.20-1.30- place flour an the rolls and cut the top then place in over for 20mins

1.30.1.40 check on shartbread in the oven, take out and cool. Then roll out truffles with the coconut
and almonds and cocoa. Make the orange compote.

1.40.1.50 take out bread rolls leave to cool, get soup hot and ready to serve

1.50.2.00- decorate the short bread while waiting for the bread roll to cool down

2.10-2.20- serve the soup and the bread roll

2.20-2.30 — fry of fish well-seasoned, get the spinach and leek heated up and make sauce add
tomato and serve.

2.30.2-40- check the pork and see what temperature it is at and check the fondant potato.
2.40-2,50- get the kale, carrots heated up, make the cider apple sauce, get the cracking, apple crisp
and the apple compote all ready and serve the pork dish hot, and garnished.

2.50-3.00- get the créme caramel out the fridge, the cooli ready the shortbread out, crange compota
and plate up and serve

3.10-3.20 clean up, wash all the dishes

3.20-3.30 serve truffles.

3.30-4.00 clean down
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Equipment list

Saucepan
Sauté pan
Wooden spoon
Holey spoon
Whisk

Metal spoan
Small medium large mixing bowls
Cooling rack
Spider
Chopping board — yellow, red, green, brown, white
aluminium tray
Scales

Moulds

Grater

Fish slice
Mandolin
Rolling pin
Black trays
Maurice scrape
Fish slice
Scissor

Pastry brush
Cutter

Sleve

Trainer

Baking tray
Measuring jug
Fipping bag
Pipping nozzle
Conical

Oven

Hobs

Lemon juicer
Tang ladle

Pairing knife
Palette knife
Chefs knife
Filleting knife
Boning knife
Peeler

Probe
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College form

You could create this recipe costing in EXCEL and include formulas which will allow you to update as

and when prices change.

Add more rows to accommodate your recipe.

Standardised recipe costing for:
Ingredient | Amount used Unit cost | Total cost
Pork belly | 10005 £12.30/2000x1000 6.15
Bread crumbs | 508 £0.70/175x50 0.20
Sausage meat 508 £1.20/400x50 0.15
Butter s0g £1.50/250x50 0.20
Onlon 1 £0.16x1 0.16
Apple 1 £0.22x1 0.22
Prunes 20g £0.15/10020 | 0.04
Leman 508 £0.35/140x50 0.13
sage | 3 leaves £0.75/30x3 0.07
carrots Ta £0.06x4 0.24
Kale 200g £0.32/100x200 0.68
Apple juice 50ml £0.06/100x50 0.08
Dry cider 100mil £0.17/100x100 0.17
Potatoes 2 £0.17x2 0.24
Celery 100g £0.53/350x100 0.15
Veg stock 25g £1.45/80x25 0.45
Sugar 50g £0.64,/100x50 0.32
Total cost 9.83
Cost per portion £4.92
Selling price per portion to achieve Gross Profit at 65% 14.06
Salling price with VAT added 16.87
Check the food cost at 35% - Cost per portion + Selling price x 100 35%
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Photographs
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Task 3
Level 3 technically diploma in professional cookery

Evaluation of Synoptic Assessment

As | arrived my personal presentation was good, as | have clean iron chef whites and ready to work
in the kitchen. Throughout all the time, | had to think about food safety and health and safety;
therefore, all the foods items | used e.g. pork or fish, | had to use the correct chopping board and
also the correct knife. Also we used the oven for the pork, and biscuit etc. therefore we had to use
the correct clothes in the kitchen.

When making any of the dishes, | had to think about the correct equipment for each specific thing |
wanted to do. E.g. when | was straining the sauce for the fish | used a conical stralner and a jug. On
the ether hand, cooking technigue was also important as we had to know what technique we were
using, for example the biscuit was a rubbing method for shortbread.

Throughout the two days, we had a time plan to follow and help us in what order to go in with each
element and | think that really helped as | was able to be on time, maybe even ahead of time at
some points. 50 it made me be even more organised. However, one or two steps | did add or do
earlier as on the first day | had done everything so | did a couple extra stuff e.g. weighing out some
ingredients ready for the next day.

When | was serving all the dishes | was making sure the plates are all hot if needed and food also
too. And when | was finishing | was thinking about every element and how it was all presented on
the plate and how it comes together. With the broth | added some parsley for colour as a garnish as
the end. but | did realise the broth on the top was still slightly greasy but | did use green paper to get
rid of any extra greasy but could have been because | added to much butter. The fish course | added
dill and some other garnish to go with it, e.g. mushroom and tomatoes both for colour and texture
throughout the dish. The fish skin was also crispy and the sauce was creamy and slightly seasoned.
The pork | added, watercress as it does go best with a meat dish and colour great colour again. Also |
added baby carrots which added great colour and texture to the dish. however, with the pork | cut
very think so my portion size with that was little too big. With the dessert, there was lots of colours,
with the shortbread gave good texture. The truffles were smooth but had a hint orange flavour and
all similar in size, which gave it a good finished.

Overall, | am happy with the finish of my products and | didn’t rush making me to cause less
rmistakes, but also | felt like | was very clean, washed as | went and professional.
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Practical Observation Form
City @

Guilds

Technical qualifications - Practical Observation Form

Fﬁ::mm-nt D - Qualification number
031 6100-30 |
e N
| Candidate name | Candidate number |
| | o |
l_Cantu name o } Centre number ﬂ
- I
I

— I r

Complete the table below referring to the relevant marking grid found in the assessment pack. Do
not allocate marks at this slage.

| Assessment [Nnm-mmM,MmuMwmmmwmafl'

| Objective (A0) strength and weakness are necessary to distinguish between different
qualities of performance and to facilitate accurate allocation of marks |

L| once all evidence has been su . _J

(ﬂﬂ'l how wel the [:,_,_..{ ﬁ_‘__-{_‘:J\\J_{r"L{J' EUI"{.F?-P = e e T "Q,)
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what hey re camying | ix et iNe (=L elan e hawa i
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|miurrrfwamw |‘SAUG'L~*—°:) % C ma T |
mwm ?q_}pgdhm-qh W2 B o [F “‘—:1-&-— |
apphication of skill elc. | M_LE_L)\-.-L{L_.&' I"‘Ln..ﬂ: £ ﬂ-u\_ﬁ_ Lee | |
| ET._-,-aa_L_ Q‘a_k__‘_ Y e P x‘-le_,? B -!"-—.LJ JL_JL_\.JLL'&'I:AU
|f—:r Frocdker + Favap . ||
| | Excelhentk fre Cglan ta m-C.0 |
AO2 Q“-—-l-:)%_\h_ o am, Frtr [ar 2o ell '
Describe how well the }_-._,_,_J"!’\ , ?}F&ﬂ_{f‘ f-\._::_g-\‘\ ey ||
Cermae —ia | s> a_ co o i\~ ¥
nation M-@j_ﬁ_'\fs‘m 3 q\)'_.__ E'_,_‘;‘.H'Lf}uﬁ—fﬁ_
of .
[%m?ﬁu e F—F;E__t."a_\:h{:\_,' Lk_a.:__\)qfu,\{ P S
W v S i B Sl Lm\aH_,-"-l'lj|
ars they able to justify | e oo & L ! P
their actions ete. rlutq_bke,f\,{[ EQU\{#& sy . - -y l\‘/

%F-Q_a._,{r ﬂ?*-c}\ﬂh—lc]’#%{ LT e e
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Assessment Notes - detailed, accurate and differentiating notes that i'danﬁ;); areas of |
Objective (AD) strength and weakness are necessary fo distinguish between differen

| qualities of performance and fo facilitate accurate allfocation of marks

once all evidence has been submifted.

AO3 {_: - 1‘:‘--5( ca N e~

Describe how well the i = .

ﬂ&mﬁmmﬁmm rﬁa._.m_v«._kk_#q N, 0 A o e
practical skiils. e.g.

| how practicedffiuid i Exeeheal ut':-_s_‘-k"“—:wp"’tb‘t-ﬂﬂ a -y

Tl o e B =

confident are they /how | sl ""E’ iy~ e

o ¢ | RS bh S conn Somp
g o

-3 {‘:Hl’(-

- (NP
| Wworkdng efc. I ¢ oo P a2 wjalh
PNy Ptarm o rap , cscrich
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2rihaldel ey beas
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AO4 Tarh Hroo oy alrl l D
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Notes Continued
CItyCot

Gu:lds

Technical qualifications - Practical Observation Form

Notes continued
Candidate name
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Declaration of authenticity
Technical qualifications

| Assessment ID |I Qualification number ?
|

. 03\ £1\90 -3 |

| Candidate name | Candidate number _|

R o |
Centre name Centre number _l

L —_ T e W LR— ) _ = - | . T — |

Tandidate:

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

| Candidate signature | Date _l

PR — |
| "~ . - [ . [
Tutor:

! confirm that alf work was conducted under conditions designed to assure the authenticity of the candidate's
work, and am satisfied thal, te the best of my knowledge, the work produced is solely that of the candidate.

| Tutor signature Date
' i~ e | |
r.dditional Support

Has the candidate received any additional support in the production of this work?

No [J Yes L] (Please tick appropriate)
If yes, give detalls below {and on a separate sheet if necessary).

40



Candidate Record Form
Technical qualifications

Level 3 Advanced Technical Diploma Professional Cookery (6100-30)
Level 3 Professional Cookery- Synoptic assignment (6100-031)

Candidate name Candidate number
T Brown 28091919

Centre name Centre number
Daisyhill Training 3

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 E | 4 |5 | 6

AO1 Mark Excellent and in-depth knowledge of food safety and health and safety hazards
identified in task 1. but has linked some hazards to task 2 with excellent use of

5 better terminology and specific guidance.
Recipes mostly produced specifically for student’s dishes, showing excellent
research.

Excellent written timings in the time plan showing excellent understanding of
correct sequence of tasks, very clear and easy to follow which showed in your
fantastically organised performance in task 2. Strong knowledge showed of
cooking processes and techniques

Allergen chart completed identifying allergens correctly. The evaluation is an
excellent written reflection of performance with detailed account of exam
explaining what and why things went well or could be improved, a clear
understanding of ability.

PM Notes — Centre risk assessment template used. No indication of how dishes
will be presented Identified some key hazards, could be more comprehensive,
Excellent, comprehensive list of equipment needed for task 2, you could have
explained what the equipment is for. (PM MARK=5)

AO2 — Understanding - Security of concepts, causal links

20% 1 [ 2 [ 3 | 4 |5 | 6 [ 7 IE [ 9 [10 11 J12

AO2 Mark Excellent understanding of timekeeping shown in the time plan with logical timings
for preparation and cooking of dishes in a well thought out order. In control of

11 timings throughout and adjusted when needed showing excellent independence.

Excellent sequencing of tasks, always in control of timings, impeccably organised.
Excellent practical practices and procedures of food safety and health & safety as
identified in task 1, one isolated incident poring hot oil into metal bowl which is
good practise but holding bowl in hand.

Excellent hygiene and kept section extremely clean and tidy throughout exam,
using jug for spoons, meticulously cleaning section regularly maintaining an
immaculate work station.

Correct use of probe to monitor food temperatures.

Brought relevant planning documents to practical task to aid efficiency
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Correct use of chopping boards, knives and cloths throughout task 2.

Tasks completed to an excellent standard, in a logical sequence with strong or
excellent results.

Excellent selection of suitable sauces to accompany dishes, flavours
complimented others on dishes extremely well, and key points of recipes applied
with precision. Excellent menu planned showing lots of research into recipes with
dishes garnished appropriately showing a high skill level.

PM notes — Noted in work. No evidence of it being used in Task 2 Costing of main
course completed correctly with most workings shown. , as instructed by lecturer.
(PM MARK =10)

AO3 - Practical

skill - Dexterity, fluidity, confidence, ease of application

30%

1 |2 |3 |4 |5 |6 |7 |8 |9 10121 [12 |23 |14 |15 [16 [17 |18

AO3 Mark

18

Personal presentation and uniform immaculate at the start of both the prep and
cooking session, and throughout.

Excellent practical skills shown throughout task 2. Excellent application of
preparation methods and techniques and an excellent use of cooking methods.
Excellent knife skills shown helping to achieve low levels of wastage,

Excellent application of practical skills throughout exam; excellent knife skills
precisely cutting paysanne of vegetables. Excellent filleting of fish with very little
wastage. Excellent butchery of pork and tied neatly using correct knot.

Excellent monitoring of tasks and worked in a logical sequence to complete
dishes.

Excellent monitoring of orange compote and coulis.

Excellent precision shown during prep session preparing dishes and laying out on
ingredients on separate trays, great planning and forethought shown.

Excellent time management working with urgency, a real strength for student
showing confidence in ability which helped performance, student had no need to
be nervous about task.

Excellent evidence of portion control shown, and excellent use of cooking
methods and techniques.

PM notes — No recording or risk to food safety evident Looked at time plan
appropriately to maximise time for preparation and cooking.(PM MARK = 17)

AO4 - Bringing

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

20%

1 | 2 | 3 | 4 | 5 | 6 | 7 | 8 | 9 10 J112 12

AO4 Mark

11

Excellent evidence of a sound knowledge of theory and understanding of the task
requirements. Excellent implementation of the plan in practise with a high level of
motivation throughout helping to prepare dishes efficiently. In total control of
timings at all times made it look easy!

Showed excellent precision in practical skills with some excellent results, and a
sound ability to monitor and adjust minor issues.

Excellent ability to multi task and monitor several jobs at once.

Excellent focus and determination shown to achieve high quality results and
demonstrate what student is capable of, student should have more confidence in
ability.

Excellent execution of dishes precisely planned resulting in a balanced menu.
Balanced menu produced with excellent flavours, however a few minor
inconsistencies;, but on the whole a very high standard.

PM - note Comment better suited to AO3 and 5 broth slightly greasy on surface,
fish garnish slightly over cooked and sauce slightly over reduced (PM MARK =11)
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AO5 - Attendin

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

20%

1 | 2 | 3 | 4 | 5 | 6 | 7 | 8 | 9 10 J11 12

AO5 Mark

11

Produced dishes to an excellent standard overall for this level.

Strong starter broth a good flavour and well-seasoned, veg cooked well, correct
ratio of stock and vegetables, sun-dried tomato bread excellent flavour and
texture.

Strong fish dish, neat presentation with spinach, leeks and mushrooms just
slightly over cooked, fish perfectly cooked with lovely crisp skin, sauce very well
made and seasoned just slightly over reduced, presentation very neat.

Strong pork dish pork cooked well just sliced a bit too thick, vegetables cooked
correctly and good seasonality shown with baby carrots and kale, cider sauce
correct consistency, excellent garnishes of apple compote, apple crisp, and
crackling, excellent presentation.

Excellent dessert visually excellent, perfectly cooked creme caramel with silky
smooth texture, excellent presentation with Chantilly cream, shortbread biscuit
precisely decorated with chocolate and coconut showing great attention to detail,
raspberry coulis and orange compote lovely additions and complimentary
flavours, great skill shown producing caramel shard.

Excellent truffles with soft texture and excellent flavour of orange with lovely
decoration of toasted hazelnut and cocoa and candied orange for garnish.
Personal appearance maintained to an immaculate standard throughout task.
Evaluation fair and honest identifying some good points and areas for
improvement, and able to explain how and why in simple terms, student should
give themselves more praise but is too modest.

PM notes 1. Greasy — see PO and photo, 2. Bread poor photo, 3. Large portion
little sauce 4. AO1 5. College proforma not personalised Costing completed
precisely showing most workings out. Range of hazards provided is strong and
some specific links to task 2. (PM MARK = 10)

Tutor signature Date 17.5.18 Total 56

(PM 53)
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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.
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