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Introduction 
 
This document has been prepared by the Chief Examiner and Principal Moderator; it is designed 
to be used as a feedback tool for centres to enhance teaching and preparation for assessment. It 
is advised that this document is referred to when planning delivery and when preparing 
candidates for City & Guilds Technical assessments.  
 
This report provides general commentary on candidate performance in both the synoptic 
assignment and theory exam. It highlights common themes in relation to the technical aspects 
explored within the assessment, giving areas of strengths and weakness demonstrated by the 
cohort of candidates who sat assessments in the academic year. It will explain aspects which 
caused difficulty and potentially why the difficulties arose. 
 
The document provides commentary on the following assessments: 
 

• 6100-530 Level 3 Advanced Technical Diploma in Professional Cookery – Theory exam  
o March 2026 (Spring) 
o June 2026 (Summer) 

• 6100-031 Level 3 Advanced Technical Diploma in Professional Cookery – Synoptic 
Assignment 
 

 
The approximate distribution of grades, pass rates and grade boundaries for assessments are 
now available as a single easy-to-view resource on the Technicals Resources pages of our 
website Resource Hub - Technical Qualifications | City & Guilds under the ‘Post-results services’ 
drop-down tab. 

  

https://www.cityandguilds.com/technical/resources-and-support
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Theory Exam 

Chief Examiner Commentary 

6100-530 Level 3 Advanced Technical Diploma in Professional Cookery - Theory exam 

Series 1 – Spring 2026 

The cohort of candidates performed reasonably well in many areas of the Spring 2026 paper. 
The paper enabled candidates to show their breadth and depth of knowledge and understanding 
of a range of topics across the qualification.   
Overall, the cohort performed well on recall-based questions. As in previous series, items 
requiring more detailed knowledge and deeper understanding proved more challenging and 
elicited a wider range of responses. Performance across the cohort showed a slight improvement 
compared with recent series, with the majority of learners able to secure marks consistently 
across the full breadth of the paper.  
Candidates mainly achieved well across legal and social responsibilities in the professional 
kitchen, with many candidates able to show a depth of knowledge across dietary requirements, 
as well as breadth of understanding across personal responsibilities. Most candidates 
demonstrated some understanding of food safety and were able to secure marks. To strengthen 
their responses and achieve full marks, candidates would benefit from linking explanations to 
each of the chef’s responsibilities.   
Candidates’ performance across financial control in a professional kitchen was varied. 
Candidates often struggle to show breadth and depth of understanding across topics in this unit, 
which was a theme that has continued this series. Candidates did perform well across menu 
planning, with many candidates able to show depth of knowledge, however, some candidates 
missed out on further marks as they were unable to demonstrate knowledge on indirect costs, 
with some discussing direct costs instead.   
Many candidates were unable to demonstrate understanding of calculations of dish costs, gross 
profit and selling price with varying rates of VAT, however, most candidates did attempt the 
calculations, and some were able to achieve marks. More candidates were able to show 
understanding of financial data, with some candidates achieving full marks, however, this 
continues to be a topic where candidates struggle to show breadth and depth of understanding.  
Nearly all candidates demonstrated knowledge of the quality points for poultry selection, as well 
as the evaluation points for service of biscuits, cakes and sponges, showing a breadth of 
knowledge in evaluation techniques. Most candidates were able to achieve marks on examples 
of puddings and desserts, although some candidates missed opportunities to achieve full marks 
as they were unable to distinguishing desserts from cakes and puddings.    
All candidates were able to demonstrate some knowledge of the skills and techniques required to 
prepare poultry and desserts. However, those who did not achieve higher marks often provided 
limited descriptions or lacked linked explanations. In contrast, some candidates demonstrated a 
breadth of understanding and were able to achieve full marks.  
The majority of candidates showed an understanding of specialist equipment used in the 
production of biscuits, cakes, and sponges, with many accessing full marks, particularly when 
identifying micro scales. Where candidates did not achieve full marks, this was often due to not 
providing linked explanations or a lack of understanding of the purpose of the equipment. 

Extended response questions  
The extended response asked for a British themed menu, consisting of three main dishes, and 
three desserts. This provided a comprehensive response from the majority of candidates, with 
most candidates being able to provide detailed justifications for their menu choices, alongside a 
suitable menu, obtaining marks within band 2. A few candidates were able to achieve marks in 
band 3, which was due to a mix of creative menus, and extensive and holistic understanding of 
factors affecting the scenario.   
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Candidates would benefit from practicing examination techniques when preparing for these 
examinations. Candidates also need to be prepared for different types and structures of 
questions contained within the paper. Candidates should familiarise themselves with command 
verbs and read each question carefully, ensuring the correct depth of understanding has been 
applied when required.   
Centres are reminded of the City & Guilds Technicals ‘Exam Guides’ available here: 6100-
30_technicals_exam_guidance_2018_v1-1-pdf.pdf 

https://www.cityandguilds.com/-/media/productdocuments/hospitality_and_catering/hospitality_and_catering/6100/6100_level_3/6100_30/centre_documents/technicals_exam_guidance/6100-30_technicals_exam_guidance_2018_v1-1-pdf.pdf
https://www.cityandguilds.com/-/media/productdocuments/hospitality_and_catering/hospitality_and_catering/6100/6100_level_3/6100_30/centre_documents/technicals_exam_guidance/6100-30_technicals_exam_guidance_2018_v1-1-pdf.pdf
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Chief Examiner Commentary 

6100-530 Level 3 Advanced Technical Diploma in Professional Cookery - Theory exam 

Series 2 – Summer 2026  

Commentary for the following assessment has been omitted by City & Guilds due to a very low 
number of candidate submissions: 6100-530 (Summer). 



Synoptic Assignment 

Principal Moderator Commentary 

6100-031: Synoptic assignment 
Summer 2026 

The synoptic assignment required candidates to plan, prepare and cook a four-course meal 
(including a vegetarian main course) and evaluate their performance. Some individuals excelled 
in both theory and practical, but a few others struggled to execute their menus under pressure. 
Most evaluations were honest; however, some still simply recounted the process without critical 
analysis.  

Task 1  
Some candidates were able to address the task requirements independently and apply their 
health and food safety risk assessments and therefore achieved higher scores. Some risk 
assessments were more generic and did not consider the specific dishes being prepared, which 
limited the marks for those candidates. Centres should ensure that candidates use the provided 
templates and tailor risks to each dish, as this demonstrates greater understanding and can 
improve AO1 and AO2 outcomes. 
Task 1 requires candidates to calculate the selling price of the main dish, factoring in gross profit 
and VAT. Higher-achieving candidates were able to identify a correct selling price; however, 
some did not provide a suitable final menu price by rounding appropriately. Some candidates 
found it challenging to accurately calculate individual ingredient costs, which resulted in incorrect 
overall selling prices that were either too high or too low. 

Task 2  
Most centres split the assessments over two days, giving candidates time to reflect and adjust 
their plans. Many centres documented that candidates followed legal requirements on the 
Practical Observation (PO) form and Candidate Response Form (CRF); however, supporting 
examples were not always provided. All centres should use marking guide templates on the PO 
form to record comments during assessments, supporting moderation decisions, and noting 
service times and temperatures, as this demonstrates that dishes meet standard restaurant 
practices. Candidates prepared and cooked well-conceived dishes with technical competence. 
Higher-achieving candidates demonstrated strong technical skills, confidence, and consistency in 
the preparation and presentation of their dishes. They made effective use of their recipes and 
plans throughout the assessment process. Although some candidates found it more challenging 
to maintain consistency across all courses, most were able to demonstrate appropriate finishing 
techniques in at least one dish. Continued focus on applying techniques consistently across the 
full range of courses would help further improve the overall quality of final dishes. 

Task 3  
Candidates provided honest accounts, but some comments differed from the PO and CRF forms; 
moderators reviewed these discrepancies when confirming marks. Few referenced photos of 
dishes, but most mentioned future improvements. Higher-achieving candidates evaluated both 
their dishes and the overall assignment, providing well-justified recommendations. Some 
candidates focused on rewriting time plans rather than critically evaluating their performance.  
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Assessment Objectives   

AO1 – Recall of knowledge. 

Most candidates were able to demonstrate a broad range of knowledge and many produced 
interesting and creative menus. Higher-achieving candidates adapted the risk assessments to 
their menu, which allowed them to achieve higher marks as it showed a more in-depth 
knowledge. 

AO2 – Understanding of concepts, theories, and processes.  

Food safety practices were embedded throughout the tasks, and most candidates showed an 
understanding of this. Higher-achieving candidates showed more in-depth knowledge, for 
example, documenting food temperature control, which allowed them to gain access to higher 
marks. Many candidates were able to show knowledge of costs and did apply the correct cost 
formula; however, most did not adjust to a suitable menu price. Higher-achieving candidates 
provided full reflections on all aspects of the assessment, including planning, cooking and wider 
concepts. Lower-achieving candidates’ evaluations were often detailed in description, but less 
reflective, therefore limiting the marks that they could achieve. 

AO3 – Application of practical/technical skills. 

All candidates demonstrated health and safety throughout the practical and met food safety 
standards.  A few candidates planned their assessment to include more time preparing and 
cooking on Day 1 and less time on Day 2 to finish and present the dishes, which demonstrated 
effective time management. Higher-achieving candidates were able to consistently show refined 
skills with confidence. Lower-achieving candidates demonstrated some technical skills in 
preparing, producing and finishing dishes; however, these generally lacked refinement and 
consistency. 

AO4 – Bringing it all together.  

Most candidates effectively combined their knowledge and skills to complete their dishes. 
However, those whose plans lacked detail struggled more to adapt, and some missed deadlines, 
which impacted the marks they were awarded. Higher-achieving candidates showed clear 
connections between idea development, production, and presentation through thoughtful 
experimentation and experience.  

AO5 – Attention to detail/perfecting. 

Higher-achieving candidates were able to deliver precise results and consistently maintained 
professional standards. They were able to demonstrate refined skills across most of the practical 
elements, and the theory elements were well considered. Although many of the lower-achieving 
candidates were able to show technical skills, they tended to demonstrate less consistency and 
refinement, and some candidates’ planning was less detailed, which may have impacted the end 
result.  


