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Level 3 Advanced Technical Diploma in Professional Cookery  

(6100-30) 

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.cityandguilds.com/techbac/technical-qualifications/resources-and-

support  which provides detailed information about generic assessment objectives, and the marking 
grid, to ensure they are clear about the different AOs and how they may show up in evidence for 
assignments in the subject area. If there is more than one tutor carrying out marking at the centre, 

this process should be carried out as part of a group activity to ensure all markers are clear and in 

agreement about what sorts of evidence are relevant for assessment and which AO they fit into. 

The following materials could form the basis for pre-standardisation practice and discussion could 
take place using evidence from trial runs/formative assessment activities. Standardisation should 

also take place using the evidence from the actual assignment set for that year, so along with 
utilising this tool, please ensure that activities surrounding the 2019 assignment also take place.  

Within this pack, you will find  

• a sample task brief 

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

• a sample of materials responding to either last year’s synoptic assignment or a sample set of 

tasks. This includes learner produced evidence and tutor observations of the practical 

performance.  

And finally, the Principal Moderator has provided a breakdown of the marks for the different 

assessment objectives along with general hints and tips on the synoptic assessment. 

  

http://www.cityandguilds.com/~/media/techbac/documents/deliver/CGMarking%20and%20Moderation%20pdf.ashx
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
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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 
Crème caramel 

 
Finishing with 

Chocolate truffles 
 

 
Task 1  
Plan the production of dishes/products to include:  

 a recipe specification for each of the dishes.  

 a health and safety risk assessment  

 a food safety risk assessment  

 an allergen chart  

 a food order for the commodities required  

 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:  

 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  

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

 None for this task  
 
Task 2  
Conditions of assessment:  

 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:  

 finished products in sequential order.  
 
Additional evidence of your performance that must be captured for marking:  

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

 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:  

 The evaluation must be carried out independently under supervised conditions.  
 
What you must produce for marking:  

 completed evaluation (containing no more than 500 words).  

 

Additional evidence of your performance that must be captured for marking:  
 None for this task  
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Section 2 Marking Grid 
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Section 3 Learner Materials 6100-30 

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

Task 1 

Menu - Not provided 

Recipes 

Photographs are not the candidates work in the Synoptic assessment 
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Technical qualifications - Practical Observation Form 

Assessment ID Qualification number 

6100-31 6100-30 

Candidate name Candidate number 

  

 Centre name Centre number 

college  

Complete the table below referring to the relevant marking grid found in the assessment 

pack. Do not allocate marks at this stage.  

Assessment 
Objective (AO) 

Notes – detailed, accurate and differentiating notes that identify areas of 
strength and weakness are necessary to distinguish between different qualities 
of performance 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. 

Clean pressed whites, very good personal appearance. 
Checked ingredients for quality and quantity and correctly stored and labelled at the end of the 
first session. 
Very good work method keeping work station clean at all time cleaning and sanitizing between 
tasks. 
 Paul was blowing to remove caramel from mould, question him on his actions and he corrected 
and disposed of the one he had blown on 
Paul was probing food item throughout 

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.   

Paul use the correct boards, knives and equipment for all tasks during the observation. 
 
 
 
 
 
 

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. 
 

 

Demonstrated good knife skills filleting fish and deboning and stuffing pork, all food items 
correctly stored, wrapped and labelled at the end of the first session. 
Used incorrect knife for slicing pork and was questioned on his actions 
Looks like Paul has forgot his crème caramel, he looks very flustered getting them in very late. 
Needs to prioritise order of work, trying to do to many things at once whilst trying to plate up his 
main course  
Soup – range of different paysanne shapes produced which are slightly uneven in size, small 
amount of fat content from sweating of vegetables, very strong flavour within soup from cabbage, 
good ratio of vegetables to liquid, slightly over cooked and good seasoning. Paul was tasting and 
correcting season off soup 
Rolls – produced different shapes very good glaze and crust, even shaping, well proved very 
good crumb and light texture, lovely flavour very good. 
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Assessment 
Objective (AO) 

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

Fish – Flesh of fish very moist and well controlled cooking, Paul was pressing the fish down to try 
to get the skin crisper but he need to leave it longer, Cray fish well cooked, samphire was nice 
and crunchy, very good flavour of sauce which just needed to be reduced a little longer. 
Pork- Fondants needed to be cooked a little longer to gain colour and should of reduced 
temperature of initial cooking as the bottoms where slightly undercooked, meat was well rested 
and evenly carved, pork was very tender, potatoes and stuffing lacked a little salt and vegetable 
slightly over cooked,  
Crème Caramel – Very good colour of caramel, used vanilla pod which has gone into the 
caramel, very good controlled cooking, egg slightly warm but very good texture nice balance 
serve with a sharp compote of fruit, dish could of done with another texture. 
Truffles- ganache was very smooth and a lovely flavour, chocolate has not been tempered 
correctly and soft and messy to eat. 
Work areas where kept very clean throughout very good clean as you go procedures. 

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

 
 
Paul kept calm and bring it together and serve all course with in the time frame to his dish 
specification. 
 
 
 
 
 
 
 

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

Soup – Served in warm clean bowls, lack of colour due to the vegetables being overcooked. 
Rolls – served a selection of different shapes and decoration in a bread basket and napkin. 
Fish – Good temperature of bowls and very neat and precise presentation. 
Pork- Neat presentation, clean but plates could have been warmer. 
Crème Caramel – Very simple clean decoration 
Truffles – Uneven shapes and a little messy 

 

Tutor signature Date  
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Technical qualifications  

 

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

Level 3 Professional Cookery- Synoptic assignment (6100-031)  
 

Candidate name Candidate number 

  

Centre name Centre number 

college  

 

 

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 

3 
2 
6 

3 4 5 6 

AO1 Mark: 4 Notes & justification 
Good breath of knowledge demonstrated within health and safety risk assessments and 
food hygiene assessment could of added more detail and good terminology. During his 
practical performance his work areas were kept immaculate at all times demonstrating a 
good understanding food hygiene and high regard to health and safety, even when he 
was under pressure towards the end third of the assessment. His personal appearance 
was very good as well personal hygiene. Within his dish specifications he has added a 
description on how her dishes are being served including garnishes and finishing of 
dishes which matched his production. He allergen chart was correctly completed. A good 
comprehensive food order which he has ordered all commodities required. He has also 
produce a good time plan which are very realistic and he finished just within the time 
frame.  
PM Notes 
Band 2 descriptor. Candidate has shown a good range of knowledge and recall from 
across the qualification which is sound and often detailed  
PM Mark 4 

AO2 – Understanding - Security of concepts, causal links  
20% 1 2 3 4 5 6 7 8 9 10 11 12 

AO2 Mark:7 Notes & justification 
Working out of costing the selling price is very accurate and realistic for the dish, he has 
clearly laid out the costs of each ingredient and worked out the cost per portion, selling 
price and added VAT. Links between theory and practical was sound working clean and 
organised for a vast part of the assessment. The sequence of events within the time plan 
was very logical and easy to follow. The checking of ingredients for quality and was 
observed during the practical. Selection of tools and equipment throughout the practical 
observation where correct using correct knives, boards and other equipment in a safe 
manner. Paul has demonstrated a very sound, board knowledge and understanding of 
theory and practical. 
PM Notes 
Band 2 descriptor. Candidate shows a broad range of understanding of professional 
concepts and theories expected from across the qualification. 
(PM Mark 7) 
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AO3 - Practical skill - Dexterity, fluidity, confidence, ease of application  
30% 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 

AO3 Mark:7 Notes & justification 
Calculations of dish are accurate with no errors or omissions. Time management was 
good at the early stage of the practical completing the task on time. Paul forgot to get his 
crème caramel into the oven and he started to panic, at one point he was nearly stopped 
trying to pour his hot caramel whilst holding his dariole moulds and he quickly realised 
and changed his practice. When tipping out his crème caramels Paul for some reason 
was trying to blow to free the egg from the side of the mould, I questioned him on his 
actions and he clearly understood that he should not off been blowing on his food and he 
correct his method and disposed of the one he had blown on. His actions are more than 
likely at this point he was quickly running out of time to get finished. To Pauls credit was 
would off normally walked out at this point and he showed great composure to continue 
with his assessment. 
He worked within legal requirements for food safety and health and safety throughout 
demonstrating very good personal hygiene, organised work method in a methodical clean 
as you go approach. He demonstrated some very good knives skills filleting fish, 
deboning belly pork and cuts of vegetable for paysanne which were slightly uneven size 
but demonstrated different shapes. He correctly stored his production at the end of the 
first session confirming her food safety knowledge. 
Food storage was very good throughout and in general he produced some good dishes 
with just a few minor errors such as, the vegetable in the soup were slightly over cooked, 
fondants lacked colour and slightly undercooked, crème caramel was slightly warm, and 
the chocolate was not correctly tempered.  On the positive side his bread was a selection 
of different shapes and the flavour was very good and light in texture, he produced a very 
good fish course that just need the skin to be a little crisp, his pork was nice and tender 
and even slightly warm his caramels were perfectly cooked. Portion control was good and 
relevant to the theme.  
PM Notes 
Candidate has shown basic skills and work practices to prepare, produce and finish 
dishes. He was generally successful in the application of skills to complete the task 
however his skills are not second nature (Band 1) 
I observed this during the observation and pleased the centre has honestly included an 
appropriate comment. 
(PM Mark 6) 
 

AO4 – Bringing it together - use of knowledge to apply skills in new context 
20% 1 2 3 4 5 6  7 8 9 10 11 12 

AO4 Mark:6 Notes & justification 
Paul has made good reference within his specifications on why he has added elements to 
his dishes to add colours and textures. There was sound evidence of Paul monitoring 
temperatures and controlling cooking adjusting ovens and tasting food and the final 
dishes matched his dish specifications demonstrating a sound knowledge and produced 
a well balance menu. He corrected his work methods when he realised he had not done 
his crème caramel showing he can solve problems however he has not commented 
about this in his evaluation. I feel that Paul was very focused and tried extremely hard 
during the practical and came back well to bring together although a bit disjointed. He has 
evaluated on other areas on how he could of improved his practical. 
PM Notes M – 6 
Candidate has used his knowledge and understanding to make straight forward links 
between the AO4 examples across the qualification to bring his work all together.  
(PM Mark 6) 
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AO5 - Attending to detail / perfecting - Repeated checking, perfecting, noticing, engaged 
20% 1 2 3 4 5 6 7 8 9 10 11 12 

AO5 Mark:6 Notes & justification 
The presentation of the final costing is clear but the working out could have been typed to 
make it neater. The dish specification has been computer generated and very neat with 
pictures and diagrams and explanation of the dishes.  All other planning materials are 
neat including hand written ones demonstrating that care has been taken. Presentation of 
dishes could have been better with the little things like warmer plates, removing marks of 
the rims and checking and seasoning throughout. Paul has demonstrated a high level of 
pride and professionalism during all areas of the assessment and his work areas were of 
a high level of professional standard.  
 
PM Notes  
There is limited attention to detail in the presentation of the finished dishes. However, he 
has shown care in the planning, preparation and production. He has maintained and 
taken pride of his appearance and work area. (PM Mark 5) 
 

       

Tutor signature Date   Total 

 

 

  30 (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.  

 


